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'CELEBRATIQNS



FESTIV

CELEBRATE CHRISTMAS 2021 . )
FESTIVE LUNCHES, DINNERS AND AFTERNOON TEAS | PARTY N|GHTS | PRIVATE DINING .
MAINS
* STARTERS . served with seasonal vegetables DESSERTS

Curried parsnip soup Ballotine of turkey Christmas pudding

cumin oil, parsnip crisps dpricot and chestnut stuffing, turkey leg bon bon, orange syrup, brandy custqrd
. . bacon chipolata, thyme roast potatoes, red wine '
Duck and orange parfait and shallot gravy Chocolate cremeux
plum chutney, pea shoots, toasted . lime butterscotch, salted popcorn,
sour dough . Fillet of sea bream ; hazelnut ‘ce &ream
. fondant potato, wilted baby spinach, lobster
Beetroot and fennel éured salmon and prawn sauce Baileys cheesecake

watercress salad, pickled cucumber

Twice-baked blue cheese souffle

walnut and apple salad

8 ! spiced winter berries, tuille biscuit
Wild mushroom, chestnut and P

spinach Wellington Cheese selection
mushroom kefchup, truffle and mushroom puree, chut‘ﬁey, ce|ery, wo|nuts, grapes, biscuits -

hazelnut pesto

PRICES
Festive Afternoon Tea: £32.00 for two_peoplas
Three course festive menu with glass of wine: £31.00
Three course lunch or dinner: £27.50 | Two course lunch or dinner: £22.50

EXETER Party night: £40.00

GOLF AND Enquiries: sales@exetergcc.co.uk L WEAR PARK
COUNIRY WWW EXETERGCC.CO.UK/CHRISTMAS-NEW-YEAR RESTAURANT

» EXETER GOLF AND
‘ COUNTRY CLUB




