WALLETT'S COURT
twenty eleven party

menu

twenty eleven

STARTERS

SOUP OF THE DAY
seasonal special

CITRUS CURED RIVER TROUT SALAD
shallots, orange & tarragon

CHICKEN PARFAIT
Walletts Court grape chutney, seasonal leaves, toasted farmhouse bread

MAINS

SUPREME OF CORN-FED CHICKEN
creamed Savoy fondant potato, wild mushroom sherry jus

SLOW BRAISED BRISKET OF SUSSEX RED BEEF
wilted spinach, horseradish pomme purée, roasted shallots and natural jus

PAN-FRIED HEBRIDEAN LOCH SALMON
warm salad of fine beans, olive, cherry tomato and new potatoes

CARROT & ROCKET RISSOTTO
cardamon mascapone

DESSERTS

DARK CHOCOLATE BRULFE
panana sorbet

PECAN PIE
vanilla ice cream

A SELECTION OF ASHMORE CHEESES
chutney & biscuits

Three Courses £30

Available for tables from 10 - 80 people every lunch &
dinner from Ist February 2011 until 30th April 20112

BOOK YOUR PARTY ON 01304 852 424

o ) ) ) If you have any specific dietary requirements or allergies please notify a member of our team.
A 10% discretionary charge will be added to tables of six or more All dishes are prepared in an environment where nuts are used and may contain traces of nuts.



