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A% Christmas
v Party®

S?turdéy\ 15th December
N, 7.30pmtillatel’ &
Wy

YA.delicious ?} course

To reserve your place or book table of 10 (12 max) call 02392466122
or email reception@seacourt.com

Smart casual dresscode . Non-members welcome




“Pa rty Menu
‘ turday 15th Decembe r7 30pm

STARTERS

ROGLSTQC{"P[MT’H tomato CLHC[TQC['P?PJOQT SOUJO, sewedwitﬁ crusty 61’6@6[

Sautéed wild & fie[cf mushrooms ﬁnisﬁec[ with a gm’[ic, white wine & tarragon cream

Poached salmon & prawns bound with a ceﬁzry, shallots & lemon mayonnaise, served on a bed cf salad

MAINS \

‘Roast 61’6@51' ofturﬁ y S@W@C[Wltﬁ cﬁesmut stuﬁng g)lgS in 6[6”1@61'5 Cl1”l6[6l rec[wmejus y
561’\/66[ Wlfﬁ TOdeéC[JOOtCLtO@S ancffres marﬁet vegemﬁfes v A
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Bmtsec[sﬁcmlé of(amﬁ SQWQC[WH'H mmtea[cmcﬁecfwﬁeat & T’ICﬁ gmvy
serveaf Wlfﬁ roastea[}aotatoes anc[fresﬁ marﬁet vegetaﬁ(es

.\ W4

aﬁ Pan friecf fiﬁét cf seabass, served with an asparagus and pancetta afressing
A ﬁfo pastry pm’ce[ fiffec[ with asparagus, roasted peppers, sundried tomatoes and goats’ cheese
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DESSERTS

CBaiﬂeys créme briilée

Traditional ]ofum }mcfcfing served with Emncfy sauce

A selection (f cheese & biscuits

4 COFFEE & MINTS
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