
 
Cupid’s Ball Menu 

Saturday 13th February 2010  
 

Assiette of Starters:  
Ham Hock & Confit of Chicken Terrine 

 

Melon & pineapple Gateaux with Balsamic & Peppered 
Strawberry 

 

Roasted Red Pepper Soup 
 

Goats Cheese Pancetta with Red Onion Chutney 
 
 

Champagne & Peach Bellini’s Sorbet 
 
 
 

Breast of Duck with a Parsnip Puree  
accompanied by a morrello cherry syrup, 

 

OR 
 

Slow Cooked Feather Blade of Beef  
with parsnip puree, Black Pudding Scotch Egg 

 

OR 
 

Tournedos of Salmon 
Salmon Rolled with Soft Herb Mousseline, Seared Sea Scallop 

& Vanilla Cream  
 
 
 

Served with Potato Gratin, Turnip Confit & Spiced 
Cabbage parcel 

 
 

 
Vanilla Bean Panna Cotta Accompanied with a 

Raspberry Jelly 
 

Or 
 

Double Chocolate Mousse with Bailey’s Ice Cream 
 

Or 
 

Mango & Passion fruit Parfait with a Tropical Fruit 
Salsa 


