
	
  

Lunch & Dinner Menu 
 

Venison and Pheasant Terrine 
With Red Onion Marmalade 

Moules a la Crème  
With White Wine Shallots & Cream Sauce 

Seafood Platter  
“Crab, King Prawns &	
  Smoked	
  Salmon”	
  

Goats Cheese Fondant  
Fig Chutney, Apple & Pecan Nuts 

Roast Butternut Squash & Sweet Potato Veloute  
“Roast	
  Pumpkin	
  Seeds”	
  (V)	
  

	
  

***	
  
Traditional Roast Turkey & Trimmings  

Chestnut Stuffing, Bacon Chipolata & Light Gravy 
8 oz Ribeye Steak  

Served with a choice of Green Peppercorn or Mushroom Sauce 
Maple Glazed Pork Belly  

Served with Apple and Cider Jus 
Pan Seared Fillet of Sea Bass  

Roasted Cherry Tomatoes, Drizzled with a Basil Pesto 
Traditional Baked Nut Loaf (V)  

Saffron Butter Bean Sauce 
 

All of the above served with 
Roast Potatoes or Home Cut Fries 

Brussel Sprouts ~ Roasted Vegetables 
 

***	
  
Traditional Christmas Pudding with Brandy Sauce  

Baileys Cheesecake with mixed Berry Compote 
Orange Burst Chocolate Torte 

Apple and Cinnamon Strudel with Vanilla Sauce 
Cheese Selection 3 pieces  

***	
  
Coffee and Minced Pies 

 

£25.00	
  
 

For	
  more	
  information	
  call	
  722199	
  or	
  email	
  dine@dehaveletguernsey.com	
  

Festive Staycation from  £75 p p p n 
 

ü Festive Afternoon Tea 
“Selection of Finger Sandwiches, Scone, Jam, Fresh Guernsey Cream, 

Miniature Cakes, Coffee or Tea and a Glass of Mulled Wine 
ü Full use of our Health Suite 

ü Accommodation in a Classic Room 
ü Dinner from our Christmas Party Menu 

ü Traditional Full English Breakfast 

From 25th November until 23rd December 2016 

Christmas Party 

Lunch Menu Only 
 

Venison and Pheasant Terrine 
With Red Onion Marmalade 

Moules a la Crème  
With White Wine Shallots & Cream Sauce 

Goats Cheese Fondant  
Fig Chutney, Apple & Pecan Nuts 

Roast Butternut Squash & Sweet Potato Veloute  
“Roast	
  Pumpkin	
  Seeds”	
  (V)	
  

	
  

***	
  
Traditional Roast Turkey & Trimmings  

Chestnut Stuffing, Bacon Chipolata & Light Gravy 
Maple Glazed Pork Belly  

Served with Apple and Cider Jus 
Pan Seared Fillet of Sea Bass  

Roasted Cherry Tomatoes, Drizzled with a Basil Pesto 
Traditional Baked Nut Loaf (V)  

Saffron Butter Bean Sauce 
 

All of the above served with 
Roast Potatoes or Home Cut Fries 

Brussel Sprouts ~ Roasted Vegetables 
 

***	
  
Traditional Christmas Pudding with Brandy Sauce  

Baileys Cheesecake with mixed Berry Compote 
Orange Burst Chocolate Torte 

Apple and Cinnamon Strudel with Vanilla Sauce 
Cheese Selection 3 pieces  

***	
  
Coffee and Minced Pies 

	
  

£19.00	
  




