
Cream of Celeriac Soup  
with Rarebit Croutons 

 
Salmon with Caper Berries 

 dill butter and wholemeal bread 
 

Baked Local Goats Cheese & Walnut Tart 
with rocket & watercress salad 

and sweet red onion dressing 
 

Confit of Chicken & Baby Leek Terrine 
with pickled baby beet, and truffled brioche 

*********** 
Butternut Squash Velouté 

with mushroom tortellini 
 

Ice Cold Apple & Pineapple Soup 
with fromage frais and chilli 

********* 
Roast Gressingham Duck Breast 

with honey glazed onions,  
minted peas and Madeira sauce 

 
Chargrilled Sirloin Steak 

with creamy polenta, wild mushrooms,  
spinach and red wine 

 
Roast Pork Fillet 

wrapped in smoked bacon.  
With spring cabbage, creamy pomme purée  

and rosemary jus 
 

Pan Roasted Sea Bass 
with rock oyster, parsnip purée  

and saffron vanilla sauce 
 

Ricotta & Spinach Ravioli 
with tomato purée  

and root vegetable infusion 
******** 

Chocolate & Passion  Fruit Gateau 
with hazelnut ice cream,  

passion fruit cream and chocolate tuilles 
 

Plate of Lemon 
French Lemon Tart, Lemon,   

Blackcurrant Ice Cream and Lemon curd Doughnut 
 

Baked Chocolate Tart 
with orange & raspberry salad and mascarpone ice cream 

 
Platter of French & Yorkshire Cheeses 
with homemade chutney and water biscuits 

********* 
Coffee and Hand Made Petit Fours 

BEST WESTERN 
WILLERBY MANOR HOTEL 
 
PRESENT AN EVENING OF 
ROMANTIC ENTERTAINMENT  
 

VALENTINES 
DINNER 
 

SATURDAY 
13TH FEBRUARY 2010 
 
Bucks Fizz on arrival 
 
Fabulous 
4 course 
meal plus coffee 
 
Live music by 
Male Solo Artist 
Matthew Addison 
 
Disco  
with DJ Gary Julian 
 
Dinner & 
Entertainment 
£34.oo  
per person 
 
 
Dinner, Bed 
& Breakfast 
£150.00  
per couple 

Please contact the Conference 
Office on 01482 652616 or  

672672 to make your booking. 


