
 
Manor Hotel Valentine’s Dinner Menu 

 
“Love is a promise, love is a souvenir, once given never forgotten, never let it disappear” 

 
~Starters~ 

Wild mushroom volute with oyster mushrooms 
Roulade of smoked salmon & crayfish with lemon & dill crème fraiche 

Baked pear & dolce latté tart with rocket & a walnut dressing (v) 
 

~Sorbet~ 
Orange & raspberry 

 
~Mains~ 

Pan-fried breast of pheasant wrapped in smoked bacon with a sage & red wine jus 
Fillet of brill stuffed with salmon mousse & a lemon & caper butter sauce 

Roasted marinated Mediterranean vegetables wrapped with filo pastry with a plum tomato sauce 
(v) 
 

~Desserts~ 
Baked Alaska to share (for 2 people) 

Vanilla & passion fruit panna cotta with marinated fruits 
Chocolate & strawberry mousse with berry pressing 

Selection of English cheese & biscuits 
 

Freshly brewed tea, coffee & petit fours 
 

£24.95 per person including a glass of red or white wine 
 
 

Accommodation Packages 
 

Saturday 11th & Tuesday 14th February  
3 course meal, half a bottle of champagne, chocolates & overnight accommodation with breakfast 

£155.00 per couple 
Sunday 12th February 

3 course meal, half a bottle of champagne, chocolates & overnight accommodation with breakfast 
£120.00 per couple 

 
Please contact 01753 543442 or email reservations@mghotels.com to book! 
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