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NEW YEAR’S
CELEBRATION =

£110 per person
Arrive 8pm for 8.30pm
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TRADITIONAL CHRISTMAS
AT DUNKERLEY’S
A glass of Champagne & canapés to start your party.
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Flexible and free to choose the bar or restaurant
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CHRISTMAS DAY
throughout your stay in Deal.
Goat's Cheese Mousse, Tomato Compote, Basil Oil &

LUNCH
BT
Sourdough Croiite

Oriental Tiger Prawn Broth

Bookings taken from 12 noon to 2pm
STANDARD ROOMS
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\ £110 per person

}/I\\ A welcome glass of mulled wine or Champagne on arrival.
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Cream of Leek & Potato Soup (V)
Local Lobster & Prawn Bisque £140 PER NIGHT
Welsh Goat's Cheese, Pimento & Toasted Pine Kernels (V)
Tian of Avocado & Crab with Essence of Gazpacho PRINCIPAL SEA VIEW ROOMS
Confit Duck Terrine, Sweet Muscat & Brioche £180 PER NIGHT Buck's Fizz Granita
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B0at e Choice of Main Course
pSR
Beef Tournedos with a Red Wine Reduction
INCLUDES FULL ENGLISH BREAKFAST
or
Roasted Sea Bass on Fennel Mash with Scallop Velouté
or

Asian-Spiced Vegetables, Roasted with Grand Marnier
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Highlights & Sweet Potato Crisps (V)

Spiced Seville Granita
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Vanilla Panna Cotta, Caramelised Banana & a Rum Highlight
A —

O S —
e

Traditional Roast Turkey, Full Trimmings & Fresh Vegetables
Canterbury Ashmore, Fig Purée, Hazelnut Brittle & Rye
Coffee & Petits Fours
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PARTY TIME & FIREWORKS X % g
WEATHER PERMITTING tf"r;Mq"@;?
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Local Lemon Sole Fillet, Pan-Fried in Nut Brown Butter

Fillet Beef Medallions with Madeira Sauce

Shaved Parmesan (V)
Dunke
X

Roasted Pine Nuts, Lightly Spiced Cauliflower, Dressed with
HOTEL & RESTAURANT

——
Rich Plum Pudding, Traditionally Served with Brandy Sauce
Y,
\\%J/// Cinnamon Briilée & Pecan Compote
W/
S Stilton, Sloe Berry & Bramley Purée with Water Biscuits T
Bl
A N \ )74
rﬁg‘&-\y ?{'"""‘" W, %‘u’/,, W /M mlw/% {59
Wi N SIS, WMOZ, )1 7Z 8 SR,
SHESM S . W SNV Z A
ZAS TIP B g TN S z ) =7 TS
\.\:;J})f o ,\f. 3 - :50‘\, * \\%:{P) ‘y\; :
s 70— ~ - = \‘\\‘{_ \ .\\__5\\\\ o~
7 77 = NS RN\ =
/] 7 N “\l.\\\ 2 T/E\\\\\\ 3 :
TN N 1\ NN N -
N ——
by H % 42
> b/ >
& 7 T
BY A

4 2~
t .z
$ \‘)g Coffee & Petits Fours
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