
WINTER 2019



FESTIVE MENU
Starters

Spiced Sweet Potato and Coconut Soup 
herb oil and chunky croutons (V/VG/GFO) 

Smoked Salmon, Prawn and Caper Cocktail 
with iceberg lettuce, beetroot, lemon and dill mayonnaise and a garlic crostini (GFO)

Asian Style Belly Pork 
baby gem and beansprout salad, toasted cashew nuts and finished with a honey and ginger dressing (GFO)

Mains
Traditional Roast Breast of Turkey 

with herb roast potatoes, sage and onion stuffing, chipolata sausage, seasonal vegetables and gravy (GFO)

Baked Fillet of Pollock 
in a creamy tarragon and brown shrimp sauce, topped with a lemon and herb crumb, served with new potatoes (GFO)

Wild Mushroom and Basil Gnocchi 
topped with pine nuts and parmesan, rocket salad (V/VGO/GFO)

Desserts
Traditional Christmas Pudding 

with brandy sauce (GFO/VGO)

Classic Fresh Fruit Salad 
in a festive spiced syrup and a helping of Cornish clotted cream (V/VGO/GF)

Chocolate and Hazelnut Tiffin 
chocolate ice cream, poached cherries and white chocolate mascarpone (V)

Tea, Coffee and Mints

2 courses - £16.95 per adult, £10.50 per child 
3 courses - £20.95 per adult, £12.95 per child

Under 2’s free
Available 1st - 24th December 2019, 12.00pm - 3.00pm, 6.00pm - 8.00pm, Monday - Saturday

PARTY NIGHTS
Starters

Spiced Sweet Potato and Coconut Soup 
herb oil and chunky croutons (V/VG/GFO) 

Smoked Salmon, Prawn and Caper Cocktail 
with iceberg lettuce, beetroot, lemon and dill mayonnaise and a garlic crostini (GFO)

Asian Style Belly Pork 
baby gem and beansprout salad, toasted cashew nuts and finished with a honey and ginger dressing (GFO)

Mains
Traditional Roast Breast of Turkey 

with herb roast potatoes, sage and onion stuffing, chipolata sausage, seasonal vegetables and gravy (GFO)

Baked Fillet of Pollock 
in a creamy tarragon and brown shrimp sauce, topped with a lemon and herb crumb, served with new potatoes (GFO)

Cajun Style Lamb Shoulder 
sweet potato mash, roasted sweet peppers, finished with a tomato and cumin sauce (GFO) 

Wild Mushroom and Basil Gnocchi 
topped with pine nuts and parmesan, rocket salad (V/VGO/GFO)

Desserts
Traditional Christmas Pudding 

with brandy sauce (GFO/VGO)

Poached Raspberries in a Prosecco Jelly 
with Baileys pannacotta and topped with amaretto crumb (GFO)

Chocolate and Hazelnut Tiffin 
chocolate ice cream, poached cherries and white chocolate mascarpone (V)

Warm Sticky Toffee Pudding 
salted caramel toffee sauce, rum and raisin ice cream (V)

Tea, Coffee and Mints

£35.00 per adult November - December 2019 | £32.50 per adult January 2020
All prices include a disco. Arrival 7.00pm, dinner served 7.30pm, finish 12.30am

Stay with us, B&B from £48.00 per adult 
V: Vegetarian | VGO: Vegan Options Available| VG: Vegan | GFO: Gluten Free Options available | T&Cs apply.V: Vegetarian | VGO: Vegan Options Available| VG: Vegan | GFO: Gluten Free Options available | Child 12 years and under | T&Cs apply.



FESTIVE MENU
Starters

Spiced Sweet Potato and Coconut Soup 
herb oil and chunky croutons (V/VG/GFO) 

Smoked Salmon, Prawn and Caper Cocktail 
with iceberg lettuce, beetroot, lemon and dill mayonnaise and a garlic crostini (GFO)

Asian Style Belly Pork 
baby gem and beansprout salad, toasted cashew nuts and finished with a honey and ginger dressing (GFO)

Mains
Traditional Roast Breast of Turkey 

with herb roast potatoes, sage and onion stuffing, chipolata sausage, seasonal vegetables and gravy (GFO)

Baked Fillet of Pollock 
in a creamy tarragon and brown shrimp sauce, topped with a lemon and herb crumb, served with new potatoes (GFO)

Wild Mushroom and Basil Gnocchi 
topped with pine nuts and parmesan, rocket salad (V/VGO/GFO)

Desserts
Traditional Christmas Pudding 

with brandy sauce (GFO/VGO)

Classic Fresh Fruit Salad 
in a festive spiced syrup and a helping of Cornish clotted cream (V/VGO/GF)

Chocolate and Hazelnut Tiffin 
chocolate ice cream, poached cherries and white chocolate mascarpone (V)

Tea, Coffee and Mints

2 courses - £16.95 per adult, £10.50 per child 
3 courses - £20.95 per adult, £12.95 per child

Under 2’s free
Available 1st - 24th December 2019, 12.00pm - 3.00pm, 6.00pm - 8.00pm, Monday - Saturday

PARTY NIGHTS
Starters

Spiced Sweet Potato and Coconut Soup 
herb oil and chunky croutons (V/VG/GFO) 

Smoked Salmon, Prawn and Caper Cocktail 
with iceberg lettuce, beetroot, lemon and dill mayonnaise and a garlic crostini (GFO)

Asian Style Belly Pork 
baby gem and beansprout salad, toasted cashew nuts and finished with a honey and ginger dressing (GFO)

Mains
Traditional Roast Breast of Turkey 

with herb roast potatoes, sage and onion stuffing, chipolata sausage, seasonal vegetables and gravy (GFO)

Baked Fillet of Pollock 
in a creamy tarragon and brown shrimp sauce, topped with a lemon and herb crumb, served with new potatoes (GFO)

Cajun Style Lamb Shoulder 
sweet potato mash, roasted sweet peppers, finished with a tomato and cumin sauce (GFO) 

Wild Mushroom and Basil Gnocchi 
topped with pine nuts and parmesan, rocket salad (V/VGO/GFO)

Desserts
Traditional Christmas Pudding 

with brandy sauce (GFO/VGO)

Poached Raspberries in a Prosecco Jelly 
with Baileys pannacotta and topped with amaretto crumb (GFO)

Chocolate and Hazelnut Tiffin 
chocolate ice cream, poached cherries and white chocolate mascarpone (V)

Warm Sticky Toffee Pudding 
salted caramel toffee sauce, rum and raisin ice cream (V)

Tea, Coffee and Mints

£35.00 per adult November - December 2019 | £32.50 per adult January 2020
All prices include a disco. Arrival 7.00pm, dinner served 7.30pm, finish 12.30am

Stay with us, B&B from £48.00 per adult 
V: Vegetarian | VGO: Vegan Options Available| VG: Vegan | GFO: Gluten Free Options available | T&Cs apply.



ALL IN THURSDAYS
Starters

Spiced Sweet Potato and Coconut Soup 
herb oil and chunky croutons (V/VG/GFO) 

Smoked Salmon, Prawn and Caper Cocktail 
with iceberg lettuce, beetroot, lemon and dill mayonnaise and a garlic crostini (GFO)

Asian Style Belly Pork 
baby gem and beansprout salad, toasted cashew nuts and finished with a honey and ginger dressing (GFO)

Mains
Traditional Roast Breast of Turkey 

with herb roast potatoes, sage and onion stuffing, chipolata sausage, seasonal vegetables and gravy (GFO)

Baked Fillet of Pollock 
in a creamy tarragon and brown shrimp sauce, topped with a lemon and herb crumb, served with new potatoes (GFO)

Wild Mushroom and Basil Gnocchi 
topped with pine nuts and parmesan, rocket salad (V/VGO/GFO)

Desserts
Traditional Christmas Pudding 

with brandy sauce (GFO/VGO)

Classic Fresh Fruit Salad 
in a festive spiced syrup and a helping of Cornish clotted cream (V/VGO/GF)

Chocolate and Hazelnut Tiffin 
chocolate ice cream, poached cherries and white chocolate mascarpone (V)

Tea, Coffee and Mints

£45.00 per adult Thursday 5th and 12th December 2019 
All prices include a disco. Arrival 7.00pm, dinner served 7.30pm, finish 12.00am 

Stay with us, B&B from £48.00 per adult 

V: Vegetarian | VGO: Vegan Options Available| VG: Vegan | GFO: Gluten Free Options available | T&Cs apply.

Includes 4 drinks vouchers

Includes 
2 glasses 
of wine 

with your meal



SANTA’S GROTTO
Sunday 8th and 15th December 2019

12.00pm - 3.00pm 
£16.50 per person

(Under 2’s free) 
Bring your children, grandchildren, nephews 

and nieces to celebrate in style with our 
traditional 2 course Christmas carvery, set in 

our beautifully decorated private room. 
Santa and his elves are ready to greet your 

little ones, with that extra special gift. 
Face painting, colouring, mulled wine and 
carol singers bring the spirit of Christmas 

alive, making this a family affair.

Tickets available to purchase online.   

GF, V & VG available on request | T&Cs apply.



FESTIVE CARVERY WITH BUBLÉ
Sunday 22nd December 12.00pm - 3.00pm 

Enjoy a treat for both the ears and the taste buds 
with our 2 course carvery and music by 

Luke does Bublé
A leading Michael Bublé tribute act, considered by many 

as the very best substitute for the real thing.

£23.50 per adult, £13.95 per child
Under 2’s free

Call 01752 848668 Option 5 to book.

BOXING DAY 
BRUNCH

After the excitement of Christmas day, carry on the 
family celebrations with our all you can eat buffet. 

Served between 10.00am - 2.00pm

Bacon, Sausages, Hash Browns, Fried Eggs, Fried Bread

Chicken Tikka Masala, Smoked Haddock Kedgeree
Vegetable Lasagne, Savoury Rice

Selection of Cold Meats
Crusty Baguettes, Cheese Selection
Tomato and Onion Salad, Coleslaw

Mini Cake Selection, Fresh Fruit Platter
Fruit Scones, Clotted Cream and Jam, Fruit Yoghurts

£15.00 per adult, £9.00 per child
Under 2’s free

Booking essential. £5.00 per person deposit required for 10 or more.
Call 01752 848668 Option 7.

GF, V & VG available on request | Child 12 years and under | T&Cs apply. 
GF, V & VG available on request | Child 12 years and under | T&Cs apply. 



BOXING DAY 
BRUNCH

After the excitement of Christmas day, carry on the 
family celebrations with our all you can eat buffet. 

Served between 10.00am - 2.00pm

Bacon, Sausages, Hash Browns, Fried Eggs, Fried Bread

Chicken Tikka Masala, Smoked Haddock Kedgeree
Vegetable Lasagne, Savoury Rice

Selection of Cold Meats
Crusty Baguettes, Cheese Selection
Tomato and Onion Salad, Coleslaw

Mini Cake Selection, Fresh Fruit Platter
Fruit Scones, Clotted Cream and Jam, Fruit Yoghurts

£15.00 per adult, £9.00 per child
Under 2’s free

Booking essential. £5.00 per person deposit required for 10 or more.
Call 01752 848668 Option 7.

GF, V & VG available on request | Child 12 years and under | T&Cs apply. 



WINTER CARVERY
Enjoy a one or two course Winter Carvery in our main function room, choice of 3 meats, 

nut roast vegetarian option, selection of vegetables and all the trimmings, followed by a delicious dessert  

Sunday 1st and 29th December 2019 and Sundays throughout January 2020
2 course £11.95 per adult, £7.95 per child 
1 course £10.50 per adult, £5.50 per child

Under 2’s free

 Booking Essential. £5.00 per person deposit required for 10 or more
Call 01752 848668 Option 7.

GF, V & VG available on request | Child 12 years and under | T&Cs apply. 



YOUR WINTER WEDDING
We cannot guarantee snow, 

but we can guarantee a cosy atmosphere!                                                                         

Glittering frost on the ground in your outdoor photographs, 
set the scene for your winter wedding.  

Decorate your room with twinkly lights and Winter 
decorations to create your very own Winter Wonderland. 

Amazing wedding packages available to suit all. 
Speak to our wedding co-ordinator for more details. 

Call 01752 848668 option 5

SPA DAYS
Treat yourself to an indulgent range of relaxation days that 

will leave you feeling refreshed and revitalised.

SPA BREAKS
If you are in need of some me time, one of our relaxing spa 

breaks could be just what you are looking for.

GIFT VOUCHERS
Looking to find that special gift, wish them a merry 
Christmas with one of our Christmas gift vouchers, 

available in the Barn Spa or online.

Visit www.china-fleet.co.uk for more details

T&Cs apply to all



GIFT VOUCHERS
Treat your friends and family to a tee-rific voucher to spend on the 

golfing things they love. Available in the Golf Shop or online

WINTER WARMER FOR FOUR
Tee off with our fantastic winter offer available Monday-Friday, 

from November 2019 until the end of February 2020.

18 holes of golf, fresh coffee & crispy bacon roll per person

Only £80.00  

GOLF BUNDLE
The perfect winter treat. 1 golf lesson with our pro

and 200 Driving Range balls

Only £35.00 per person

CHRISTMAS GOLF DAY  
Gather your friends and spread some Christmas cheer on the 

golf course throughout December. 

Enjoy 18 holes of golf and a 1 course plated Turkey Roast

Only £25.00 per person (minimum of 4 people)

GOLF BREAKS  
Don’t put your clubs away, take them on holiday. 

Book your golf break now from only £99.00 per person

Visit www.china-fleet.co.uk 
or call 01752 848668 option 3 for more details

T&Cs apply to all



NEW YEAR’S EVE
Tuesday 31st December 2019

Bring in the new year with family and friends at our ever popular New Year’s Eve Party.
Dance the night away and countdown to 2020! Dress to impress! 

Mains
Braised Beef in a Green Peppercorn Sauce

Five Spiced Pork Loin in a Sweet and Sour Sauce
Traditional Fish Pie with Salmon, Cod and Prawns in a creamy Tarragon Sauce topped with Light Mash Potato

Vegetarian Hot Pot with Thyme and Garlic layered with Roasted New Potatoes

All Served with
Wild and Basmati Rice | Panache of Vegetables | New Potatoes | Tomato and Onion Salad | Chips

Kids Buffet
Chicken Nuggets | Cheese and Tomato Pizza | Fish Fingers | Curly Fries | Beans

Desserts
Chilled Lemon Soufflé | Apple and Blackberry Compote | Toasted Hazelnut Granola

 Ice Cream Mini Tubs for the Kids

7.00pm - 1.00am (buffet served 7.30pm - 9.00pm) 
Adult Member £36.50, Adult Non Member £42.50 
Child Member £18.00, Child Non Member £23.50

Under 2’s free
Call 01752 848668 Option 5 to book.

Book early to avoid disappointment | Child - 12 years & under | T&Cs apply | GF, V & VG available on request



China Fleet Country Club, Saltash, Cornwall, PL12 6LJ UK, Telephone 01752 848668

www.china-fleet.co.uk

FOOD HYGIENE RATING
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HEALTH CLUB BARN SPA BRASSERIE GOLF SHOP/
RANGE

HOTEL 
RECEPTION LOUNGE*

Monday 16th Staff Party 6.30am - 7pm Closed
6.30am - 7.30pm
(last food 7pm)

7.45am - 7pm 7am - 7pm 9am - 6pm

Tuesday 24th
Christmas 

Eve
6.30am - 6.30pm 10am - 2pm

7am - 7pm
(last food 6.30pm)

7.45am - 4pm 7am - 7pm 9am - 4pm

Wednesday 25th
Christmas 

Day
The club is closed

Thursday 26th
Boxing

Day
10am - 2pm Closed

9am - 3pm
(last food 2pm) 

Boxing Day Brunch 
Menu only

7.45am - 2pm 8am - 3pm Closed

Friday 27th 
Monday 30th

Usual Opening Usual Opening Usual Opening Usual Opening Usual Opening Usual Opening

Tuesday 31st
New Year’s 

Eve
6.30am - 6.30pm 10am - 2pm

8am - 7pm
(last food 6pm)

7.45am - 4pm 7am - 7pm 9am - 4pm

Wednesday 1st
New Year’s 

Day
9am - 5pm Closed

9am - 6.30pm
(last food 5.30pm)

7.45am - 3pm 8am - 5pm Closed

Customer Information: Please note that our dishes may contain one or more of the following allergens: Cereal, Peanuts, Nuts, Fish, Shellfish, 
Sesame Seeds, Eggs, Milk, Soya, Celery and Celeriac, Mustard, Sulphur Dioxide and Sulphites. If in doubt please ask a member of staff.


