
60s & 70s60s & 70s
N i g h t

M e n u
MAIN 

CHICKEN VERONIQUE
PAN SEARED CHICKEN BREAST SERVED WITH A CREAMY WHITE WINE SAUCE AND GREEN GRAPES.

SERVED OVER BUTTERY MASH POTATOES AND STEAMED GREEN BEANS
 

BRAISED BEEF BOURGUIGNON
SLOW COOKED BEEF SHIN WITH BUTTERY ROSTI POTATO AND BUTTERED BROCCOLI TOPPED WITH

RICH BEEF, CHESTNUT MUSHROOM, PANCETTA & PEARL ONION SAUCE
 

DESSERT 

BLACK FOREST GATEAUX 
LAYERS OF CHOCOLATE SPONGE, WHIPPED CREAM AND CHERRY COMPOTE TOPPED WITH EXTRA

CHOCOLATE SHAVINGS 
 

TREACLE SPONGE & VANILLA ANGLAISE 
WARM STICKY SPONGE, SOAKED IN TREACLE SAUCE, SERVED WITH A RICH VANILLA ANGLAISE

1 9 : 0 0  A R R I V A L  |  1 9 : 3 0  S E R V I C E

A R R I V A L  P R O S E C C O  | 2  C O U R S E  M E A L  |  L I V E  D J

£30.00PP£30.00PP

17.05.2517.05.25

TERMS & CONDITIONS 

NON-REFUNDABLE AND NON-TRANSFERABLE DEPOSIT OF £10 PER PERSON IS REQUIRED FOR ALL GUESTS BOOKING THE 60S & 70S NIGHT, WITH
FULL PAYMENT DUE BY MONDAY, JUNE 28TH, 2025. FOR ANY BOOKINGS MADE AFTER THIS DATE, FULL PAYMENT WILL BE REQUIRED UPON

RESERVATION. PLEASE BE AWARE THAT FULL BALANCES ARE NON-REFUNDABLE AND NON-TRANSFERABLE. 

WHILE DEAN PARK HOTEL WILL TRY TO ACCOMMODATE SPECIFIC TABLE REQUESTS, WE CANNOT GUARANTEE THAT ALL REQUIREMENTS WILL BE MET.
FOR ALL BOOKINGS, FOOD WILL BE PROMPTLY SERVED AT THE BOOKED OR STATED TIME FOR EACH EVENT. IF NOT ALL MEMBERS OF YOUR PARTY

ARE PRESENT, WE CANNOT GUARANTEE THAT THE FOOD WILL BE HELD FOR THE MISSING INDIVIDUALS. 

WE STRIVE TO ENSURE A MEMORABLE DINING EXPERIENCE FOR ALL OUR GUESTS. SHOULD YOU HAVE ANY DIETARY RESTRICTIONS OR SPECIAL
REQUESTS, PLEASE INFORM US AT THE TIME OF BOOKING AND NO LATER THAN 14 DAYS DAYS BEFORE YOUR BOOKING SO THAT WE CAN MAKE THE

NECESSARY ARRANGEMENTS. 

PLEASE ASK SERVER FOR ALLERGEN ADVICE

 V– VEGETARIAN | VG– VEGAN | VGO– VEGAN OPTION | GF– ‘GLUTEN FREE’ | GFO– ‘GLUTEN FREE OPTION’ 
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