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FROM 6.30PM | DINNER 7.00PM

Join us for a relaxed yet refined evening of fine cuisine and Laurent-Perrier
Champagne, hosted in the stunning surroundings of Hensol Castle.

YOUR EVENING INCLUDES:

Welcome French 75 Cocktail with
Hensol Castle Gin and Laurent-Perrier
Héritage Champagne.

A beautifully prepared 3 course meal,
paired with Laurent-Perrier Champagne

Limited places at this event - so please book early to avoid disappointment

MORE & BOOK

PAIRING MENU

STARTER

Laurent-Perrier Héritage Champagne

Pantysgawn Welsh goats cheese brilée, fried thyme tuile,
beetroot and balsamic caviar

MAIN

Laurent-Perrier La Cuvée

Grilled stone bass, poached lobster, shaved asparagus and fennel,
asparagus purée, shellfish butter sauce, truffle

DESSERT

Laurent-Perrier Cuvée Rosé

Piedmontese bunet, dark chocolate and amaretti creme caramel,
almond caramel, crumbled espresso biscotti
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MORE & BOOK

HENSOL CASTLE

www.hensolcastle.com
Hensol Park, Hensol, Vale of Glamorgan, CF72 8JY

*Terms and conditions apply. Subject to availability. See website for details.



