[image: image1.jpg]CORNWALL

Development Company




[image: image2.jpg]847
“i
NN

HOTEL & SPA



    



24 January, 2012 

MEDIA RELEASE
St Michael’s finds the perfect partner
With romance in the air as we approach Valentine’s Day, St Michael’s Hotel & Spa in Falmouth has made a perfect match with Michael Spiers Jewellers in Truro to create the perfect package for a romantic proposal.  Anyone who buys an engagement ring worth £1500 or more from the independent Jewellers will receive a voucher for a complimentary stay at St Michael’s Hotel.
In addition to the perfect partner accommodation offer, St Michael’s Flying Fish Restaurant is also offering a romantic three course Valentine’s Dinner for £32.50 per person.  So, if you do pop the question on Valentine’s Day you could treat your loved one to a delicious dinner followed by a surprise overnight stay at the hotel to celebrate.  

The special Valentine’s menu is available on Saturday 11th, Tuesday 14th and Saturday 18th February. It offers a choice of dishes sourced from local Cornish producers and includes Falmouth Bay Scallops, Newlyn Place, Cornish lamb, Pink champagne sorbet and cheeses. 
To book a table for the Valentine’s dinner please call 01326 312707 www.stmichaelshotel.co.uk for more information. And to take advantage of the free overnight stay, collect a voucher from Michael Spiers after purchasing an engagement ring worth £1500 or more. 

Ends. 
For further information please contact:

Shelley Fletcher, Firegrass Communications
PR for St Michael’s Hotel & Spa
01209 311072 / 07850 937419

shelley@firegrasscommunications.co.uk 

Notes to editors:
This offer is not limited to the month of February. Vouchers are valid for six months and include a one night stay for two people in a Standard Room including Full Cornish Breakfast. Bookings can only be made seven days prior to arrival and cannot be used in conjunction with any other offer. Excludes Saturdays and bank holidays.

Valentine's Dinner menu
Tuesday 14th February 2012


Starter
Green pea and parsley soup
pea fritter, herb cream

-

Pan seared Falmouth Bay scallops
cauliflower puree, white pudding, curry oil

-

Terrine of Cornish game
caramelized onion chutney, sourdough, winter leaf

-

Deep fried wild mushroom risotto
sweet potato and butternut puree, Parmesan crisp



Mains
Roast rack of Cornish lamb
pea and mint pudding, Parmentier potatoes, winter greens, redcurrant jus

-

Rolled fillet of Newlyn plaice
smoked salmon, plump prawn, dill croquette, vermouth scented bisque

-

Baked supreme of chicken
dauphinoise potatoes, fine beans with Serrano ham, pink peppercorn and champagne sauce

-

Chargrilled sweet potato and vegetable stack
Gevrik goats cheese, sea salted baby tomatoes, reduced balsamic



Dessert to share
Fresh strawberry and raspberry shortbread
chantilly cream, white chocolate Anglais

-

Baked chocolate pudding
warm berry compote, raspberry sauce, clotted cream

-

Cornish cheese plate
biscuits, grapes, celery, onion jam

-

Pink champagne sorbet
champagne soaked fruits, almond tuile


subject to change and the availability of locally sourced, fresh produce.



Three courses - £32.50 

St Michael’s Hotel & Spa

Set in its own sub tropical gardens on the beautiful Cornish coast, the stylish St Michael's Hotel & Spa, commands stunning views across the blue flag beaches of Falmouth Bay and the rugged Lizard peninsular. 
Following a £4 million refurbishment, St Michael's is one of the finest hotels in the south west, offering a warm, welcoming oasis in which to relax, unwind and indulge. Working closely with local producers, farmers and fishermen, the award-winning Flying Fish Restaurant serves a mouth-watering range of fresh, seasonal dishes with a special emphasis on succulent seafood. 
The St Michael's Spa offers an extensive menu of luxurious treatments inspired by the calm coastal setting, and the hotel's elegantly appointed guest rooms and suites enjoy contemporary, quintessential littoral design. 

www.stmichaelshotel.co.uk 
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