
 

Following the success of the Game Master Class Evening 

in November the Farmhouse Restaurant at China Fleet 

Country Club has announced a Seafood Master Class.  

Executive Head Chef Marc Slater will host the event 

which will again involve discussion and hands on 

demonstration with his team in the kitchen. The four course menu will include Bouillabaisse, a 

selection of Westcountry Fish, Helford River mussels and much more.  

 

Marc said ‘the Game Master Class was so popular with local and regional food lovers that we are 

delighted to be to hosting a second event. I will be 

demonstrating some of my favourite ways to cook seafood 

using the fantastic array of local produce we have available. 

Marc  added “if you love seafood this is going to be an 

unmissable evening; whether you want to learn more about 

the preparation and cooking of seafood or you just wish be 

treated to some great food complimented by great wine and likeminded company”. 

The dinner will to be held on 30
th

 March 2009 and is limited to 28 places, to reserve a place please 

telephone the Farmhouse Restaurant on 01752 854664. 

 


