
F I N G E R  B U F F E T  £ 6 . 9 5 P P

C h o i c e s  f r o m :  
 

M i n i  f o c c a c i a  w i t h  t o p p i n g s ,  M i n i  s a u s a g e  r o l l s ,  Q u i c h e ,
C h i c k e n  S a t a y ,  V o l  a u  V e n t s ,  S m o k e d  s a l m o n  b l i n i s ,

C r u d i t é s ,  C l a s s i c  s a n d i w c h  s e l e c t i o n ,  c r i s p s

C O L D  B U F F E T  £ 9 . 9 5 P P

C h o i c e s  f r o m :  

C o l d  s l i c e d  m e a t s  ( h o n e y  r o a s t  h a m / r o a s t  b e e d / r o a s t
c h i c k e n / G e r m a n  s a l a m i ) .  V a r i e t y  o f  s a l a d s

( p o t a t o / c o l e s l a w / W a l d o r f / b e e t r o o t / p r o v e n c a l e  b e a n
s a l a d / t o m a t o / e g g / c u c u m b e r  &  g r e e n  s a l a d  l e a v e s )

B a k e d  p o t a t o  

H O T  B U F F E T  £ 1 0 . 9 5 P P  

3  c h o i c e s  f r o m :  

M e x i i c a n  c h i l l i  a n d  r i c e ,  S e a f o o d  p a e l l a ,  B e e f  o r
v e g e t a r i a n  l a s a g n e ,  B e e f  o r  v e g e t a b l e  s t r o g a n o f f ,  w i t h

r i c e ,  I t a l i a n  m e a t b a l l s  w i t h  p e n n e  p a s t a ,  M a c a r o n i
t o p p e d  w i t h  m a t u r e  c h e d d a r  c h e e s e ,  C o t t a g e  p i e  w i t h
s e a s o n a l  v e g e t a b l e s ,  S w e e t  &  s o u r  c h i c k e n  w i t h  r i c e ,

B r o c c o l i  &  c a u l i f l o w e r  c h e e s e  b a k e  

T h e r e  i s  a l s o  a n  I n d i a n / C h i n e s e  h o t  b u f f e t  o p t i o n ,  w i t h
a  c h o i c e  o f  3  m a i n  c o u r s e s ,  n a a n  b r e a d  a n d  r i c e

Function Menus
B U F F E T  

M I N I M U M  2 0 / M A X I M U M  7 0  P E O P L E



C A R V E R Y  £ 1 1 . 9 5 P P

C h o i c e  o f  t w o  r o a s t  j o i n t s  o f  m e a t  f r o m  h o n e y  r o a s t  
g a m m o n ,  r o a s t  s i r l o i m ,  t u r k e y  b r e a s t ,  l o i n  o f  p o r k  a n d  

l e g  o f  l a m b .  

A l l  s e r v e d  w i t h  s k i r l i e  a n d  f r e s h  m a r k e t  v e g e t a b l e s

Function Menus
C A R V E R Y  &  B B Q  

M I N I M U M  2 0 / M A X I M U M  7 0  P E O P L E

B B Q   £ 8 . 9 5 P P

C h i c k e n  o r  v e g e t a r i a n  k e b a b s  
B e e f  o r  v e g e t a r i a n  b u r g e r s  

B e e f  o r  v e g e t a r i a n  s a u s a g e s  
J a c k e t  p o t a t o e s  

S e l e c t i o n  o f  s a l a d s  
B r e a d  r o l l  a n d  b u t t e r  

 
 

Classic sandwich selection 
(fingers or triangles on brown or white bread) 

Wraps, Sausage rolls, Fine pieces, Biscuits, Crisps

F U N D R A I S E R S / F U N E R A L  T E A S  £ 5 . 9 5 P P  

Desserts are available for all functions - £2 each 
 

Choice of 2 from: 
 

Chocolate fudge cake, Sticky toffee pudding, White chocolate & 
raspberry cheesecake, Strawberry gateaux. 

 
All served with fresh cream or ice cream



C H O I C E S  T O  S T A R T  Y O U R  

S P E C I A L  M E A L

Soup of the day with warm bread 
 

Caramelised red onion & goats cheese filo tartlet (V) 
 

Ardennes pate with Melba toast 
 

Prawn marie rose platter 
 

Trio of melon cocktail with passion fruit coulis (V) 
 

Tempura battered prawns with sweet chilli dip

Function Menus
S E T  M E N U :  M I N I M U M  O F   2 0   D I N E R S  

P R I C E S  A V A I L A B L E  O N  R E Q U E S T  

* * D I S C O U N T S  A V A I L A B L E  F O R  P A R T I E S  O F  4 0  O R  M O R E * *  

C H O I C E S  O F  M A I N  C O U R S E S

 Grilled 10oz sirloin steak with full grill garnish, fries and a choice of pepper, 
dianne or blue cheese sauce 

Braised lamb shank cooked in stout, barley and root vegetables, served on 
potato mash 

Savoury Steak pie with mash or fried potatoes and fresh market vegetables 



Function Menus
S E T  M E N U :  M I N I M U M  O F   2 0   D I N E R S  

P R I C E S  A V A I L A B L E  O N  R E Q U E S T  

* * D I S C O U N T S  A V A I L A B L E  F O R  P A R T I E S  O F  4 0  O R  M O R E * *  

C H O I C E S  O F  M A I N  C O U R S E S  

C O N T I N U E D

 Pan fried salmon fillet smothered with a smoked haddock and cream sauce 
served with fresh market vegetables and potatoes 

Pan fried breast of chicken cooked in a white wine and mushroom sauce served 
with 

fresh market vegetables and potatoes 

Fillet of beef stroganoff served with savoury rice and green vegetables 

Spinach and ricotta tortellini masked with a tomato and herb sauce 
and shaved Parmesan. (V) 

All of the above can be tailored to the clients needs. 
We can also cater for vegetarian, vegan and gluten free diets. 

(V). Vegetarian option. 

To book your function please contact our clubhouse steward Audrey Grant to 
discuss 

your requirements and for information on pricing. 
Telephone 01224 735245 option 3. 


