
 

MENU ONE - £19.00 PER HEAD 

 

 

Mains 

Braised Lamb Shank with rosemary and mint jus on a bed of garlic mash 

Paprika Chicken on a bed of Puy Lentils and sauce Verde 

 

Desserts 

Vanilla Panna Cotta, fruits of the forest topping, served with a biscotti biscuit 

Glazed pineapple with homemade coconut ice cream and toffee sauce 

 

Tea and Coffee to finish 

 

 

 

 

 

 

 

 

 

 

Bearsted Golf Club and Jac’s Kitchen (caterers) make every attempt to identify ingredients that may cause allergic reactions 

for those with food allergies. Every effort is made to instruct our food production staff on the severity of food allergies but 

there is always a risk of contamination.  There is always a possibility that manufacturers of the commercial food we use could 

change the formulation at any time, without notice. Customers concerned with food allergies need to be aware of the risk.  

If you have any food allergies or intolerances, please advise our service staff or management team on duty, as Bearsted Golf 

Club and Jac’s Kitchen (caterers), will not be held liable should any of our customers become affected by eating any of our 

produce.  


