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Halifax West End Golf Club

Society Day

Please find overleaf our 2024 Society Packages, which we trust will be of interest to you.

Our packages are based on our most popular requests, but we will happily tailor a package to suit your
requirements. Halifax West End Golf Club offers your guests; 18 holes of golf maintained to the highest of

standards, an inviting Clubhouse with views across the course.

To book your society day or if you require any further information
please contact the Pro-Shop on 01422 341878 option 1

or email professional@halifaxwestend.golf, you can also visit our
website for more information about the Club www.halifaxwestend.golf

Our Professional Team are available to make

planning your event as easy as possible. They

can help organise your day, such as longest drive, nearest the pin etc...
Halifax West End Golf has a fully stocked Pro-Shop on site, should you require
prizes or any logo’d items for your day please

let us know.

On behalf of everyone at Halifax West End Golf
Club we look forward to welcoming you and
your guests

Yours Sincerely

Halifax West End Golf Club

Darren Arber

Darren Arber—Head PGA Professional


mailto:professional@halifaxwestend.golf
http://www.halifaxwestend.golf

Packages Ultimate Ultimate
(Minimum charge 8 players) Breakfast Platinum Day

Off Peak Day

(Mon, Tues, Weds, Thurs)
Peak Days

(Friday & Sunday)

Off Peak Day
(Mon, Tues, Weds, Thurs)

Peak Days
(Friday & Sunday)

Off Peak Day
(Mon, Tues, Weds, Thurs)

Peak Days
(Friday & Sunday)




Halifax West End Golf Club Society Menu’s

Please choose 1 option per course to suit your party.

Dinner 2 course £18.00
3 course £24.00

Starters

Chef’'s homemade soup served with a crusty roll and butter (v)
Homemade chicken liver pate served with melba toast and salad
Fan of melon served with a raspberry couli (v)

Prawn’s in marie rose sauce served on a bed of iceberg lettuce , brown bread and butter and a wedge of lemon (supplement £1.50)

Mains
Roast of the day or Two meat Carvery**
served with homemade Yorkshire pudding, roast potato and seasonal vegetables (supplement £2.00)
Gammon
served with fried egg or pineapple, chunky chips and peas
Chicken Chasseur

Chicken breast & mushrooms served in a tomato and white wine sauce
served with mashed potato & seasonal greens

Chicken a la creme
Chicken breast in a creamy mushroom sauce served on a bed of rice, with season greens and a crusty roll & butter
Pie of the Day
served with Chunky chips, peas and homemade gravy
Fish & Chips

Beer battered Haddock served with chunky chips, mushy peas, tartare sauce,
bread and butter and a wedge of lemon. (supplement £2.00)

Lasagne
Homemade lasagne served with salad and garlic bread.
Chicken Tikka Masala
Chicken breast marinated in tikka masala sauce served with rice and a naan bread.
Cranberry & Mushroom Tart
Served with a tomato salsa, & chunky chips (v)
Mediterranean Quiche

served with a seasonal salad & chunky chips (v)

Desserts
Seasonal Fruit Crumble served with custard.
Cheesecake served with
Jam Roly Poly served with custard
Sticky Toffee Pudding served with a rich butterscotch sauce, and ice cream
Apple Pie served with custard
Fresh Fruit Salad served on its own or with fresh cream

Tea/Coffee with after dinner mints

Please in form Catering of any allergies or special dietary requirements prior to ordering. available on request. Vegan dishes
available on request. Dishes can be adapted to suit a GF diet, please advice when ordering. Menu’s can be specifically tailored
to your individual requirements.

**Carvery is only available on party size of 30 plus

(v) vegetarian dishes



