
GL A M ORGA N S H IRE  G O L F  C L U B  

CHRISTMAS MENU 

Starters 

 Homemade vegetable soup with bread roll & butter 

 Ham hock terrine, served with homemade pickles & crostini 

 Crispy breaded brie, salad leaves & chutney 

 

Main course 

 Roast turkey, traditional sage & onion stuffing, pigs in blankets, cranberry sauce 

 Roast striploin of beef, homemade Yorkshire pudding served with a red wine jus 

 Vegetable nut roast, apricot & goats cheese 

 

All meals served with mashed root vegetables, spiced red cabbage, Brussel sprouts, roast 

potatoes & gravy boat 

 

Desserts 

 Christmas pudding & brandy sauce 

 Chocolate profiteroles 

 Blackcurrant cheesecake 

 

PLEASE SPECIFY ANY FOOD ALLERGENS AT TIME OF BOOKING 

 

Two course dinner with coffee & mince pie £17.00 

Three course dinner with coffee & mince pie £20 

 

To include festive table & Christmas crackers 

 


