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  Highwoods Golf Club 
 

Green Fees 
 

❖ 18 holes of golf  £35 

 
 

Early Bird Breakfast 
 

 
❖ Coffee and Bacon Roll on arrival     £6.00 
❖ Full English Breakfast with Tea/Coffee   £10.00 
❖ Mini Danish Pastry Selection with Coffee  £5.00 

 

 
 

Lunch Menu 
 

(from 11.00 am until 4.00 pm) 
 

 
❖ Ham, Egg & Chips      
❖ Lasagna, Salad & Garlic Bread    
❖ Chicken Curry with Poppadum & Chutney  
❖ Sausage, Mash and Peas with Onion Gravy 
❖ Steak & Ale Pie with Seasonal Vegetables   

 
£11.00 per person  
 
£1.75 extra For Tea and Coffee 
 

  
 
 
 
 
 
 
 
 
 
 
 



  Highwoods Golf Club 
 

Dinner Menu 
 

(for numbers over 25 from 4.00 pm onwards) 
 
 

Starter 

 
❖ Chef’s Soup of the Day served with Crusty Roll 
❖ Gala Melon with Mixed Berry Coulis  
❖ Mushrooms in Garlic Butter on Ciabatta Toast 
❖ Farmhouse Pate with Melba Toast 

 

Main 

 
❖ Braised Steak in a Rich Guinness Sauce 
❖ Pork Loin in a Mushroom & Grain Mustard Sauce 
❖ Baked Fillet of Scottish Salmon En-Croute, Mushroom & Spinach filling & a  

Light Watercress Sauce 
❖ Supreme of Chicken with Tarragon & Wild Mushroom Sauce 

                                                            
Dessert 

 
❖ Sticky Toffee Pudding with a Butterscotch Sauce  
❖ Treacle Tart with Ice Cream 
❖ Baked Vanilla & Lemon Cheesecake with Blueberry Compote 
❖ Apple & Sultana Crumble with Custard 
❖ Dark Chocolate & Salted Caramel Mousse with shortbread  

 
Fresh Filter Coffee & Mints 
 
£22.00 pp for 2 course 
£27.00 pp for 3 course                                                     

  
Please choose 1 item for your guests from the starter, main and dessert menu. 
Choices must be with us at least 10 days before the event. (Over 40 guests may 
choose 2 items per course)  

 

 
Allergen Advice: 
Please be aware food is prepared and cooled in an environment that stores and contains 
nuts, gluten, shellfish, meat, dairy products herbs and alcohol. For assistance in choosing 
the correct food please ask a member of staff for confirmation and advice.   

 
We require a breakdown of menu choices for each guest 7 days prior to the event 

 
Please call the office 01424 212625 with any questions. 


