
Group Golf Corporate Menu 2026 

 
 

Starters 

 

 
 

Roasted Red Pepper and Tomato Soup  
Balsamic glaze and Herb Croutons  

(VE, GF) 
 

Greek Salad 
Balsamic syrup and Pitta bread Shards 

(VEA) 
 

Smoked Mackerel Fillet  
Potato, Beetroot & Horseradish Salad  

(GF) 
 

Classic Prawn Cocktail 
Marie-rose sauce and Rye bread 

(GFA) 
 

Chicken Liver Terrine  
Toasted Brioche and Onion Chutney  

(GFA) 
 

Pressed Ham Hock Terrine 
Piccalilli and Sourdough Bread  

(GFA) 
 

Smoked Orange and Fennel Trout 
Chive Creme Fraiche, Watercress, Charred Lemon and Rye Crisp - £6.50 Supplement 

(GFA)  
 

Whipped’ Goats Cheese Mousse  
Beetroot Carpaccio and Rye Bread Sticks - £2.50 Supplement  

(V, GFA) 
 

Coronation Chicken Terrine 
 Cucumber Raita, Crushed Poppadom and Toasted Naan Bread - £4.50 Supplement  

(GFA) 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 

Main course 
 

Pumkin and Sage Tortellini  
Toasted Pumpkin Seeds, Hard Cheese Shavings, Crispy Sage and Onion  

(VE) 
 

Mediterranean Roasted Vegetable Gnocchi  
Tomato and Coriander Sauce  

(VE, GFA) 
 

Parsnip and Butternut Squash Wellington  
Sweet Potato Fondant, Braised Leeks and Grain Mustard Sauce - £8.50 Supplement  

(VE) 
 

Hake Fillet 
Tomato Orzo, Mediterranean Vegetables and Red Pepper Sauce  

 
 

Roast Salmon  
Crushed pesto New Potatoes, Green Vegetables and chive hollandaise  

(GF) 
  

Roasted Cod Loin  
Spring Onion Mash, Tender Stem Broccoli, Prawn and Pea Sauce - £10.50 Supplement 

(GF) 
 

 
Steak and ale pie 

Creamy Mash, confit carrot, green beans and thyme gravy 
 
 

Breast of Chicken  
Garlic Dauphinoise Potatoes, Confit Carrot and Thyme Jus  

(GF) 
 

24hr Slow Cooked Beef  
Chive Mash, Honey Glazed Vegetables and Red Wine Jus - £4.50 Supplement  

(GF) 
 

 
 

 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 

Desserts 
 
 
 

Sticky Toffee Pudding  
Caramel Sauce and Vanilla Ice Cream  

(V, GF) 
 

Apple Pie  
Vanilla Custard  

(V) 
 

Chocolate Brownie  
Toffee Sauce  

(V, GF) 
 

Clementine Tart 
Dark Chocolate Sauce and Orange Sorbet  

(V) 
 

Classic Eton Mess 
Crushed Meringue, berry compote and vanilla cream 

(V, GF) 
 

Vanilla Crème Brulée 
Berry Compote and All Butter Shortbread  

(V, GFA) 
 

Biscoff Cheesecake 
Caramel Sauce and Honeycomb Ice Cream - £3.50 Supplement  

(VEA, GFA) 
 

Caramel Custard Tart  
Toffee Sauce and Salted Caramel Ice Cream - £3.50 Supplement  

 
Chocolate Fondant  

Vanilla Ice Cream - £2.00 Supplement  
(V, GFA) 

 


