
 

 

 

Golf Society Menu selections  
 

Breakfast 
Bacon rolls (with tea or coffee) – (£2.50 extra per person) 

 

Full English Breakfast 

consisting of fried egg, sausage, bacon, mushrooms, baked beans, toast, butter and preserves. – (£5.00 

extra per person) 

Light lunch 

(Please select one dish from this list) 

 

Home made Soup of the day with a sandwich selection 

 

Chicken curry & rice 

 

Home cooked Ham, with a braise of egg & chips 

 

Beer battered (with our Guest Ale) fish & chips and garden peas. 

 

East Berks Ploughman’s: Fresh Baguette with cold sliced meats, mature Cheddar cheese & pickles.  

 

 

N.B. Organisers of Corporate events might like to consider having a buffet at lunchtime and a “high tea” 

at the conclusion of the day. We will be pleased to accommodate any reasonable request.  

 

  

      3-course lunch or dinner 
 

(Please choose one dish from each section) 
 

Starters Main course Dessert 

 

Chef’s soup of the day 

and a roll. 

 

Gala Melon with a fresh 

fruit coulis. 

 

Fried butterfly Prawns with 

a chilli & lemon 

mayonnaise. 

 

Smoked Salmon platter 

with capers, lemon & 

buttered brown bread. 

 

Home made Chicken liver 

pâté accompanied 

spiced apple chutney & 

toast. 

 

 

 

 

Slow Roast shoulder of Lamb with a root vegetable 

& course rosemary sauce with bubble and squeak. 

 

Poached fillet of Salmon in a shellfish sauce 

(cockles, mussels and prawns) with minted new 

potatoes. 

 

Braised steak & Guinness with mashed potato. 

 

Chicken & Leek pie with mashed potato. 

 

Breast of chicken wrapped in smoked bacon with 

a mushroom, thyme & red wine jus served with rice 

or roasted potatoes. 

 

The East Berkshire Carvery; choice of two roasts 

(beef, pork, lamb, turkey or crown of chicken) with 

roast potatoes, seasonal vegetables, Yorkshire 

pudding, stuffing, chipolatas and gravy. 

(The Carvery is for a minimum of 16 people, 

however a plated service can be provided for 

groups of less than 16 – with a choice of one 

meat) 
 

 

Chef’s dessert of the day. 

 

 

Please note the following 

can be supplied with an 

additional supplement of 

£2.75 a person  

 

English cheeseboard: 

Somerset brie, mature 

cheddar, blue stilton, 

smoked apple and water 

biscuits 

 


