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BANQUETING MENUS 

 

 

 

 

 

 

 

 

 

We are pleased to present our menus for private dining and hope you will enjoy 

reading them. 

 

You are invited to compile your own menu to suit your personal taste and 

budget and we would be only too pleased to discuss and give you any advice and 

assistance you might require. 

 

 

 

 
All our charges are inclusive of VAT, but subject to a 6% discretionary contribution to the Staff Fund 
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STARTERS 

 

COLD 

 

 

Smoked Salmon Tasting Plate  

Maldon Cure, Deep Cure & Kiln Smoked 

with Celeriac, Caper & Lemon 

£18.50   

 

Lishman’s Air--Dried York Ham with 

Artichoke, Cherry Tomato, & Olives   

£13.75    

  

Potted Brown Shrimps with Pickled 

Cucumber & Treacle Soda Bread  

£15.00 

 

Goat's Cheese, Artichoke, Dried 

Tomato, Olives, Rocket Oil  

& Garlic Croûton   £10.25   (v)   

 

Club Gin Cured Salmon  

with Sweet Mustard & Dill Sauce   

£16.25 

 

Prawn Cocktail ‘Marie Rose’   £11.50 

 

Chicken Liver & Pork Pâté with Apricot 

Chutney, Watercress  

& Garlic Toasts   £12.50     

 

Lambton & Jackson ‘Maldon Cure’ 

Smoked Salmon with Caper, Shallot  

& Lemon   £19.75 

 

Yorkshire Charcuterie Selection, 

Potato Salad, Pickles  

& Grain Mustard   £14.00 

 

‘Potted’ Kiln Smoked Salmon  

with Pickled Cucumber & Citrus fruits   

£16.25 

 

Chilled Melon, Cracked Black Pepper, 

Pink Grapefruit & Stem Ginger   £9.25   (v) 

WARM 

 

 

Goat’s Cheese, Wild Mushroom & Herb 

Tartlet with Green Leaves,  

& Sherry Dressing   £11.50   (v) 

 

 

Smoked Haddock,  

Spinach & Cheddar Tartlet  

with Watercress & Lemon Oil   £12.50 

 

 

 

 

 

 

 

SOUPS 

 

Crab & Brandy Bisque served  

with Caraway Seeded Cheese Straws    

£16.25 

 

 

Carrot & Ginger Soup  

with Coriander & Croûtons   £7.25   (v) 

 

 

Beef Consommé with Shredded 

Vegetables, Madeira  

& Cheese Straws   £10.25 

(minimum 10 persons) 

 

Cream of Cauliflower Soup  

with Chervil & Croûtons   £8.25 (v) 

 

 

Cream of Wild Mushroom Soup  

with Tarragon & Croûtons   £9.25  (v) 

 

 

Mulligatawny served with Chicken, Rice 

& Coriander   £9.25 

 

 

(v) = Vegetarian Dish 
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FISH DISHES 

 

 

 

Pan-fried Trout Fillet with Shrimps, Capers, Almonds & Brown Butter  

£27.75 

 

 

 

Roast Rock Bass Fillet, Crab & Tarragon Bisque 

£28.75 

 

 

 

Roast Halibut Fillet with Wild Mushrooms & Tarragon Cream Sauce 

£34.50 

 

 

 

Steamed Seabream fillet, Ginger & Coriander Butter Sauce 

£26.50 

   

 

 

Baked Salmon, Herb Crumble, Orange & Chive Butter Sauce 

£28.75 

 

 

 

Poached Halibut Fillet with Carrot & Cardamom Butter Sauce 

£32.25 

 

 

 

 

 

 

 

 

 

 

 

 

If the above dishes are chosen as an intermediate course 60% of the main course price  

will be charged.   

 

 

 

All main course dishes are served with chef’s choice of  

seasonal vegetable & potato 
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ROASTS 

 

 

 

Roast Rib of Aberdeen Angus Beef with 

Yorkshire Pudding, Roast Gravy & 

Creamed Horseradish 

£33.50 

(minimum 10 persons) 

 

 

 

 

Herb & Mustard Crusted  

Rack of Lamb,  

Rosemary & Shallot Gravy 

£32.25 

 

 

 

 

Roast Loin of Free-range Pork  

with Sage & Onion Stuffing,  

Roast Gravy & Bramley Sauce 

£30.00 

 

 

 

 

Roast Chicken Breast with Chipolata, 

Bread Sauce & Gravy   

£30.00

MEAT & POULTRY 
 

 

 

Poached Chicken Breast,  

Stilton Sauce with Celery  

& Semi-dried Grapes   £25.25 

 

 

Roast Free-range Duck Breast  

with Apple & Raisin Chutney   £36.75 

 

 

Chargrilled Angus Fillet Steak with 

Mushroom, Tomato, Watercress & 

Béarnaise   £36.75 

 

 

Roast Chicken Breast, 

with Wild Mushroom  

& Tarragon Cream Sauce   £27.25 

 

 

Roast Barbary Duck Breast,  

Sour Cherry & Kirsch Sauce   £36.75 

 

 

Roast Angus Beef Fillet Steak  

with Wild Mushrooms & Madeira Sauce   

£43.00 

 

 

Roast Chicken Breast  

with a Chasseur Sauce  

(white wine, mushroom, tomato  

& tarragon sauce) 

£27.25 

 

 

 

Angus Steak, Kidney  

& Mushroom Pie   £28.75 

 

 

Pan-fried Angus Sirloin Steak  

with Cherry Tomatoes,  

Button Mushroom & Salsa Verde  

£32.25  

 

 

 

 

All main course dishes are served with chef’s choice of  

seasonal vegetable & potato 
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TO FINISH 

 

COLD DESSERTS 

 

 

Tiramisu with Espresso Sauce   £9.25 

 

 

Pear & Almond Tart  

with Grand Marnier Anglaise   £8.50 

 

 

Sour Cherry Crème Brulée  

with Shortbread   £9.25  

 

 

Rich Chocolate Truffle Cake  

with Rum Sauce   £8.75 

 

 

Fresh Fruit Salad  

with Double Cream   £8.25 

 

 

Spiced Orange & Ginger Cake  

with Lemon Anglaise    £8.50 

 

 

Lemon Tart  

with Raspberry Sauce   £8.25 

 

 

Chocolate & Orange Charlotte with 

Vanilla Anglaise   £8.75 

 

 

 

 

WARM DESSERTS 

 

 

Tarte Tatin with Vanilla Ice Cream 

£10.25 

 

 

Bread & Butter Pudding  

with Marmalade & Double Cream   £8.75 

 

 

 

 

 

 

 

 

 

SAVOURIES 

 

 

Farmhouse British Cheese Selection 

served with Celery, Grapes & Biscuits 

 

Cheese Plate   £10.25 

(Three course meal) 

 

Cheese Plate   £8.25 

(Four course meal) 

 

 

 

Mature Cheddar, Grilled Bacon  

& Mushroom on Toast   £7.75 

 

 

Welsh Rarebit   £6.75 

 

 

 

 

 

 

Coffee & Sweetmeats   £5.50 

 

 

Coffee & Club Mints   £3.75 
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VEGETARIAN DISHES 

 

 

Starters 

 

£9.25 

 

Mushrooms & Spinach on Toast with Garlic & Herbs  

vegan & gluten free 

 

 

Cantaloupe Melon with Orange juice, Honey & Powdered Ginger  

vegan & gluten free 

 

 

Tartlet of Seasonal Vegetables with Tomato Coulis 

vegan & gluten free  

 

 

Peppered Ruby Grapefruit, Rocket, Toasted Pumpkin & Sunflower Seeds  

vegan & gluten free  

 

 

 

 

 

Main Courses 

 

£25.00 

 

 

Penne Rigate, White Wine Cream Sauce with Mushroom Tarragon & Truffle Oil 

gluten free & vegetarian 

 

 

Thai Spiced Vegetable Curry  

with Steamed Basmati Rice Coriander, Spring Onion & Lime 

vegan & gluten free 

 

 

Penne Rigate, Tomato Salsa, Artichoke, Sundried Tomato & marinated Olives 

vegan & gluten free 

 

 

Mushroom ‘Stroganoff’ with Shallot, Gherkin & Steamed Basmati Rice  

gluten free & vegetarian 

 

 

Herb Omelet with Goat’s Cheese, Tomato, Spinach, Artichoke & Capers  

gluten free & vegetarian 
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FORK BUFFET MENU 
(MINIMUM 20 COVERS) 

 

 

Please select ONE of the following plated starters: 

 

Soup of the Day   (v) 

Gravadlax, Pickled Cucumber, Sweet Mustard & Dill Dressing 

Coarse Chicken & Pork Pâté, Apricot Chutney & Melba Toast 

Goat's Cheese, Spinach & Spring Onion Tart  

with Green Leaves & Sherry Vinaigrette   (v) 

 

 

 

Your choice of two hot dishes from the following: 

(served with Steamed Basmati Rice, New Potatoes  & seasonal Vegetables ) 

 

 

Lamb Rhogan Josh 

Roast Chicken Breast, Chasseur Sauce 

Steamed Salmon Fillet with Champagne & Fine Herb Cream Sauce  

Stir-fried Beef with Ginger, Spring Onion & Soy Sauce 

Poached Chicken Breast with Wild Mushroom & Tarragon 

Baked Salmon Fillet with Prawns, Cucumber & Chive Cream Sauce 

Thai Spiced Vegetable Curry   (vegan & gluten free) 

Beef Madras   

 

 

 

Selection of Cocktail Pastries 

Fresh Fruit Salad & Cream 

Farmhouse British Cheese Platter 

 

 

 

Coffee 

 

 

£41.50 

 

 (V) = Vegetarian Dish 

 

 

 

 



 

It is Club policy that we do not knowingly provide any foods that contain Genetically Modified Organisms (GMOs). 

Some of our menu items contain allergens and there is a risk that traces of these may be found in any other food served in the Club. 

Please ask the Banqueting Office if you wish to see a list of dish ingredients and allergens.  

October  2023 

CANAPÉ RECEPTIONS 
(Minimum 10 covers) 

 

 

Cold  

 

Menu  A   £10 

 

Smoked Salmon with Gin, Dill,  

Pickled Cucumber & Sweet Mustard 

Air-Dried Ham with Peppered Melon 

Egg Mousse with Prawns & Dill (v) 

Chicken Liver Pâté Orange & Pistachio 

Stilton Mousse with Celery, Apple  

& Sultana (v) 

Ratatouille with Artichoke & Olive (v) 

 

 

 

Menu  B   £12 

 

Smoked Salmon, Sour Cream  

& Avruga Caviar 

Air-Dried Ham with Cauliflower 

Piccalilli 

Prawn Cocktail Tartlet’ 

Chicken Liver Pâté, Poppy Seed  

& Sesame Pastry 

Goat’s Cheese, Spinach  

& Tomato ‘Croûton’ (v) 

Ratatouille with Artichoke, Tomato  

& Olive (v) 

 

 

 

Menu  C   £15 

 

Smoked Salmon, Crème Fraîche  

& Sevruga Caviar 

Foie Gras Mousse with Pistachio & Sour 

Cherry 

Poached Lobster, Pickled Cucumber 

with Dill 

Air-Dried Ham, Rocket & Quail’s Egg 

Goat’s Cheese, Spinach, Tomato  

& Caper  ‘Croûton’ (v) 

Ratatouille Tartlet with Artichoke  

& Olive (v) 

 

Hot 

 

Menu  D   £10 

 

Welsh ‘Rarebit’ on Toast  

with Cherry Tomato (v) 

Vegetable Samosa, Sweet Curry Sauce (v) 

Pork, Stilton & Sage Cocktail  

Sausage Roll 

Breaded Scampi, Tartare Sauce 

Chicken Satay, Peanut Sauce 

 

 

 

Menu  E   £12 

 

Stilton ‘Rarebit’ with Pickled Walnut (v) 

Scrambled Egg, Spinach  

& Wild Mushroom Tartlet (v) 

Lamb Satay, Peanut Sauce 

Thai Fish Cake, Sweet Chilli Sauce 

Grilled Prune with Banana Chutney  

& Smoked Bacon 

 

 

 

Menu  F   £14 

 

Baby Jacket Potato, Wild Mushroom  

& Sour Cream (v) 

Goat’s Cheese, Spinach, Tomato  

& Olive Crostini  (v) 

Roast Beef, Yorkshire Pudding  

& Horseradish 

Salmon & Smoked Haddock Fishcake, 

Tomato & Tarragon Mayonnaise 

Chargrilled King Prawn, Chilli, Honey & 

Lime Sauce 

 

 

 

 

 

 

(V) = Vegetarian Dish 


