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I n g e s t r e  P a r k  G o l f  C l u b

[image: image3.wmf]Our Chef, Malcolm Matthews, welcomes you to 
Ingestre Park Golf Club.

“Our Menu has been compiled to provide your party with a 
choice of delicious, homemade, freshly prepared food to
 round off an enjoyable day’s golf.”
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Please choose ONE overall menu for the whole party, however

special consideration will be given to Diners with certain dietary requirements.
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Please inform the Chef of your choice 7 days prior to the event.
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The number of meals booked will be charged for unless 24 hours cancellation notice is given.
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If you have a query please contact the Chef [image: image8.wmf]on 01889 270686. 
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“18-Hole Package” -  £14.75 per head

O n   a r r i v a l

Coffee or Tea &  Bacon Sandwich        
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DINNER

Main Courses 
Homemade Steak & Kidney Pie

-0-

Roast Loin of Pork 

with homemade apple & sage stuffing
-0-

Chicken Supreme with White Wine & Tarragon Sauce
-0-

Poached Fillet of Salmon with White Wine & Dill Sauce 
Served with Seasonal Vegetables & Potatoes
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Desserts     
Traditional Bread & Butter Pudding

served with custard
-0-

Fruit Crumble – choose from Apple, Gooseberry or Rhubarb

served with custard

-0-

Raspberry or Fruits of the Forest Pavolva & double cream
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To Finish

Freshly Ground Coffee 

[image: image13.wmf]“18-Hole Package” -  £17.75 per head

O n   a r r i v a l

Coffee or Tea & Bacon Sandwich        
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DINNER
To  Start

Creamy Garlic Button Mushrooms served in a large vol au vent

-0-

Farmhouse Duck Liver Pate with a mixed leaf salad & melba toast

-0-

Fanned Melon & Orange Segments 

drizzled with a fresh mint & honey dressing
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Main Courses
Homemade Steak & Kidney Pie

-0-

Roast Loin of Pork 

with homemade apple & sage stuffing
-0-

Chicken Supreme with White Wine & Tarragon Sauce
-0-

Poached Fillet of Salmon with White Wine & Dill Sauce 
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Desserts     
Traditional Bread & Butter Pudding

served with custard
-0-

Fruit Crumble – choose from Apple, Gooseberry or Rhubarb

served with custard

-0-

Raspberry or Fruits of the Forest Pavolva & double cream
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Freshly Ground Coffee 

[image: image18.wmf]“27-Hole Package” - £20.75 per head

O n   a r r i v a l

Coffee or Tea & Bacon Sandwich        

Lunch
Assorted sandwiches & bowls of chips, or
Homemade Tomato Soup with crusty bread & assorted sandwiches

DINNER

Starters
Creamy garlic button mushrooms served in a large vol au vont
-0-

Farmhouse duck liver pate with a mixed leaf salad and Melba toast
-0-

Fanned melon and orange segments drizzled with a 
fresh mint and honey dressing

Main Courses
Homemade Steak & Kidney Pie

-0-

Roast Loin of Pork with homemade apple & sage stuffing
-0-

Chicken Supreme with White Wine & Tarragon Sauce
-0-

Poached Fillet of Salmon with White Wine & Dill Sauce 

Dessert s  
Traditional Bread & Butter Pudding

served with custard
-0-

Fruit Crumble – choose from Apple, Gooseberry or Rhubarb

served with custard

-0-

Raspberry or Fruits of the Forest Pavolva & double cream

Freshly Ground Coffee 


Carvery Menu
£11.50 per head (minimum no. of 50 people)
Roast Beef & Yorkshire Pudding

Roast Pork with sage & onion stuffing & apple sauce

Served with seasonal potatoes & fresh vegetables


Dessert s 

Homemade Apple Pie served with custard or double cream

or

Traditional Bread & Butter Pudding 

served with custard or double cream

To finish

Freshly ground coffee
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