MOUNT PLEASANT
GOLF CLUB

CHRISTMAS LUNCHES,
DINNERS & PARTY NIGHTS

For more information and bookings call
01462 810104 or email
events@mountpleasantgolfclub.co.uk

mountpleasantgolfclub.co.uk
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Information

Whether it’'s a works party, a family gathering or just a night out, our stunning
venue is ideal for groups up to a maximum of 70 for a 3 course freshly cooked
Christmas dinner & disco until midnight. Smaller groups will dine and dance the
night away with others - a great way to mingle at this shared venue.

All party night evening bookings shall be 7:00pm for 7:30pm sit down
|

Party Nights

\ | /
| \ \, / /
Friday 7th December \\ //

Friday 14th December
Saturday 15th December - -— e O —

Friday 21st December \\
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Please contact us for up to date availability /
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Dinners & Lunches

Don’t fancy a disco? We also host dinners and lunches for groups of 15 or more.
Same menu, lower cost - please contact our events team on 01462 810104 or
email events@mountpleasantgolfclub.co.uk for more information and availability.

All meals must be pre-ordered and details returned within 21 days of your event.
We will supply a list for your food choices to make it easier for you to collate.
Please make us aware of any dietary requirements and allergies at the time of

selecting your meal.

We understand that co-ordinating and seating larger groups can be difficult and
time consuming; it is not essential to provide a table plan but can be helpful.
We will endeavour to seat groups together wherever possible. If you have
any further questions please do not hesitate to contact us.
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Pressed rabbit, pheasant and smoked bacon terrine with mulled cranberries,
smoked walnuts, beer bread I

House cured gin, juniper and elderberry salmon with pickled radish,
winter herb and fennel salad (gf)

Pomodoro tomato with baby basil leaves, garlic mushrooms
on olive oil bruschetta bread (v, vegan)

Cantaloupe and gala melon, feta, pomegranate and lime salad (v,gf)

Mains

Roasted local turkey breast with stuffed brown meat, sage and onion stuffing,
pigs in blankets, roasted potatoes and chicken jus

Poached swordfish steak, tomato and red pepper concasse,
herb oil, sauté potatoes (gf)

Bedfordshire beef, chestnut and red wine suet pudding,
black pepper mash, rich meat gravy

Slow braised pork and sage wellington, garnished with roasted apple,
black pudding, pomme parisienne, cider gravy

Red pepper and spinach stuffed butternut squash roasted with garlic and thyme,
sundried tomato cous cous, basil oil (v, vegan)

All served with a selection of Christmas vegetables

Desserts
Homemade 6-month matured Christmas pudding, whipped brandy cream, berries

Nougat and hazelnut brownie, dark chocolate crumbs,
milk chocolate sauce, honeycomb ice cream

o Deconstructed lemon meringue cheesecake with lemon curd,
o raspberry and mint salad

Homemade butter shortbread topped with smoked apple pieces,
sea salted caramel ice cream, toffee shard

e ©° o Party Nights
. . 3 courses - £29.95 per head, including disco

Lunches & Dinners
2 courses - £20.45
3 courses - £24.95

Some of our dishes can be adapted for gluten free, dairy free, vegetarian or vegan dietary
requirements. Please speak to our Events team for more information
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Provisional bookings can be made and will be held for a period of 7 days
without charge. In order to confirm your booking, we will require a non-
refundable deposit of £10.00 per person, together with a completed copy of
the booking form and confirmation email or letter, within the 7 day period.

Should your confirmation and deposit not be received within this time we
shall release the date, assuming you no longer require the booking.
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Terms & Conditions

Final payment for your booking should be received 7 days prior to your event.

Should you cancel your function for any reason your deposit and any monies
paid will be forfeited. Any cancellation within 7 days of the event will result
In the full balance needing to be paid. Refunds cannot be given to party
members unable to attend on the night and full payment will be required.

No food or beverage of any kind may be brought onto the premises.
No corkage facilities are available. All prices quoted include VAT.

The client must accept full responsibility for any loss or damage to the
premises. MPGC accept no responsibility for loss, damage or injury to any
guest or guest’s property however so caused.

Guests are reminded that the venue is a golf course/public venue and as
such you should be mindful of other guests.

We look forward to welcoming you at Mount Pleasant Golf Club for your
Christmas celebrations.
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Christmas Booking Form |

Please complete and return to Events Team at - — O =
Mount Pleasant Golf Club
Station Road
Lower Stondon |
Bedfordshire SG16 6JL
with deposit, within 7 days of |
provisional booking. 1

Please make all cheques payable to Mount Pleasant Golf Club

Contact name

Company name (if applicable)
Telephone

Email

Address
Date of booking
No of guests

Additional

information

Payment details
Signature Date

By signing you agree that you have read and understood the terms & conditions of

your booking.



