
CREAMY CELERIAC SOUP WITH TOASTED HAZELNUTS,

WHITE TRUFFLE OIL & WARM BAGUETTE VE, GFA




SMOKED CHICKEN & CRISPY BACON SALAD WITH

POMEGRANATE & GRENADINE DRESSING




BREAD BRIE WEDGES, CRANBERRY SAUCE & DRESSED SALAD LEAVES V

S T A R T E R S

 ROAST BREAST OF ROYSTON TURKEY WITH THYME GARLIC ROAST

POTATOES, SEASONAL VEGETABLES, CHESTNUT STUFFING

& TURKEY GRAVY GFA




BAKED LOIN OF COD WITH HERB POTATO CAKE,

FINE BEANS & SALSA VERDI GF




ROASTED CAULIFLOWER AND CHICK PEA PITIVIER WITH

MASHED POTATOES & VEGETARIAN GRAVY VE

M A I N S

CHRISTMAS PUDDING WITH BRANDY SAUCE V, VE, GFA




LEMON TART WITH FRESH RASPBERRIES & RASPBERRY COULIS V




COINTREAU CRÈME BRÛLÉE WITH CRANBERRY SHORTBREAD V, GFA

D E S S E R T S

FESTIVE GROUP MENU
M O U N T  P L E A S A N T  G O L F  C L U B

2 COURSE £19.95     3 COURSE £25.95

Available throughout December. Please provide your menu choice no
later than 1 week in advance. £10pp deposit required at time of booking.
Menu only available to pre-booked groups. Members discount not valid.




