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Menu 
 
 

Starters 

Roast tomato and red pepper soup with bread (v) (veg) (gfa) 

Ham hock and herb terrine, gherkins and red onion marmalade (gfa) 

Beetroot, goats' cheese and roast pumpkin bruschetta (v) (gfa) 

Melon, Parma ham, peppery rocket leaves and raspberry vinaigrette (gf) 

Smoked mackerel pate, pickled onion salad and toasts (gfa) 

 
Mains 

Roast loin of British pork, roast potatoes, sage and onion stuffing, apple sauce 

Roast supreme of chicken parsley mash, chicken gravy (gf) 

Cottage pie topped with mash and cheddar cheese (gf) 

Roast gammon, roast potatoes, thyme & redcurrant gravy (gf) 

Beef cobbler with buttered crushed new potatoes 

Fish pie topped with creamed mash potatoes 

Chicken and vegetable pie, buttered new potatoes 

All of the above served with a selection of seasonal market vegetables 

Hungarian beef goulash with steamed rice 

Sweet potato and coconut curry with steamed rice (v) (veg) (gf) 

Chilli con carne with steamed rice and sour cream (gfa) 

Bedfordshire beef ragu with pasta, parmesan and garlic bread (gfa) 

 
Desserts 

Rhubarb crumble with custard 

Lemon cheesecake with crème fraiche and berries 

Baked Bramley apple with cream 

Sticky toffee pudding with caramel sauce 

Chocolate sponge pudding with custard 

Bakewell tart with cream and berry compote 

Berry Eton mess (gf) 

Strawberry trifle with Chantilly cream 

Warm dark chocolate brownie, vanilla pod ice cream, salted caramel sauce (gfa) 

Crispy meringue pavlova with Chantilly cream and fresh fruit (gf) 

 

2 courses for £14.00pp - 3 courses for £18.00pp 

Note: This price is based on everyone having the same menu choice, excluding dietary requirements 

 

2 courses for £18.50pp - 3 courses for £22.50pp 

Note: This price is based on a selection of 3 choices per course  

 

Add coffee for £1.00 per person 

(v - vegetarian) - (veg - vegan) 
(gf - gluten free) - (gfa - gluten free available) 
 



 

Booking information 
 

Bookings 
Provisional bookings can be made and will be held for a period of 7 days without charge.  In order to confirm your 

booking, we shall require a non-refundable deposit of £200 together with the attached booking form, within the 

7-day period.  Should your confirmation and deposit not be received within this time we shall assume you no 

longer require the booking and release the time and date. 

 

Payment and Cancellations 
Your invoice shall be produced once final details have been confirmed with your event coordinator.   

The outstanding balance must be paid in full at least 7 days prior to your event. 

Any additional charges incurred on the day, i.e. bar tab, will be payable before departure on the day. 

 

If an event is cancelled, the following cancellation charges will be made: 

• Cancellation within 4 - 2 weeks of the event, 25% of total charge 

• Cancellation within 2 - 1 weeks of the event, 50% total charge 

• Cancellation within 7 days or less of the event, 100% total charge 
 
 
 
 

 

Terms and Conditions 
No food or beverage of any kind may be brought onto the premises, unless previously agreed, this includes 

sweet/candy carts.  Should you wish to display items, such as photographs, these must be displayed on a board, 

on the woodwork or the windows, no items are allowed to be attached to the walls. No candles or party poppers 

are permitted. 
 

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. 

Whilst children are welcome at Mount Pleasant they must be supervised at all times. The location of the building 

is close to the course and for their safety and protection it is essential that they remain in close proximity of the 

building. 
 

All prices provided are current at the time of going to print. MPGC reserves the right to amend food and 

beverages prices should costs to us increase, any change will be given by formal notice. All quoted prices may 

be adjusted to allow for changes in VAT or other Government fees and all prices include VAT. 

 
 

  



Group Bookings Booking form 
Please complete and return with deposit, within 7 days of provisional booking 
 

Date of event  

Occasion   

Contact name  

Contact number  

Email  

Address 

 

Number of guests  

Arrival time  Finish time  

Catering  
 
 
 
 
 
 
 
 

Time of catering  
 

Additional information  
 
 
 
 
 
 
 

 
By signing you agree to our terms and conditions.  Your contact details are used to send you club news and events information, we will 
not pass your personal information on to third parties and you can unsubscribe from e-newsletters at any time.   

Please check this box if you wish for your email address to be used for these purposes ☐        

Our Privacy Policy is available on the home page of our website. 
 

 
Client signature _______________________________ Date ___________________________ 
 
 

Staff use only: 

 Amount Date Staff initials 

Deposit    

Balance due     

Invoice sent    

Payment received    
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