
 

Private Function Dinner Packages 2022 

Monday - Saturday 
 

CARVERY MENU 

3 Course - £22.95 per person 

2 Course - £17.95 per person 

1 Course - £12.95 per person 

(Minimum 40 guests) 
 

Starters 
Same as Bronze Menu (see below) 

 

Mains 
Choice of two meats from the following (Beef, Pork, Turkey or Gammon) plus roast potatoes, Yorkshire puddings, sage and onion stuffing, selection of seasonal 

vegetables and homemade gravy 

Plus: 

Roasted Mediterranean vegetable and feta strudel served with roasted baby potatoes, seasonal vegetables and cranberry gravy V VG GF 
 

Desserts 
Same as Bronze Menu (see below) 

 

BRONZE MENU 

3 Course - £20.00 per person 

2 Course - £17.00 per person 

(Minimum 20 guests) 
 

Starters 
Classic garlic mushrooms served in a homemade bread bowl with chutney and balsamic glaze V 

Homemade soup served with a warm crusty bread roll V (GF & VG option available) 

Brussels pate served with Melba toast and salad garnish (GF option available) 
 

Mains 
Chicken Balotine of spinach and blue cheese wrapped in streaky bacon and served with a port and cream sauce, buttered new potatoes and seasonal vegetables GF 

Baked salmon with hollandaise sauce served with buttered new potatoes and seasonal vegetables (GF option available) 

Roasted Mediterranean vegetable and feta strudel served with roasted baby potatoes, seasonal vegetables and cranberry gravy V VG GF 
 

Desserts 
Apple crumble served with custard 

Mixed berry Eton mess GF 

Classic sticky toffee pudding with toffee sauce and ice cream (VG option available) 

 

SILVER MENU 

3 Course - £25.00 per person 

2 Course - £21.00 per person 

(Minimum 20 guests) 
 

Starters 
Prawn cocktail served with crusty bread (GF option available) 

Grilled asparagus with hollandaise and parmesan shavings V (GF and VG option available) 

Crumbled black pudding and crispy bacon with a soft poached egg on a croutini 
 

Mains 
Thai green chicken curry served with rice, prawn crackers and a chilli and spring onion garnish GF 

Tenderloin of pork with a Somerset cider sauce served with sautéed potatoes and seasonal vegetables (GF option available) 

Pan fried hake on a bed of Spanish bean and chorizo stew and a pesto dressing 

Vegetarian steak served with pomme puree, seasonal vegetables and rich red wine and shallot sauce V (VG option available) 
 

Desserts 
White chocolate and raspberry panacotta GF 

Lemon roulade served with Chantilly cream and berry coulis 

Warm chocolate brownie with chocolate sauce (GF & VG option available) 

 

GOLD MENU 

3 Course - £35.00 per person 

2 Course - £30.00 per person 

(Minimum 20 guests) 
 

Starters 
Smoked duck salad served with a homemade plum dressing GF 

King prawn tian GF 

Goats cheese and red onion tart, served with balsamic glaze V (GF option available) 

Porcini mushroom wellington served with a red wine and onion gravy V (VG option available) 
 

Mains 
8oz Ribeye steak cooked medium rare, served with chips, sautéed mushrooms, onion, roasted vine tomatoes and a port and stilton cream sauce (+ £3 supp.) GF 

Grilled venison steak served with a bacon, mushroom and redcurrant sauce, dauphinoise potatoes and seasonal vegetables (GF option available) 

Baked seabass, served in a banana leaf, with Mexican rice and a soy and ginger marinade, served as a parcel GF 

Vegetarian steak served with chips, sautéed mushrooms, onion, roasted vine tomatoes and a port and stilton cream sauce V (VG option available) 
 

Desserts 
Raspberry and white chocolate crème brulee, served with fresh fruit and mini shortbread (GF option available) 

Brandy snap nest with raspberry sorbet, white chocolate mousse, raspberry coulis and a chocolate pencil 

Caramelised banana waffle served with whipped double cream, ice cream, crumbled chocolate and Biscoff sauce 

Warm chocolate brownie, with honey comb pieces, ice cream and a luxury chocolate sauce. (GF & VG option available) 

Somerset cheeseboard. (GF option available) 

 

Arrival Drinks (per person) 
House Red / Rose / White Wine - £4.00  

Prosecco - £5.00 

Apple / Orange Juice - £3.00 
 

Add Tea/Coffee before/after your meal for £2.00 per person (any package). 

 

Please return your pre-order to the office (events@cricketstthomasgolfclub.co.uk) 7 days prior to your event using the pre order form. 

mailto:events@cricketstthomasgolfclub.co.uk

