
Golf Society Menu 2026 

(V)Suitable for Vegetarians, (Ve) Suitable for Vegans, (G) Contains Gluten, (D) Contains dairy/milk, (N) Contains nuts, (P)
Contains peanuts, (E) Contains egg, (F) Contains fish, (Cr) Contains crustaceans, (M) Contains molluscs, (S) Contains

soya, (C) Contains celery, (Mu) Contains mustard, (Se) Contains sesame seeds, (SD) Contains sulphur dioxide, (L) Contains 
lupin 

Due to our food preparation process, we cannot guarantee our dishes will be prepared in an allergen or allergen derivative 
protect free environment. 

Fish may contain small bones. 

We respectfully request that the same choice of main course is chosen for the entire group. 

main courses

Lemon, garlic and thyme roasted chicken thighs with crushed new potatoes, fine beans and jus (D)

Sliced marmalade glazed gammon with two fried eggs, chips and garden peas (E, G)

Steak and Harvey’s ale pie with creamed mashed potato and tenderstem broccoli (G, D, F)

Chicken, gammon and leek pie with creamed mashed potato and tenderstem broccoli (G, D, Sd)

Whittlebury loaded beef burger with mature cheddar cheese, bacon, tomato, chipotle mayo,
onion ring and house chips (D, Mu, E, G, Sd)

Breaded scampi with house chips, tartar sauce and charred lemon (E, G, Cr)

Pork and leek sausages with creamed potatoes, sautéed greens and red onion jus (D, G, Sd)

Warm chicken breast, gem lettuce, ciabatta croutons, bacon lardons, shaved parmesan,
caesar dressing (G, S, D, E)

BBQ jackfruit ribs with corn on the cob, coleslaw, and house chips (Mu, G, Ve)

Lemon, garlic and thyme roasted chicken thighs 

Marmalade Glazed Gammon

Steak and Harvey’s Ale Pie

Chicken, Gammon and Leek Pie

Whittlebury Loaded Burger

Scampi & House Chips

Pork and Leek Sausages

Whittlebury Chicken Caesar Salad

BBQ Jackfruit Ribs


