HALESWORTH GOLF
FESTIVE MENU 2026

Dinner Rolls & Butter

TO START

Leek & Potato Soup, Sourdough Crisp (V)
Breaded Brie Bites with Chilli Jam (V)

Chilli & Garlic King Prawns, Toasted Sourdough

Chicken Liver Pate, Toasted Brioche & Chutney

MAIN COURSE

Roast Turkey, Pigs in Blankets & Sage and Onion Stuffing -
Roast Rib of Beef, Yorkshire Pudding

Mushroom, Chestnut & Thyme Wellington (V) ﬁ %
All Served with Roast potatoes, Roasted Root Vegetables, Braised Red Cabbage, Brussel Sprouts & Gravy * 4’

Pan Fried Seabass, Potato Rosti, Seasonal Greens, Lemon & Herb %
Butter Sauce

DESSERT 4«
Traditional Christmas Pudding & Brandy Custard * 4

Salted Caramel Brownie, Poached Pear & Vanilla Mascarpone
Lemon Possett, Winter Berry Compote, Cinnamon Shortbread *
Selection of Cheese & Biscuits (3.50 supplement) \‘\

TO FINISH %
Tea & Coffee with Chocolate Mints / <
Two Courses - £29 ﬂ &
Three Courses - £36 ¥ Z *g
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