HOTEL - RESTAURANT - GOLF

HEACHAM
MANOR

Society Golt Menu

MAINS
OVEN ROASTED CHICKEN BREAST Dauphinoise Potato, Broccoli,

Mushroom Cream Sauce (GF)

BEEF CURRY Basmati Rice, Naan Bread (DF, GF Available)
SMOKED SALMON TAGLIATELLE, Spinach, White Wine Cream Sauce
WILD MUSHROOM RISOTTO Parmesan, Truffle Oil (GF)
CHARGRILLED GAMMON STEAK Chunky Chips, Garden Peas (GF, DF)
PORK LOIN Carrot Puree, Roast Potatoes, Seasonal Vegetables, Gravy (GF, +
£3.00 Supplement).

DESSERTS
CHOCOLATE BROWNIE Chocolate Sauce, Chantilly Cream
HOMEMADE BREAD & BUTTER PUDDING Vanilla Custard
LEMON MERINGUE PIE Mix Berry Coulis
APPLE TART Caramel Sauce, Vanilla Ice Cream
HOMEMADE RICE PUDDING Raspberry Jam (GF)
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| " If your package includes 1 course, one choice should be made from the mains for
| the whole group.

If your package includes 2 courses, one choice should be made from the mains

and one choice from the desserts, for the whole group.

VE = Vegan, V = Vegetarian, GF = Gluten Free, N = Contains Nuts
If you have any food allergies or intolerances, then please speak to a member of our team and they will
| be happy to assist you with your meal choice.
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