
 

 
      LGC Christmas Day Menu, 1-4pm 

 
 

                             £70pp 

Starters 
Duck & pork terrine with cranberries & pistachios 

Crayfish & smoked salmon cocktail with brown bread & butter 

Roasted onion soup served with goat’s cheese toast 

Vegan mushroom pate (gf/v) 

~~~~~~ 
 

Mains 
Roast Turkey and all the trimmings served with bread and cranberry sauces 

Honey roast gammon, black pepper hassleback potatoes and veg with a honey 

mustard sauce 

Open ravioli with squash, courgette & red pepper (v) 

Lemon sole Veronique (v) 

~~~~~~ 
 

Desserts 
Christmas pudding with brandy sauce 

Coconut custard tart with roasted pineapple 

Classic Christmas trifle 

Vegan baked gingerbread cheesecake (gf/v) 

Cheese & biscuits (£3 supplement) (gf/v) 

~~~~~~ 
 

In the lounge 
Tea/Coffee & mince pies 

 

gf = gluten free, v = vegetarian 
  



 

 

2 Courses for the kids (u12yrs) 
Includes a carton of juice 

 

Christmas Lunch £20 
½ portion of Roast Turkey with chestnut stuffing, pigs in blankets, gravy and festive 

Vegetables 
 

Or Alternative Main £10 
Fishfingers, chips & beans 

Sausage, chips & beans 
 

Followed by either 
Vanilla Ice Cream topped with sauce & wafer or 

Fresh Fruit Salad 
 

 
------------------------------------------------------------------------------------------- 

 
Terms & conditions 

 
1. All Christmas Day Lunch bookings are subject to a £20.00 per person (£10per 

u12yrs) non-refundable deposit, bookings must be made in person at the club 
house.  

 
2. Bookings must be made either in person in the clubhouse or by emailing 

clubhouse@longniddrygolfclub.co.uk.  
 

3. The balance must be paid 14 days before Christmas Day. Once full balance is 
settled this is then non-refundable.  

 
4. A pre-order indication will be required 7 days in advance. 

 
5. Before ordering from any menu, please make staff aware of any allergies you 

might have. We cannot guarantee that any of our foods are free from cross-
contamination of allergies. 

 
6. We reserve the right to amend dishes on the menu if necessary due to produce 

supply. 
 

7. Meal service shall begin promptly on the day, please ensure your guests are 
advised. 

 


