
Sunday Lunch  

Sample Sunday Lunch Menu  
Sunday 31st May 2026

1pm- 6pm 

Starters

Main Courses

Desserts

Cream of white onion and camembert soup
spring onion and tru�le oil - artisan bread and butter

Carpaccio of sun ripened tomatoes 
roasted courgette - whipped ricotta - blood orange - sesame croutons

Fresh water prawn salad
blood marie rosé - english lettuce - sweet and sour onions - brown bread and butter

New season asparagus
petit pois custard - wild garlic eggy bread - poached mussels - fennel salad

Pancetta and smoked haddock Quiche 
crushed new potatoes - chorizo jam - belgium endive - pickled cucumber

Roast rump of hereford beef
yorkshire pudding  -lemon thyme stu�ng - red wine gravy

Slow braised shoulder of lamb 

Caper and wild garlic roasted breast of chicken 

Beer and black treacle glazed bacon loin

Ballotine of plaice 
potato gnocchi - asparagus - wild mushrooms - crab and chive bisque

Red onion tart tartin
caramelised celariac - blue cheese - apple ketchup - confit hazelnuts

All main dishes served with a selection of vegetables and roast potatoes 

2 Courses £27pp            3 Courses £34pp

Vanilla pod ice cream - sherry soaked raisins - honeycomb

Sticky to�ee pudding - clotted cream - to�ee sauce

Dark chocolate mousse - orange and raspberry salad - greek yoghurt sorbet

Lemon meringe pie - strawberry and rhubarb sorbet - strawberry and basil salsa

Farm house cheese - sourdough crackers - celery - grapes - fruit chutney

To make a reservation please email events@saddleworthgolfclub.org.uk 
or leave an enquiry at the bar and a member of the events team will be in touch 


	1: Menu for Customer

