GOLF CENTRE

Corporate Menus

Build Your Own
Unlimited tea and coffee £3 pp
Juices £1.50 pp
Assorted Biscuits £0.75 pp
Platter of Sandwiches £3.50 pp
Fillings, please choose up to 4 fillings from
Peri peri chicken, coronation chicken, tuna & sweetcorn, home cooked ham & mustard
mayonnaise, mature cheddar & coleslaw, North Atlantic prawns in Marie Rose sauce, roast beef
and horseradish, BLT, egg mayonnaise with mustard cress.

Croissants and Danishes £3.50pp
A selection of freshly baked Danish pastries and croissants, with jams & marmalade

Continental Breakfast £6.95pp
A selection of Danish pastries, croissants, sliced meats & cheese, fresh fruit, granola & yogurts

All day Breakfast £9.95pp
Grilled back bacon, local butchers Cumberland sausages, grilled tomatoes, hash browns, field
mushroom, baked beans, poached or fried egg, served with toast and bread & butter

Buffets

Finger Buffet £10.95

A selection of sandwiches please select 4 choices from below:
Peri peri chicken, coronation chicken, tuna & sweetcorn, home cooked ham & mustard
mayonnaise, mature cheddar & coleslaw, North Atlantic prawns in Marie Rose sauce, roast beef
and horseradish, BLT, egg mayonnaise with mustard cress.

Home-made puff pastry sausage rolls
A selection of individual quiches and frittata
Mini toad in the hole, served with caramelised onion chutney
Hand made scotch eggs
Individual pork pies
Piquante peppers stuffed with cream cheese
A selection of crisps, peanuts & homemade cheese straws

Add a selection of mini desserts for £3.00pp

Examples include;
Raspberry Pavlova, carrot cake with cream cheese icing, dark chocolate brownie, mini scones
with jam and cream, chocolate dipped profiteroles, cheesecake, earl grey & chocolate mousse,
millionaire’s shortbread.
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Fork Buffet £17.95

Bridge rolls, fillings include:
Chicken parfait & caramelized onion, roast beef & horseradish cream, goats cheese & roasted
tomato, ham & wholegrain mustard mayonnaise, Greenland prawn with Marie Rose sauce

Individual Yorkshire puddings filled with rump steak
Seafood platter, to include, Thai crab cakes, smoked fish medley, tempura king prawns,
cockles & green lipped mussels
Cheese Board, cured meats & pate with a selection of crackers, chutneys, grapes
homemade scotch eggs
Chicken skewers, selection to include Indonesian chicken (flavoured with ginger, lime chillies
& coriander) BBQ chicken and lemon & pepper Chicken

Salad Bowls
Mixed leaf salad, with a choice of vinaigrettes
Chefs homemade coleslaw
Smoked chorizo & mozzarella fusilli
New potato, spring onion & crispy bacon

Add a selection of plated cold desserts for £5 pp
Choice of 4, examples include
Trio of chocolate terrine
Chefs’ classic sherry trifle
Raspberry and vanilla panna cotta
Fresh fruit tartlet
Peanut butter & Oreo cheesecake
Tiramisu

Mixed buffet £14.50

Selection of hot drinks in a buffet style
Sandwich & wrap selection, please choose up to 4 fillings from:

Peri peri chicken, coronation chicken, tuna & sweetcorn, home cooked ham & mustard
mayonnaise, mature cheddar & coleslaw, North Atlantic prawns in Marie Rose sauce, roast beef
and horseradish, BLT, egg mayonnaise with mustard cress
Asian platter, selection of indian and Chinese savouries
Crudites selection with hummus, taramasalata, tzatziki and pitta bread
Scotch eggs and pork pies
Various quiches and frittata
Mini dessert platters, examples include;

Raspberry pavlova, carrot cake with cream cheese icing, dark chocolate brownie, mini scones
with jam and cream, chocolate dipped profiteroles, cheese cake, earl grey & chocolate mousse,
millionaire’s shortbread.

All our ingredients are locally sourced where possible; using Nash Farm Shop in Margate for all our fruit & vegetables, free
range eggs from Coastal Eggs in Canterbury and Hogmans Family Butchers in St Peter’s

Allergens list available upon request.
All prices are per head
Minimum of 30 people, for parties of less please contact us to discuss - stonelees@stonelees.com
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