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& HAPPY NEW YEAR

SURREY NATIONAL -

GOLEF CLUDB
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s Shared Choistmas Party Neghts
:-..gé. %f

e
o .°
r 3 Course Festive Dinner
Disco til 00.30
£47.95 pp .ﬁ“’é
e
o+ :
Please Contact The Team For Availability .;
events@surreynational.co.uk 1§ § :
01883 344555 =D
2 o SR
* 77\“* x
January Party Nights Available e e,
. Looking for Private Hire - See Next Page x, X “Ree e

® Vol ) sy 2
Dress Code - Smart Casual For All Evenings. >>\\ T eg 8 3“ & F


https://www.google.com/search?q=surrey+national+golf+club&rlz=1C1GCEA_enGB1146GB1148&oq=surrey+national+&gs_lcrp=EgZjaHJvbWUqCggAEAAY4wIYgAQyCggAEAAY4wIYgAQyEAgBEC4YrwEYxwEYgAQYjgUyBggCEEUYOTIHCAMQABiABDIGCAQQRRg8MgYIBRBFGDwyBggGEEUYPDIGCAcQRRhB0gEIMjUzN2owajeoAgCwAgA&sourceid=chrome&ie=UTF-8

" Private Party Night Fostive Midweels Lunches

Festives Sunday Lunches



Starters

+ '

* - .’I:Ioney-Roasted Parsnip & Sweet Potato Soup

Served with root vegetable crisps

(ve), (df), (gf)

e

Glazed Ham Hock Terrine
Accompanied by piccalilli chutney and
toasted sourdough
(gf option available)

Wild Mushroom & Caramelised Onion Tart
Served with pickled beetroot and
toasted ciabatta

(ve), (df)

festive Menw

Mains

Butter-Basted Kentish Roast Turkey
Served with pigs in blankets, herb stuffing, crispy
roast potatoes, and seasonal vegetables
(gf option available)

Oven-Baked Salmon
Glazed with a honey garlic butter, topped with dried
cranberries, pomegranate, and fresh parsley,
served with sautéed new potatoes and a creamy

lemon and dill sauce

(gh)

Stuffed Butternut Squash
Filled with roasted peppers, mushrooms, and
chickpeas, topped with herby breadcrumbs
(ve), (df) (gf option available)

Desserts

Traditional Christmas Pudding
Served warm with brandy sauce

(ve), (df)
Warm Chocolate Brownie
With vanilla bean ice cream,

caramel drizzle and a biscoff crumb

Spiced Fruits of the Forest Pavlova

Topped with whipped cream . ) g *
and berry coulis .+
(gf)
= ®
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% Our chef is busy crafting the perfect festive menu - but here’s a taste of what’s included:
o .°
%&.' Included in your experience:
A welcome glass of Prosecco or Mulled Wine
Starter
A seasonal first course to set the tone for your festive feast y;
E NE
Main Course B
- 3;:%%« A delicious, chef-curated carvery main with all the trimmings o %%
Dessert K
B A sweet finish to end your meal on a high
: To P;nish .
Tea, coffee & mini mince pies 5§ e
AgE
£83.95 Per Adult * 5\\ %
. =
£38.00 Per Child (Under 12) # i\ X
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