AMPFIELD GOLF CLUB

BUFFET MENU

MARINATED CHICKEN SKEWERS WITH A PEANUT DIPPING SAUCE

PRAWN WON TONS WITH SWEET CHILLI DIPPING SAUCE

LAMB SAMOSAS

SELECTION OF FILLED WRAPS

OLIVES & FOOT LONG CHEESE STRAWS

SALMON GOUJONS WITH A LEMON HOLLANDAISE

PARMA HAM & MOZZERELLA RISSOTO BALLS

QUICHE

£12.95 PER PERSON



AMPFIELD GOLF CLUB

ASIAN STYLE BUFFET MENU

CHINESE MARINATED CHICKEN SKEWERS

KING PRAWN & CORIANDER WON TONS WITH CITRUS DIPPING SAUCE

THAI RICE ARINCINI

DUCK PANCAKES WITH A PLUM SAUCE

SAN CHOY BAU - SEARED GINGER PORK SERVED IN A LETTUCE CUP

CHINESE VEGETABLE DIM SUM

£15.95 PER PERSON



AMPHFHIELD GOLYF CLUB

VEGETARIAN BUFFET MENU

MEDITERRANEAN VEGETABLE BROCHETTE

FRESH VEGETABLES DIPPED IN A TEMPURA BATTER AND SERVED WITH A SWEET AND SOUR
DIPPING SAUCE

MINIATURE CAESAR SALADS

LITTLE GEM LETTUCE LEAF FILLED WITH A HERB CROUTON, TOMATO, SHAVED PARMESAN,
FRESH BASIL AND DRESSED WITH A TRADITIONAL CAESAR DRESSING.

LARGE VEGETABLE SAMOSAS

SPINACH AND RICOTTA STUFFED FILO PASTRIES

CARROT AND GINGER WON TONS

VEGETABLE FRITTATA

£14.95 PER PERSON



AMPHFHIELD GOLYF CLUB

COLD FORXK BUFFET MENU

HONEY ROAST HAM
RED ONION AND GOATS CHEESE TART
SLICED FILLET OF BEEF WITH SALSA VERDE OR FRESH HOLLANDAISE
SEAFOOD SELECTION:
SMOKED SALMON
FRESH DRESSED CRAB
GREEN LIP MUSSELS
KING PRAWNS
TOMATO AND BASIL SALAD
CUCUMBER AND MINT SALAD
MIXED SEASONAL LEAVES
COLESLAW

MINTED NEW POTATOES

DESSERTS
CHOCOLATE TART WITH PISTACHIO ICE CREAM
PASSIONFRUIT AND GINGER PARFAIT

FRESH RASPBERRY FILLED MERINGUE AND CREAM

PLEASE CHOOSE 4 MAINS AND 3 DESSERTS

£23.50 PER PERSON



AMPHFHIELD GOLYF CLUB

HOT FORK BUFFET MENU

CHILLI BEEF AND CORRIANDER RICE - SPICED MINCED BEEF WITH MIXED PEPPERS AND CHILLI

FRICASSE OF CHICKEN - PIECES OF CHICKEN GENTLY COOKED IN A WHITE WINE AND ONION
SAUCE

CHICKEN A LA KING - PIECES OF CHICKEN BREAST AND RED PEPPERS GENTLY COOKED IN A
WHITE GARLIC HERB SAUCE

MOROCCAN LAMB TAGINE - MOROCCAN SPICED LAMB WITH APRICOTS AND DICED VEGETABLES
THAI CHICKEN - PIECES OF CHICKEN GENTLY COOKED IN COCONUT AND THAI SPICES

STEAK AND ALE PIE - HAMPSHIRE BEEF IN A RICH ALE GRAVY FINISHED IN LIGHT SHORT CRUST
PASTRY

ITALIAN MARINATED VEGETABLE LASAGNE (V) - ROASTED MEDITERREAN VEGETABLES
BOUND IN A RICH TOMATO SAUCE AND GRATINATED WITH MOZZARELLA

CHEFS FISHERMAN'’S PIE - SALMON, COLEY, SWORDFISH, PEAS AND HARD BOILED EGGS GENTLY
BOUND IN A PARSLEY SAUCE AND TOPPED WITH CREAMY MASH

POLLOCK FISHCAKES - FRESH POLLOCK, SPRING ONION AND PEA POTATO CAKES

% %k %k %

SERVED WITH A SELECTION OF SALADS, RICE, POTATOES OR COUS COUS

DESSERTS
CHOCOLATE TART WITH PISTACHIO ICE CREAM
RASPBERRY AND WHITE CHOCOLATE CHEESECAKE

FRESH RASPBERRY FILLED MERINGUE AND CREAM

PLEASE CHOOSE FROM THE FOLLOWING -
2 X MEAT DISHES
1 X FISH DISH
1 X VEGETARIAN DISH

3 X DESSERT

£25 PER PERSON



AMPFIELD GOLF CLUB

CANAPES MENU

SMOKED SALMON WITH CREAM CHEESE ON DILL BILINI
CHICKEN LIVER PARFAIT ON BRIOCHE WITH CUCUMBER JELLY
MOZZARELLA, BASIL AND CHERRY TOMATO ON ROSEMARY SKEWER
PEA RAVIOLI WITH PEA SHOOTS
HAMPSHIRE SMOKED TROUT ON CHERVIL CREME FRAISHE
SPINACH, SMOKED SALMON AND CREAM CHEESE ROULADE
CHORIZO WITH BLACK OLIVE PUREE ON BRUSHETTE
PARMA HAM AND MOZZARELLA RISOTTO BALLS
CHEESE AND PICKLE SAUSAGE ROLLS
CHEESE SABLE BISCUITS WITH PICCALILIY AND CHIVE CRESS
MINI CHICKEN CEASAR SALAD EDIBLE SPOONS
SCALLOP WITH PEA AND BACON
WILD MUSHROOM SOUP SHOT
BLOODY MARY SOUP SHOT
CUCUMBER AND MINT SOUP SHOT

WATERCRESS SOUP SHOT

5 X CANAPES - £8.95 PER PERSON

OR

3 X CANAPES - £6.50 PER PERSON



AMPFIELD GOLF CLUB

BB MENU

MAINCOURSE

HAMPSHIRE PORK SAUSAGES
BBQ MARINATED HAMPSHIRE PORK RIBS
CAJUN CHICKEN BREASTS
60Z BEEF BURGERS
BBQ MARINATED VEGETABLE KEBABS
CHILLI, GARLIC & LIME MARINATED KING PRAWNS
JACKETS
BBQ GLAZED SWEETCORN COBS

FRESH BUNS AND ROLLS

SALADS:

TOMATO & RED ONION, CUCUMBER & MINT, COLESLAW, BALSAMIC POTATO, MIXED LEAVES

DESSERTS

HOMEMADE SHORTBREADS WITH FRESH HAMPSHIRE STRAWBERRIES & CLOTTED CREAM

WHITE CHOCOLATE AND RASPBERRY ROULLADE

£20 PER PERSON



AMPFIELD GOLF CLUB

CHOCOLATE FONDUE FOUNTAINS

CHOCOLATE FOUNTAINS ARE FAST BECOMING THE MOST SOUGHT AFTER ITEM AT WEDDINGS,
ANNIVERSARIES, CHRISTENINGS, CHILDREN’S PARTIES AND MANY MORE. THE CHOCOLATE
FOUNTAIN IS SURE TO ENHANCE ANY BUFFET, WEDDING RECEPTION OR SPECIAL EVENT, THEY
LOOK SPECTACULAR, SMELL WONDERFUL AND TASTE FANTASTIC, AND CAN BE USED IN
CONJUNCTION WITH OR INSTEAD OF NORMAL DESSERTS. SO, IMAGINE RICH BELGIAN
CHOCOLATE CASCADING DOWN THE FOUNTAIN TIERS, AS IT DOES A DELICIOUS SELECTION OF
DELICACIES CAN BE DIPPED IN AND ENJOYED!

THE MOST POPULAR CHOCOLATE FLAVOURS ARE MILK, WHITE AND DARK CHOCOLATE,
HOWEVER IF YOU HAVE ANY ALTERNATIVE REQUIREMENTS, SUCH AS FLAVOURS OR
COLOURINGS THEN PLEASE DO NOT HESITATE TO ASK. WE HAVE TWO CHOCOLATE FOUNTAINS,
[F REQUIRED, GIVING YOU DOUBLE THE DELIGHT. SO, WHY NOT HAVE ONE WITH WHITE
CHOCOLATE AND THE OTHER MILK, MAKING A PERFECT COMBINATION FOR SERIOUS
CHOCOHOLICS!

CHOCOLATE FOUNTAIN PACKAGE -
FOUNTAIN OPERATION
A CONSTANT FLOW OF QUALITY BELGIAN CHOCOLATE
SKEWERS & NAPKINS
LOTS OF FRESH DIPS (SEE SELECTION BELOW)
FULLY INCLUSIVE FOR UP TO 80 GUESTS
STANDARD DIP SELECTION -
FRESH STRAWBERRIES
MARSHMALLOWS
APPLE CHUNKS
BANANAS
GRAPES
EXTRAS - £30 PER FOUNTAIN
TURKISH DELIGHT
FUDGE
SHORTBREAD

1 X CHOCOLATE FOUNTAIN - £80 OR 2 X CHOCOLATE FOUNTAIN - £150



