BLACK PEAR GARDENING CLUB CHRISTMAS LUNCH 5th DECEMBER 2026 AT 1PM
The Worcestershire Golf Club, Wood Farm Rd, Malvern Wells, WR14 4PP.

CHRISTMAS MENU

ROAST WORCESTERSHIRE TURKEY

SERVED WITH TRADITIONAL STUFFING BACON WRAPPED CHIPOLATAS, CRANBERRY ROAST GRAVY

SLOW COOKED FEATHER BLADE OF BEEF
SERVED ON CREAMED POTATOES & SAVOY CABBAGE WITH A SMOKED BACON, MUSHROOM
& RED WINE SAUCE & PARSNIP CRISPS

PAN-SEARED FILLET OF SEA BREAM
SERVED ON SAUTEED POTATOES & BABY SPINACH FINISHED WITH ROASTED CHERRY
TOMATOES & ALEMON & PROSECCO SAUCE

MAPLE GLAZED BUTTERNUT SQUASH & CHESTNUT MUSHROOM WELLINGTON

SERVED WITH GARLIC ROASTED POTATOES, CRANBERRY COMPOTE, A SHALLOT & THYME JUS

ALL SERVED WITH FRESH SEASONAL VEGETABLES, ROASTED CARROTS & PARSNIPS, ROAST POTATOES

CHRISTMAS PUDDING

TRADITIONAL CHRISTMAS PUDDING SERVED WARM WITH CREME ANGLAISE & BRANDY CREAM

VANILLA BEAN & YOGHURT PANNA COTTA

VANILLA & CREAMY YOGHURT INFUSED PANNA COTTA SERVED WITH RASPBERRY SORBET &
CRUNCHY HONEY GRANOLA

HOME-MADE BAILEY’S BRIOCHE PUDDING
SERVED WARM WITH WHITE CHOCOLATE & CRANBERRY CREAM, VANILLA CUSTARD

CHOCOLATE ORANGE BROWNIE (VEO )
HOMEMADE TERRY’S CHOCOLATE ORANGE BROWNIE SERVED WITH AN ORANGE INFUSED
CREAM, CHOCOLATE SOIL & JAFFA CAKE ICE CREAM

CHEESE & BISCUITS
BRIE, STILTON & MATURE CHEDDAR CHEESE SERVED WITH GRAPES, CELERY & BISCUITS.
COFFEE SERVED WITH MINCE PIE
£27.50 TWO COURSES
PLEASE INFORM THE CATERING TEAM OF ANY ALLERGIES OR DIETARY REQUIREMENTS WHEN
BOOKING YOUR TABLE

SMART CASUAL PLEASE.

CUT HERE. ... ettt ettt ettt et e ettt e e et e e e e nenens

PLEASE RETURN THE CUT OFF SECTION BY NOVEMBER 21st WITH YOUR CHOICES AND PAYMENT FOR EACH
MEMBER TO: Brian Skeys 19 Winnington Gardens, Hanley Swan, Worcester. WR8 0DJ

CHEQUES MADE PAYABLE TO: THE BLACK PEAR GARDENING CLUB. For BACS payment. Account name,
The Black Pear Gardening Club Sort code 30-95-41  Account number 24834260 Ref: Christmas.
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