AND HAPPY NEW YEAR

May this holiday season
be full of surprises,
wonder, and magic.




Christmas Party
Nights

Join us for a festive evening of food, music, and celebration at our
Christmas Party Nights at St Austell Golf Club.

Our clubhouse will be fully decorated for the season, creating the perfect
setting for you and your friends, family or colleagues to enjoy a
memorable night out. Get dressed up, enjoy a delicious meal, and dance
the night away with DJ Services Cornwall.

Spaces are limited, so book early to avoid missing out.

We look forward to celebrating with you

Email: Events@staustellgolf.co.uk or call 01726 74756 (option4)

Available Dates

Friday 27t November (SOLD OUT)
Saturday 28" November
Saturday 5" December
Saturday 12t December
Friday 18t December

£45 per person




Christmas Party
Night Menu

Starters

Cream of leek and Potato soup (V)
Topped with curried leeks
(Allergens 2,7)

Beetroot, Dill and Prosecco Cured Gravadlax of Salmon
Served on a bed of leaves

(Allergens 3, 4, 5, 14)
Ham Hock Terrine

Tomato pickle salad and warm toast
(Allergens 2, 6, 7, 14)

Vegetable Ballantine
Tomato pickle salad and warm toast
(Allergens 7, 14)

Mains

Traditional Roast Turkey from our Carvery, pigs in
blankets and stuffing

(Allergens 1, 7, 14)
Roast Beef, Yorkshire Pudding from our Carvery
(Allergens 1, 14)

Served with chef's seasonal vegetables, roast potatoes, cauliflower and broccoli
bake and rich red wine gravy

(Allergens 1, 2, 4, 6, 7, 14)




Fillet of Seabass

Pan fried on a sweet potato puree, finished by a white wine velouté,
topped with a black olive tapenade
(Allergens 5, 7, 14)

Roasted Vegetables in a tomato and garlic sauce, filo pastry case on a mixed bean salad (VG)
Placed on a duo of sauces, tomato and garlic and mushroom and thyme
(Allergens 13,14)

Desserts
Traditional Christmas Pudding
Boozy custard, brandy sauce or vanilla ice cream
(Allergens 2,4,7, 14)

Classic Sherry Trifle
Fruit jelly sponge, topped with boozy custard, finished with Chantilly cream
(Allergens 2, 4, 7, 14)

Black Forest Torte (VG,DF,GF)
Chocolate and orange torte, cherries in syrup, dark chocolate sauce
(Allergens 13, may contain nuts))

Selection of Cornish Cheeses and Biscuits (£4 additional supplement)
Chef's selection of Cornish cheeses, biscuits, celery, grapes & chutney
(Allergens 1, 4, 6, 7, 14)

Allergens:
1. Celery 6. Lupin 11. Peanuts
2. Cereals containing gluten 7. Milk 12. Sesame Seeds
3. Crustaceans 8. Molluscs 13. Soya
4. Eggs 9. Mustard 14. Sulphur Dioxide

5. Fish 10. Nuts



Terms &
Conditions

All party night bookings will be treated as provisional and will be held for no more
than 14 days pending receipt of a non-refundable deposit of £10 per person. The
remaining balance must be paid no later than 4 weeks prior to arrival otherwise
places will be offered for resale without refund or notice. Once full payment is made
there will be no refunds.

All bookings made within 4 weeks of the party night will require full and immediate
non-refundable payment along.

Party organisers are requested to ensure their party are aware of our Terms &
Conditions and Cancellation Policy.

Pre-orders are required for our Christmas Party Nights from all parties four weeks in
advance of your event.

Prices quoted are inclusive of VAT at 20% and are subject to alteration should the VAT
rate change.

Please note that it is not permitted to bring your own alcohol into the party room for
consumption, the management reserve the right to charge a minimum corkage of £20
per bottle in this circumstance.

As this is our busiest time of year, we would request that all payments for deposits
and final payments are made by using one payment method only.

The golf club reserves the right to amend packages and prices at any time before the
event and to cancel any evening in the unlikely event of shortfall in minimum numbers
required to operate. In such circumstances an alternative date will be offered, or a full
refund will be available.
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