
 

Menu Selector 
 
Here at Moor Allerton Golf Club we use local suppliers and fresh produce 
offering our customers quality. 
 
Create your own menu from our fabulous 3 to 5 course meals or our wide 
selection of buffet styles, all courses and meals are individually priced. 
 
 
Select:  one starter /one main course/ one dessert 

 
 

STARTERS 
 
 
Home Made Soup of your Choice *    £3.25 
Chicken Liver & Port Pate with Melba Toast   £4.75 
A Fan of Melon with Fruit Sorbet                         £3.95 
Melon & smoked salmon salad                                              £4.25 
Trio of Cheeses in a Filo Purse               £4.50 
Garlic  Mushrooms on toasted brioche                                  £4.50 
Smoked Salmon and goat’s cheese parcel                          £4.95  
Smoked chicken and asparagus salad                                  £4.95  
Smoked salmon and new potato tians                                  £4.95 
Sweet pear and stilton salad                                                   £4.10 
Cod and leek fish cake, chive sauce                                     £4.45 
Thai fishcakes and sweet chilli sauce                                      £4.75 
Smoked Trout Salad                                                                  £4.55 
Confit of Duck, Olive & Orange Salad                                    £4.75 
Carpaccio of beef                                                                    £5.95 
Red Mullet with Roasted Tomato Vinaigrette    £5.75 
Smoked Wensleydale & Walnut Flan    £4.25 

                    Trio of melon                                                                             £3.55 
Wild Salmon and rocket                                                          £4.95 
 

 
 

 
   
 
 
 
 
 
 



 
 
 

INTERMEDIATE COURSES 
 
 
 
A Light Fruit Sorbet      £3.95 
A Light Sorbet of Orange & Vermouth   £4.10 
A Light Sorbet of Champagne & Fresh Mint             £4.25 
 
 
Cream of Mushroom Soup    £3.25 
Cream of Tomato & Basil Soup    £3.25 
Cream of Carrot & Orange Soup   £3.25 
Cream of Leek & Potato Soup    £3.25 
Cream of Chicken & Watercress Soup   £3.25 
Cream of Celery & Thyme     £3.25 
French Onion Soup      £3.25 
Mediterranean Vegetable Broth    £3.25 
Beef & Vegetable Broth     £3.25 
 
(*soup selection)  

 
 

 
 
 
Cod and salmon vol au vont                                       £4.95 
Chicken & Mushroom Vol au Vent   £5.25 
Smoked Haddock pancake                         £5.25 
Poached Salmon Hollandaise    £5.50 
Poached Lemon Sole Veronique   £6.95 
Paupiette of Plaice with Spinach Farce  £6.26 
Baked Trout Fillet with Almond Butter   £6.50 
Red Snapper Fillet and Fried Vegetables  £6.95 
Seared Marinated Tuna Steak    £7.25 
Fillet of Sea Bass /fennel puree                                    £7.75 
   
 
 
 
 
 
 
 



 
   
 
 
 

MAIN COURSES 
 
Prime Roast Sirloin of Beef with Yorkshire pudding £11.95 
Minted Roast Leg of Lamb with Red Wine Sauce £11.50 
Traditional Roast Chicken     £10.95  
Supreme of Chicken with Mushroom & Herb Sauce£11.50 
Traditional Steak & Ale Pie     £9.50 
Lamb Steak served with a Red Currant sauce           £10.95 
Supreme of Chicken with Mushroom Farce                £10.50 
Fillet of Beef Stroganoff with Herb Rice   £10.75 
Supreme of Chicken with Stilton & Spinach               £9.50 
    
Roast Rack of Lamb with Garlic & Rosemary  £14.50 
Barbary Duckling Breast                                                £11.95 
Prime 8oz Rump Steak Garni    £9.95 
Prime 8oz Sirloin Steak Garni    £10.75 
Prime 8oz Fillet Steak Garni    £14.95 
Medallions of Fillet Steak Potato Rousti 
With a Wild Mushroom Sauce    £15.50 
Fillet of Beef en Croute 
Served with Madeira Sauce    £15.95 
   

Fish mains 
 
Scottish Salmon served with Lemon & Chive Sauce £9.50 
Halibut Steak served with a White Wine Sauce £10.50 
Baked Trout with Almond Butter                                  £10.95 
Herb Roasted Salmon Fillet                                           £9.50 
Mediterranean Monk Fish                                              £11.75 
Seared Blue Marlin Steak                                               £11.50 
Basil crusted cod fillet                                                     £10.75 
   
 
 
All Main Courses Include  
A Selection of Seasonal Vegetables & Potatoes 
 

 
 



 
 

 

DESSERTS 
 
 
Strawberries Romanoff     £4.25 
Summer Pudding      £4.25 
Honey & Lemon Syllabub                                  £4.25             
Home Made Fruit Pie     £4.25 
Profiteroles & Chocolate Sauce    £4.25 
Iced White Chocolate Terrine    £4.25 
Iced Summer Fruits Parfait     £4.25 
Strawberry & Vanilla Roulade    £4.25 
Raspberry & Cinnamon Torte    £4.25 
Amoretto & Dark Chocolate Mousse   £4.25 
Lemon & Almond Tart     £4.25 
Blackcurrant & Honey Mousse    £4.25 
Oranges in Caramel & Brandy Sauce   £4.25 

                    Crème brulee                                                                £4.25 
Chocolate & Rum Roulade    £4.25 
Brandy Snap Basket with fruit salad          £4.25 
Chocolate Fudge Cake & ice cream   £4.25 
Fruit Crumble & Custard     £4.25 
Treacle Sponge & Custard    £4.25 
Spotted Dick & Custard     £4.25 
Banana waffle and ice cream                                    £4.25 
Vanilla and chocolate cheesecake                           £4.25 
 
 
A Selection of Cheese & Biscuits    £4.95 
 
******** 
                                                                                         £1.20  
Fresh Coffee & Mints 
 
******* 
 
 
 
 

 
If you have any further question or wish to sample some of the dishes please contact the 

head chef on       01132 682225 (martin kilbride) 
 
 



 
    
 

Fork buffet  
 
How it works:       pick 3 dishes from the list below  
 
Main courses  
 
Steak and ale pie 
Beef lasagne  
Chicken fricassee 
Beef and mushrooms in red wine sauce  
Macaroni cheese  
Plaice goujons  
Chicken and leek pasta bake  
Lamb stew and dumplings  
Thai fishcakes and chilli dip  
Spinach and aubergine pasta bake  
 
These all come with:   

• Selection of 5 salads   
• roasted new potatoes 
• basket of warm Mediterranean breads  
• vegetable rice  

 
Desserts 
 
Please pick 2 desserts: 

 
Chocolate fountain and fruit kebabs  
Tiramisu 
Lemon tart  
Fruit tartlets  
Crème brulee 
White chocolate and raspberry roulade 
Profiteroles  
Vanilla cheesecake  
 

£13.00 for main course 
£16.00 for mains and desserts 

(Prices are per person and do not include coffee) 
 

 add a starter to your package from  £3.25  per person 
 

 



 

Finger Buffet prices 
 
 

 A.   Sandwiches /chips                   £5.00 
Tea and coffee  
 
 B.   Sandwiches /chips                    £7.95  
Thai fishcakes with chilli dip 
Nachos  
Tea and coffee  
 
 C.   Sandwiches / chips                   £8.95 
Plaice goujons fig jam 
Chicken tikka strips and mint dip 
Tea and coffee 
 
 
 D.   Sandwiches /chips                      £11.95  
Goat’s cheese and spinach tartlet 
Chopped fried fish 
Chicken goujons and salsa 
Latkes 
Strawberry cheesecake 
Fruit salad 
Tea and coffee 
 
If you wish to design your own buffet please find prices below   
 
All priced @ £2.55 each /per person  
 
Please pick from list below  
 

• Plaice goujons  
• Chicken tikka strips  
• Breaded mushrooms and garlic mayonnaise  
• Spiced meatballs  
• Chopped fried fish  
• Latkes  
• Onion bhajis  
• Vegetable spring rolls  
• Chicken drumsticks  
• Thai fishcake and chilli dip 
• Goats cheese tartlets  
• Tempura vegetables with mustard mayonnaise  
• Sticky lemon salmon and pear chutney  
• Selection of desserts  

 
 
 

Contact   martin@magc.co.uk        or  Tel: 01132 682225  


