

Grimsby Golf Club – Murder Mystery– Saturday 24th October 2026




To Start

Homemade Leek and Potato Soup (v/ve/GFA)
Served with Croutons and Warm Bread Roll

Butterfly King Prawns
Served with Salad and Sweet Chill Dipping Sauce

Chicken Liver Pate (GFA)
Served with Salad, French Toast and Red Onion Chutney

To Feast

Prosciutto Wrapped Chicken Breast (GFA)
Served with Dauphinoise Potato and Creamy Tomato Sauce

Baked Haddock (GFA)
Served with Dauphinoise Potato and Chive and Prawn Sauce

Butternut Squash, Lentil and Cumin Wellington (v/ve)
Served with Dauphinoise Potato and Creamy Tomato Sauce

All Served with Selection of Fresh Vegetables

To Follow

Warm Sticky Toffee Pudding (v/ve)
Served with Custard

White Chocolate and Raspberry Roulade (v/GFA)
Served with Raspberry Coulis and Raspberry Ripple Ice Cream

Cheese Plate (v/GFA)
Selection of Cheese with Crackers, Celery, Grapes and Chutney

Please inform us of any Special Dietary Requirements
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PRE ORDERS NEEDED BY 10th OCTOBER 2026

Catering Team – 01472 342630 – catering@grimsbygolfclub.co.uk

v – Suitable for vegetarian / ve – can be made suitable for vegan diet on request / GFA – can be made suitable for gluten free diet on request
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