

The Grimsby Golf Club – Easter Sunday
Sunday 5th April 2026 – Served between 12 – 4pm


To Start
Homemade Roasted Parsnip Soup (v/ve/GFA)
Served with Warm Roll

Classic Prawn Cocktail (GFA)
Served with Mixed Salad, Marie Rose Sauce and Wholemeal Bread

Smoked Salmon Mousse (GFA)
Served with Mixed Salad and French Toast

Crispy Brie Fritters (v)
Served with Mixed Salad and Cranberry Relish

To Continue
Norfolk Roast Turkey (GFA)
Served with Sage Stuffing, Pig in Blanket and Traditional Gravy

Roast Topside Beef (GFA)
Served with Homemade Yorkshire Pudding and Traditional Gravy

Lamb Kleftiko (GFA)
Slow Cooked Greek Style Lamb

Oven Baked Haddock (GFA)
Served with Sauce Veronique

Mushroom and Spinach Wellington (v)
Served With Red Wine Gravy

All Served with Mashed and Roasted Potatoes and Selection of Fresh Seasonal Vegetables

To Finish
Chunky Apple Pie (v)
Served with Custard

Honeycomb Cheesecake (v)
Served with Toffee Sauce and Honeycomb Ice Cream

Lemon Roulade (v/GFA)
Served with Raspberry Coulis and Fresh Blueberries

Baileys Chocolate Mousse (v/GFA)
Served with Shortbread

Cheese Plate (GFA)
Selection of Cheese with Biscuits, Celery, Grapes and Chutney



Freshly Brewed Tea or Coffee 
Served with After Dinner Mint


		2 Courses £23.95 	3 Courses £30.95

(v - Suitable for vegetarian / ve – Can be made suitable vegan on request / 
GFA – Can be made suitable for Gluten Free on request)


Children’s Menu
Starter

Homemade Parsnip Soup (GFA) 
Served with Croutons and Warm Roll


Classic Prawn Cocktail (GFA) 
Served with Salad, Marie Rose Sauce and Wholemeal Bread




Crispy Brie Fritters (v)
Served with Mixed Salad and Cranberry Relish

Main Course 
Norfolk Roast Turkey (GFA)
Served with Sage Stuffing, Pig in Blanket and Traditional Gravy

Roast Topside Beef (GFA)
Served with Homemade Yorkshire Pudding and Traditional Gravy

Oven Baked Haddock (GFA)
Served with Mashed Potatoes and Seasonal Vegetables OR Fries and Beans

Southern Fried Chicken Goujons
Served with Fries and Beans

Lincolnshire Sausages (GFA)
Served with Mashed Potatoes and Seasonal Vegetables OR Fries and Beans

Vegetarian Sausages (v)
Mashed Potatoes and Seasonal Vegetables OR Fries and Beans

Desserts
Chunky Apple Pie (v) 
Served with Custard

Lemon Roulade (GFA)
Served with Raspberry Coulis and Blueberries

Warm Chocolate Brownie (v/ve/GFA)
Served with Vanilla Ice Cream

Mixed Ice Cream – Vanilla, Chocolate and Strawberry (v/GFA)
 Served with Wafer



1 Course - £8.95 per person
2 Course – £12.50 per person
3 Course – £15.95 per person

PRE ORDERS NEEDED BY SUNDAY 29th MARCH
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