
 

 

 

Chipstead Golf Club has a friendly professional 
team who are experienced in the planning and 
running of every type of social event.  

Our Functions team add that personal touch 

which is so important when arranging any     

occasion.   

Your function will include exclusive use of the 

main lounge with custom made wooden dance 

floor, the John Nash dining room and the terrace 

overlooking the beautiful panoramic views of the 

course. As you would expect, we have a fully 

stocked bar with a choice of real ales obtained 

from Britain’s leading brewer.  

We have created some catering packages for 

you to look through, however if you have any 

specific requirements we will be happy to adapt 

our menus.   

Please contact our Functions Team for further 

information on 01737 555781 

 

 

At: Chipstead Golf Club 

How Lane Coulsdon Surrey CR5 3LN 

www.chipsteadgolf.co.uk 

Email office@chipsteadgolf.co.uk  

 

 

Special Occasions  

at 

Chipstead Golf Club 



 

 

ROOM HIRE 

 

£400 for an evening function from 7pm 

 with the bar open until midnight 

An additional £100 can be paid for a bar extension until 1am 

£175 for exclusive hire of the dining room for lunch 

 

We also have smaller meeting rooms for hire—please ask for prices 

*********** 

 

FOOD OPTIONS 

 

3 Course Meal: £30.00 per person 

2 Course Meal: £22.50 per person 

Hot Buffet: £19.00 per person 

Summer Buffet: £18.00 per person 

Carvery from £22.50 per person 

BBQ £17.00 per person 

Finger Buffets starting from £12.00 per person 



DINNER MENU 

STARTERS 
 

Seafood Cocktail 

Fresh Cromer crab balls, seasoned smoked salmon & crayfish served with   clas-

sic Marie Rose sauce, dressed leaves and brown bread 

Mini Thai Fish cakes 

Salmon & lemon grass patties served with a mango and sweet chill dip 

Melon Wrapped in Parma Ham  

Gala melon wrapped in Parma ham served with mixed leaves and French  dress-

ing 

Chicken Liver Pate 

 Chef’s signature paté made with seasoned livers, cream, brandy and topped with 

clarified butter served with whole meal toast and homemade chutney  

Chicken Caesar Salad  

Warm chicken breast, crispy streaky bacon, parmesan croutons, sliced iceberg 

lettuce, boiled eggs and anchovies with a Caesar dressing 

Crispy Beef Salad 

Fried strips of British beef dressed in a soy and ginger dressing, served with pick-

led carrots and sliced mangetout  

  Tomato & Mozzarella Salad 

 Heritage tomato, buffalo mozzarella, herb oil and balsamic glaze 

Baked Camembert  

Melted camembert with thyme and rosemary with red onion chutney and toasted 

farmhouse bread 

Carrot & Ginger Soup 

Puree carrot and fresh ginger served with sliced chives and a twist of cream and 

warm bread 



 

MAIN COURSES 

 

Traditional Sausage & Mash 

 3 Cumberland sausages, Dijon mustard mashed potato, thyme, shallot and red 

wine jus topped with beer battered onion rings 

Braised Pork Belly 

Slow cooked pork braised in cider, served with crackling, apple and cinnamon 

puree, potato cake and madeira jus 

   Tournedos of Scotch Fillet of Beef (£1.50 Supplement)  

 Served on a whole grain mustard potato cake, with a truffle and madeira jus 

Braised Beef Pie 

Slow cooked feather blade steak wrapped in shortcrust pastry served with 

wholegrain mustard mash and red wine gravy  

  Slow Cooked Lamb Shank   

With creamy mashed potato and a rich red wine jus  

Rack of Lamb (Additional £1.50 Supplement) 

3 bone French trimmed lamb rack served with dauphinoise potatoes, red wine jus 

and seasonal vegetables 

 Roasted Chicken Supreme  

Larger chicken breast supreme, served with a mushroom and thyme sauce and 

sea salt new potatoes  

Stuffed Chicken Breast 

Large chicken breast, stuffed with sundried tomato and red pesto, served on a 

spring onion potato cake a with a tomato and tarragon sauce  

Traditional Roast Dinner 

 Gammon, beef or turkey served with roast potatoes, broccoli, glazed carrots, 

Yorkshire puddings, stuffing and red wine gravy  



 

FISH COURSES  

 

Grilled Sea Bass 

Served with salsa verde, parsley butter potatoes, micro rocket and seasonal veg-

etables 

Baked Halibut (Additional £2.50 supplement)  

On a bed of risotto verde, tender stem broccoli, asparagus, hollandaise sauce, 

garlic chives and an edible flower  

Pan Fried Fillet Of Salmon  

Served with saffron risotto, baby leeks and tarragon cream 

Baked Fillet Of Brill 

Topped with a herb crust and served with spring onion potato cake,  

Battered Haddock, Chips & Peas 

 Home-made beer batter wrapped around a fresh haddock fillet served with 

chunky chips, pea puree, garden peas, wedge of lemon and pea shoots  

 

 

 

VEGETARIAN & VEGAN OPTIONS 

 

Roasted Vegetable Wellington 

 With roasted sweet potato, spinach and tomato & basil sauce   

Stuffed Aubergine 

Stuffed with chickpea ragout served with risotto verde and topped with a        par-

mesan crisp 

Risotto Verde 

Filled with herbs, peas and asparagus topped with parmesan cheese   



 

 

DESSERTS 

 

Sticky Toffee Pudding 

Homemade sticky toffee sponge, drenched in toffee sauce and vanilla ice cream 

Summer Berry 

Mixed berry topped with a butter and lemon crumble served with vanilla custard 

Deconstructed Eton Mess 

Meringue drops served with a strawberry coulis and whipped cream  

Belgium Milk Chocolate Brownie 

Served with salted caramel sauce and vanilla ice cream 

White Chocolate and Pistachio Cheesecake 

Set white chocolate and pistachio on top of a sweetened biscuit base  

Lemon Posset 

Set lemon curd served with shortbread  

Cheese & Biscuits 

Brie, mature cheddar, stilton, wensleydale and cranberry and homemade red on-

ion chutney 



 

Fork Supper / Buffet Options 

Price £19.00 per person. 

Please choose 2 main courses, 2 accompaniments and 1 dessert.  

Salad or mixed Vegetables and sides are included in the price dependent on your 

choice of main dishes.   

Main Courses  

Chefs Signature Lamb Passanda 

Coconut & Chilli Chicken Korma 

Chicken & Chorizo Casserole 

Beef Lasagne 

Steak & Ale Pie 

Chilli Con carne 

Beef and ale stew with dumplings 

Chicken & Mushroom Pie 

Shepperd’s Pie 

Pasta Carbonara 

Sweet Potato & Spinach Curry 

Leek Cheese & Potato Pie 

Mushroom Stroganoff 

Beef Stroganoff 

Fish Pie 

Salmon & Cream Pasta 

 



  

Accompaniments 

 

Spring onion mash 

Parsley Butter New Potatoes 

Braised Rice 

Pilau Rice 

Basket of Bread 

Garlic Bread 

 

 

Desserts  
 

Sticky Toffee Pudding 

Homemade sticky toffee sponge, drenched in toffee sauce and vanilla ice cream 

Summer Berry 

Mixed berry topped with a butter and lemon crumble served with vanilla custard 

Deconstructed Eton Mess 

Meringue drops served with a strawberry coulis and whipped cream  

Belgium Milk Chocolate Brownie 

Served with salted caramel sauce and vanilla ice cream 

White Chocolate and Pistachio Cheesecake 

Set white chocolate and pistachio on top of a sweetened biscuit base  

Lemon Posset 

Set lemon curd served with shortbread  

Cheese & Biscuits 

Brie, mature cheddar, stilton, wensleydale and cranberry and homemade red  

onion chutney 

Tea and coffee are available on request 



 

Summer Buffet Special 

 

Hot Honey & Mustard Gammon 

Hot Turkey Breast accompanied with cranberry sauce 

Whole dressed salmon garnished with fresh water prawns  

Broccoli & Stilton Quiche  

Heritage Tomatoes 

Cucumber Salad 

Baby Mixed Lettuce  

Honey & Mustard Coleslaw 

Selection Of Bread & Butters  

Followed With 

Sicilian Lemon Tart & Cheese & Biscuits  

 

£18.00 Per Head 



 

FINGER BUFFET MENUS 

Ideal for evening wedding receptions and parties 

The menu below has a wide range of options for you to choose from to customise 

your buffet.  Choose 6, 8 or 10 items.  

Platters of mixed sandwiches (allocated approximately ½ a round per person) are 

also included along with your chosen items. . 

Fillings typically include, ham salad, chicken & bacon, beef & horseradish, tuna        

mayonnaise, smoked salmon & cream cheese, egg & cress, brie & cranberry, 

cheese   tomato & pickle. Please feel free to specify if you have any requirements 

or dietary requests. Vegetarian sandwiches are kept separate    

What Options Should I Choose? 

We have always advised selecting a mixed range of items. i.e. 

White meat 

Red meat 

Fish option 

2x vegetarian option 

Carbohydrate based item 

However, you know your guests better than us and we are happy to cater to their          
requirements. 

 

6 Items:  £12 per head   

8 Items:  £15 per head 

10Items:  £17 Per Head 
 

Section 1 (2 items recommended) 

Chicken Satay (No Bones) 

Seasoned chicken breast served on a mini canapé stick in a rich satay sauce  

Chicken Wings  

Roasted chicken wings in either a smokey BBQ Sauce, lemon & thyme, jerk   sea-
soning or satay sauce 

Fried Buffalo Wings 

Coated chicken wings tossed in a sticky sesame Korean glaze  

Chicken Drumsticks 

Roasted chicken drumsticks in either a smokey BBQ sauce, lemon & thyme, jerk 
seasoning or satay sauce  

Jerk Chicken Kebabs 

Diced chicken breast marinated in West Indian jerk seasoning 

Chicken Tikka Kebabs 

Diced chicken breast marinated in blended tikka, lime and coriander seasoning  

 



 Moroccan Style Lamb Koftas 

Rolled lamb kebabs with fresh mint, Moroccan spices and mint yogurt dipping 
sauce 

Chipolata Sausages & Mini Scotch Eggs 

In a honey and mustard sauce  

Teriyaki Pork Balls 

Chinese spiced pork balls with herbs on a canapé stick 

Sticky Spare Ribs 

Slow cooked pork ribs marinated in a smokey BBQ sauce 

Parma Ham and Melon Sticks 

Diced gala melon wrapped in Parma ham served on a bamboo stick 
 

Section 2 (2 items recommended) 

Mini Chicken Fillets  

Chicken breast fillets in a southern fried breadcrumb served with a sour cream 
and chive dip 

Caribbean Beef Patties 

Marinated beef mince wrapped in West Indian pastry  

Beef Skewer 

Diced beef served with roasted peppers seasoned with Cajun spices and herbs  

Mini Beef Burgers  

Homemade beef burgers in a miniature burger bun with salad and tomato relish 

Yorkshire Pudding Slices 

Topside of beef wrapped in a Yorkshire pancake with stuffing and horseradish  

Pulled Pork Bruschettas 

Slow cooked pulled pork on toasted ciabatta bread with BBQ sauce coriander and 
red onion 

Mini Bellinis 

With smoked salmon, cream cheese, dill, lemon zest and black pepper 

Sausage Rolls and Mini Porkies 

Cold puff pastry sausage rolls accompanied by mini pork pies 
 

Vegetarian (1 item recommended) 

Paprika Potato Wedges 

Fried potato wedges tossed in paprika salt and pepper 

Stuffed Potato Skins 

Half potatoes stuffed with cheese and bacon filling 

Vegetable Skewers 

Red onion, halloumi cheese, courgettes, peppers, mushrooms 

Red Peppers 

Stuffed with couscous and herbs 



 

Assorted Crudities 

Carrot, cucumber, pita breads & cherry tomato 

Sliced Quiche 

Made with Spanish peppers, cheese and onion or quiche Lorraine 

Breaded Mushrooms 

Fried mushrooms served with garlic and herb sauce 

Pizza Fingers 

Cheese and tomato or meat feast 

Breaded Brie 

Fried brie served with cranberry dipping sauce  

Indian Finger Platter 

Vegetable samosas, onion bhajis & vegetable spring rolls with mango chutney 

 

Fish (Optional) 

 

Tempura Prawns  

Deep fried Chinese style prawns with a sweet chilli dipping sauce 

Salt and pepper squid 

Spiced squid bites served with sweet chilli sauce  

Dusted Whitebait 

Miniature fishes deep fried and tossed in paprika flour  

Loins of Cod 

Striped loins of cod in a homemade batter with a lemon mayo dip 

 

Sweet Treats (Optional) 

 

White Chocolate Cheesecake 

Miniature white chocolate cheesecake bite topped with Belgian milk chocolate  

Brownies 

Chocolate bites with white chocolate topping, salted caramel and strawberries 

Lemon Drizzle 

Homemade lemon drizzle cake 

Fresh Fruit Skewers 

Watermelon, pineapple, grapes and strawberries 

 

 



ALTERNATIVE BUFFET MENUS 

 

Carvery 

Choice of two meats: Turkey, Beef or Gammon 

Served with roast potatoes, Yorkshire puddings, stuffing, chipolatas, broccoli, 

cauliflower cheese and gravy 

3 course £30.00 per person 
2 course £22.50 per person 

 

 BBQ 

Homemade 8oz Beef Burgers  

(Served in A Brioche Bun With cheese, onions and bacon) 

Jumbo Cumberland Sausages 

(Served with Caramelised Onions) 

Piri Piri Chicken Drumsticks 

(Hand rubbed in a spicy marinade) 

Kings Prawn Kebabs 

Jumbo Prawns on a bamboo stick with garlic and parsley butter 

--- 

Cornish Sea Salt New Potatoes  

 Mixed Leaf Salad  

Honey & Mustard Coleslaw  

Price Includes relishes, Mayonnaise, Mustard, BBQ Sauce & Chilli Sauce 

£17.00 per person 

 



  
 
 
 
 
 
 

 
TEMPORARY MEMBERSHIP APPLICATION 

 

For the Attention of the Director of Golf 
 

Date Application submitted  ……………………………………………………... 

Dear Sir 
 

I would like to join Chipstead Golf Club as a Temporary Social Member. I 

agree, subject to being elected, to abide by the Memorandum and Articles 

of Association and the Bye-Laws of the Club. 

 

Signed  ……………………………………………………………….………... 

Full Name of Applicant  ………………………………………………………. 

Date of Function   …………………………………………………………….. 

Deposit  ……………………………………………………………………….. 

Address   ……………………………………………………………………….. 

……………………………………………. Post Code………………………… 

Tel No.  ……………………. …. E-mail……………………………………….. 
 



 

 
 
 

CHIPSTEAD GOLF CLUB  

FUNCTION TERMS AND CONDITIONS 

I have read the attached Terms and Conditions and in signing below confirm both 

the reservation and my acceptance of the said Terms and Conditions. 

Date of 

Event…………………………………………………………………………………. 

Function…………………………………………………………………………………… 

Name….…………………………………………………………………………………… 

Address 

………………………………………………………………………………………………

………………………………………………………………………………………………

………………………………………………………………………………………………. 

E-mail………………………………………………………………………………………. 

Contact Phone Number………………………………….Mobile No…………………… 

Date……………………………………………………………………………………… 

Signed……………………………………………………………………………………….

Terms and Conditions 

These conditions apply for the booking of any function or room hire at Chipstead Golf Club 

(the “Club”) 

1. Reservations and Deposits 

Bookings are regarded as provisional until a full deposit, a completed Temporary Social 

Membership Form (if applicable)  and signed Terms and Conditions are received by the 

Club.  All deposits are non-refundable.   

2. Numbers 

Final numbers must be provided at least 72 hours before the Event.  Any reduction        

hereafter will be charged in full. 

3. Times 

    The finish time for an evening reception or party is midnight.  Last orders at the                  

bar  will be 11.45pm with the bar closing at midnight, any music must end by 12.00 

pm and all guests should vacate the Clubhouse by 00.30am. 

 



 

 
 
 
 
 
 
 
 

 

 

  If a Late bar licence has been requested, there is an additional charge of  £100.  

Last orders at the bar will be 00.45am with the bar closing at 1.00am any music must 

end by 1.00am and all guests should vacate the Clubhouse by 1.30am. 

We request that guests leave the premises in a quiet manner and show respect for our 

neighbours. 

4. Licensing 

The Club operates a Challenge 25 Policy and reserves the right refuse to serve any guest 

who does not produce adequate proof of age evidence.  Only drinks purchased at the bar 

may be consumed on the premises. 

5. Terms of Payment 

Settlement of the final invoice must be paid in full at the end of the function. 

6. Damage and Breakages 

In accepting these Terms and Conditions, the Client assumes financial responsibility for 

any damage or breakages caused by him/her or any member of his/her party, whether in 

rooms reserved or any other part of the Clubhouse or grounds 

The Club reserves the right to request the Client for a Security Deposit of an amount up to 

£150 to be used in full or part should the Club incur any additional cleaning costs.  The  

Security Deposit will be returned in full or subject to any aforementioned deduction within 7 

days of the Function date  

7. Clubhouse Rules: 

The Club has a smart casual dress code in the main clubhouse. 

Mobile Phone use is allowed within the main clubhouse, but with phones on silent mode. 

We ask that children are supervised by an adult at all times. 

Smoking is only permitted on the balcony or outside the building. 

Due to health and safety requirements event guests are not allowed on the main course, 

putting green, the driving range or on any buggies. 

8. Cancellations by the Club 

The Club reserves the right to cancel or amend any reservation:- 

If the Club or any part of it is closed due to fire, natural disaster, employee dispute,        

alteration, demolition, decoration or by order of any public authority. 

If the Client becomes insolvent or enters into liquidation or receivership 

      If the Client is more than 30 days in arrears with any payment due to the Club. 


