FULFORD HEATH GOLF CLUB LIMITED

Our aim is to provide you with a golfing day to remember.

The facilities of the clubhouse, halfway house, and locker rooms are available for your use
during the day.

Our Professional has a well-stocked shop for any prizes you may require.
Our staff are here to help you.

Our 18 holes course will provide both variety and interest for all golfers. The three lakes and
river Cole add to this picturesque environment with the split-level clubhouse overlooking the
18" green.

The illustrated packages provide excellent value, but any individual and special dietary
requirements can always be considered. Please contact the caterers, lan Whitehouse of
Tee’d-Off Catering Limited on 01564 822806 (option 6).

Please do not hesitate to make contact on 01564 824758 to check availability of dates (we
normally accommodate groups of 12 or more on a Monday, Tuesday and Thursday, with an
occasional Wednesday afternoon and Friday morning).

...................................................................................................

For parties providing a minimum of 20 golfers the green fee within the packages will be
reduced by £2 per person, larger groups - price on application to the Secretary/Manager

......................................................................................................

Please note, Green fees are payable on the day to: FULFORD HEATH GOLF CLUB LTD.

Food is paid to TEE’D-OFF CATERING LIMITED at least 48 hours in advance with your
confirmed numbers.

Please return your menu choice and approximate number with your
acceptance form if possible.
Confirmed numbers must be notified at least 48 hours prior to your visit.



FULFORD HEATH GOLF CLUB
SOCIETY/GROUP PACKAGES

ALBATROSS

Bacon Sandwich
plus tea or coffee

9 holes of golf
Soup & Sandwiches
18 holes of golf

2 Course Meal
inc tea or coffee

PRICE PER HEAD
£50

Includes green fee at £30 pp
(£2 pp reduction if 20
or more golfers. Larger groups -
price on application to the
Secretary/Manager)

2010

PAR
18 holes of golf

3 Course Meal
inc tea or coffee

PRICE PER HEAD
£45

Includes green fee at £30 pp
(£2 pp reduction if 20
or more golfers. Larger groups -
price on application to the
Secretary/Manager)

HOLE IN ONE

Full English Breakfast
including tea or coffee

9 holes of golf
Soup & Sandwiches
18 holes of golf

3 Course Meal
inc tea or coffee

PRICE PER HEAD
£55

Includes green fee at £30 pp
(£2 pp reduction if 20
or more golfers. Larger groups -
price on application to the
Secretary/Manager)

EAGLE

Full English Breakfast
including tea or coffee

18 holes of golf

2 Course Meal
inc tea or coffee

PRICE PER HEAD
£48

Includes green fee at £30 pp
(£2 pp reduction if 20
or more golfers. Larger groups -
price on application to the
Secretary/Manager)

Extra Items

Soup and Sandwiches
£5.00

Bacon Sandwich and Coffee
£5.00

Extra Starter or Dessert
£3.50

BIRDIE
Tea or Coffee
18 holes of golf

2 Course Meal
inc tea or coffee

PRICE PER HEAD
£43

Includes green fee at £30 pp
(£2 pp reduction if 20
or more golfers. Larger groups -
price on application to the
Secretary/Manager)




(Please CIRCLE the PACKAGE you require and ONE CHOICE of FOOD from the appropriate sections for
your whole group, and return to Fulford Heath Golf Club as soon as possible. Please also circle any beverages or
extra course you require. Confirmed number and payment to be received at least 48 hours prior to visit.)

PACKAGES = HOLEINONE ALBATROSS EAGLE PAR BIRDIE

LUNCHEON ARRANGEMENTS

As an alternative to Soup & Sandwiches we can offer the following at a supplement of £2.00:-
Chilli and Chips, Ham, Egg and Chips, Chicken and Bacon Salad.

MENU CHOICE for 2 COURSE or 3 COURSE MEALS

Two-course meal can be starter plus main course or main course & dessert.

Starter
HOMEMADE SOUP OF THE DAY

FAN OF MELON
with Mixed Berry Compote

CHICKEN LIVER PATE
with Onion Chutney served with Toast

CREAMY STILTON MUSHROOMS
served on Toasted Garlic Bread

PRAWN COCKTAIL
with Marie Rose Sauce  (£1 supplement pp)

DEEP FRIED PRAWNS
with Sweet Chilli Sauce (£2 Supplement pp)

Main Course
PAN FRIED CHICKEN BREAST with RED WINE , BACON and ONION GRAVY
GRILLED COD WITH PARSLEY SAUCE
LASAGNE WITH GARLIC BREAD PLUS SALAD
CHICKEN, MUSHROOM & STUFFING PIE
STEAK & ALE PIE
CUMBERLAND SAUSAGE & MASH WITH CARAMELISED ONION GRAVY #*
ROAST TOPSIDE of BEEF with YORKSHIRE PUDDING [£1.50 supplement pp]

BRAISED LAMB SHANK COOKED IN REDCURRANT GRAVY * [£2.50 supplement pp]
served with mashed and roast potatoes

GAMMON SERVED WITH EGG OR PINEAPPLE, GRILLED TOMATO
EGG AND PINEAPPLE (supplement 50p)

All served with Potatoes/Fries (except *)
All served with Fresh Vegetables



Dessert

WARM APPLE PIE
served with Custard

FRUIT CRUMBLE
served with Ice Cream

LEMON MERINGUE PIE

TREACLE SPONGE
served with Custard

PROFITEROLES
with warm Chocolate Sauce

CHEESECAKE
Served with Ice Cream

Extra Course

CHEESE and BISCUITS (£2.75 supplement per person)

ALTERNATIVE CATERING OPTIONS ARE AVAILABLE.
PLEASE CONTACT THE CATERER FOR MORE MENU IDEAS.

Additional requests = = iiiiiiiiiiiiiiitttttttitatitettttatttnttsnatssnttsnssssnsssnans
e.g. vegetarian meal or

other special dietary
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