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Christmas Lunch Friday 12th December 2025
12.15 for 1 pm

Gerrards Cross Golf Club 
Chalfont Park, Gerrards Cross SL9 0QA

This is the same venue as 2024 Everything takes place on the ground floor 
There is plenty of parking.

Booking Form

Please reserve ……. places at £43.50 per person for:

Name of Member	…………………………………………….………….

Name of Guest	……………………………………………….……….

I have paid by bank transfer to: 20-02-06  Account No. 60641766 – The Misbourne Club
Please use your surname as a reference when making the payment
OR
I enclose a cheque for £ ……. to cover the total cost payable to the Misbourne Club. 
 (Delete as appropriate)

Please leave the next section blank if you can. Every effort will be made to meet your wishes, but full compliance cannot be guaranteed. Each table will have eight places.

If possible, I would like to sit on the same table as ……………………………………. 

………………………………………………………………………………….……….

To keep the cost to a minimum and allow a choice, all lunches must be pre-ordered. Please indicate on the menu on page 2 the choice of starter, main course, and dessert for yourself and guest. 
You may like to keep a copy.

	Send the completed form together with your cheque (if appropriate) to:
Rob Rolls, 22 Linfields, Little Chalfont, Amersham, Bucks HP7 9QH

	Email your completed form to
robrolls9@gmail.com
	Bring it to the meeting on 4th November 



All applications must be received by 4th November.

If you would like confirmation of receipt, please enclose a stamped addressed envelope or write your email address here.


We look forward to seeing you but remember that we all take part at our own risk. The Misbourne Club cannot be held liable for any injuries, loss, or damage to anyone taking part or to the public.
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Please tick the appropriate box for your selection and return it to Rob Rolls with your booking form.
The bar will be open for you to buy drinks and order wine for the table prior to lunch 
	Name of Member
	            Member     
	                  Guest

	Starter
	
	

	Creamy wild mushroom soup with a roast hazelnut and rosemary crumb and truffle oil
	
	

	Crispy Panko breaded cod fishcake with a caper and gherkin tartare sauce, avocado mayo and rocket salad
	
	

	Chardonnay poached pear with gorgonzola parma ham crisps and a plum vinaigrette
	
	

	Christmas Ham hock and mixed vegetable terrine with piccalilli served with tomato & herb bloomer
	
	

	Main*
	
	

	Slow roast traditional Turkey with sage, rosemary with a roast garlic and red wine jus plus all the trimmings
	
	

	Pan-fried cod fillet with spinach and eggplant puree and a creamy lemon and leek sauce
	
	

	Confit duck leg with an orange glaze served with butternut squash puree and a blackberry port reduction
	
	

	Grilled zucchini rolls stuffed with lemon and basil ricotta and roast cherry tomatoes
	
	

	*Main course   All served with herby roast potatoes and Chef’s choice of Christmas vegetables
	
	

	Dessert
	
	

	Traditional Christmas pudding with brandy custard and a honey and apricot marmalade
	
	

	Chocolate brownie cheesecake with a cherry and blueberry compote
	
	

	Mulled Berry Torte with grenadine cream
	
	

	Selection of Christmas cheeses served with mixed crackers, figs, celery, grapes and a pear chutney
	
	

	Fruit Salad
	
	

	
	
	

	Tea or Coffee and Mince Pies to finish
	
	

	Please note below any allergies or dietary requirements
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