A secret in South London

Wimbledon Park Golf Club is a hidden gem in the suburbs of South West London,
nestling between Wimbledon Park and the world famous All England Lawn Tennis
& Croquet Club.

This exclusive private member’s club offers peace and tranquillity rarely found
such a short distance from the capital. Its tree-lined vistas were designed by
Capability Brown and offer both a haven for wildlife and the perfect environment
to escape the city and relax. Our clubhouse serves fine wine and good ale to
complement a wide-ranging choice of menus. Our friendly staff are on hand to
ensure that every need is catered for. All this combines to provide the perfect
venue for your private party, corporate event or society golf day.

Founded in 1898 we boast a magnificent 18-hole golf course, short game practice
area and putting green all maintained in first class condition. The course, with
hazards placed at all the strategic points, and true, consistent greens, is challenging
even to the experienced golfer.

The practice facilities enable our PGA professionals to teach both members and
non-members to the highest standards.

We extend a warm welcome to visitors and societies alike with flexible packages
to suit all.



PACKAGES
&
PRICES

SOCIETY PACKAGES & PRICES 2009

On Tuesday and Thursday throughout the year the Club is happy to welcome Society guests. Our
Societies have a long and warm association with us so early booking is advisable.

Minimum number of 15 required to avail of these special Society rates.

Summer A : all day option 2 x 18 holes £80.00

8.00. Coffee & Bacon Rolls.
8.30. 18 Holes.

12.30. Ploughman’s Lunch.
13.30. 18 Holes.

18.30. 3-course Dinner.

Summer B : Morning Golf Option 1 x 18 Holes £65.00

8.00. Coffee & Bacon Rolls.
8.30. 18 Holes.
12.30. 3-course Luncheon.

Summer C : Afternoon Golf Option 1 x 18 Holes £65.00

13.00. Coffee & Bacon Rolls.
13.30. 18 Holes.
18.30. 3-course Dinner.

Winter A : 1 x 18 Holes £55.00

9.00. Coffee & Bacon Rolls.
10.00. 18 Holes.
15.00. 3-course Luncheon.

Please refer to our Supplements & Light Meals pages if you would like to add items such as Continental or English
Breakfast. There is also an excellent selection of Canapé and other supplementary menu items available.
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STARTERS

Starters: Please choose one starter based on all eating the same dish.

Poached Salmon Salad Mayonnaise.

Prawn Cocktail.

Prawn & Avocado Salad.

Gravadlax of Salmon - with a mustard & dill sauce.

Bocconcino Mozzarella & Italian vine tomato with balsamic dressing.
Avocado & Tuna Salad.

Imam Bayildi Salad - spiced aubergine, onion, tomato and greek yoghurt salad.
Salad Nicoise.

Caesar Salad.

Chilled Melon - with green apple sorbet.

Seasonal Melon - with summer fruits.

Traditional Serrano Ham - with seasonal melon.

Organic Chicken Liver Pate - with fig relish.

Coronation Chicken salad— with cucumber & tomato.

Traditional French Onion - with a gruyere croute.
Smoked Chicken & Red Pepper.

Spring Vegetable.

Spiced English root vegetable soup.

Chilled Vichysoisse.

Chilled Gaspacho.
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MAIN COURSES
& DESSERTS

MAIN COURSES: Please choose one from each course based on all eating the same dish.

M1 Cold Salmon Mayonnaise - with seasonal salad & hot parslied new potatoes.
M2 Poached Salmon Hollandaise - with fresh seasonal vegetables & new potatoes.
M3 Fillet of Roast Salmon - with garlic mash potato, fresh asparagus & tarragon butter sauce.
M4 Grilled Tuna Steak-with warm Nicoise salad.

M5 Roast Confit of Duck— with Dauphinoise potatoes & seasonal vegetables.

M6 Braised Lamb Shank— with mashed potatoes & seasonal vegetables.

MS8 Roast Marsh-fed Sussex Lamb.

M9 Supreme of Free-Range Chicken-wrapped in sage & Parma ham.

M10 Roast Suckling Pig— with roast potatoes & seasonal vegetables.

Ml11 Steak & Guinness Pie-with potatoes & seasonal vegetables.

M12 Chicken, Leek & Ham Pie- with potatoes & seasonal vegetables.

M13 Fisherman’s Pie— with fresh seasonal vegetables.

DESSERTS & CHEESES.

D1 Warm Apple Tart Tartin - with créme fraiche.

D2 Summer Fruit Berries - with Swiss vanilla ice cream.

D3 Fresh Seasonal Fruit Salad - with double cream.

D4 Fresh Seasonal Strawberries - with strawberry sorbet.

D5 Apple Pie - butter crumble & Swiss vanilla ice cream.

D6 Chocolate Cointreau Truffle Gateaux - with Swiss vanilla ice cream.

D7 Strawberry Buttermilk Gateaux - with Swiss vanilla ice cream

D8 Cocoa & Chocolate Cheesecake.

D9 Raspberry Swirl Cheesecake.

D10 Vanilla Creme brulee.

D11 Trio of Swiss Ice Creams - vanilla, strawberry & Swiss chocolate.

D12 Fruit Sorbet Duo - choose two from - lemon, mango, pear, strawberry or green apple.
D13 British Farmhouse Cheeses - served with grapes, fig relish, celery & water biscuits.
D14 Traditional French Cheeses - served with grapes, fig relish, celery & water biscuits.

D15 Swiss Mature Gruyere & Emmental - served with grapes, fig relish, celery & water biscuits.
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SUPPLEMENTS

Society dishes may be substituted with the following dishes as per the supplements below.

STARTERS.

S25 Potted Brown Shrimps - with salad & brown bread £3.95.

S26 A Pair of Loch Fyne Kippers - with a spring onion potato salad £4.25.
S27 Loch Fyne Bradan Rost Salmon Paté £3.95.

S28 Traditionally Smoked Finest Scottish Salmon  £5.25.

S29 Selection of Italian antipasto £5.25.

S30 Seafood hors d’Oeuvres selection £5.95.

S31 King Scallops £6.95.

S32 Lobster Cocktail £6.95.

Soup (as an additional course) £3.95.

MAIN COURSES.

M16 Roasted halibut Steak £4.95.

M17 Fillet of sea bass £4.95.

MI18 Roast Marsh-fed Sussex Lamb. £3495.
MI18 Grilled lamb cutlets. £5.25.

M19 Roast marsh-fed Sussex lamb. £4.50

M20 Donald Russell Rib-eye steak (8oz). £5.50
M21 Donald Rusell Sirloin steak (8oz) £6.95.
M22 Donald Russell fillet (80z) £8.95.

M23 Fillet Steak Rossini £9.95.

M24 Fillet of Beef Wellington £9.95.

M25 Carvery (for groups of 24 or more) £5.50.

Please select 1 starter course and 1 dessert course from above. A choice of 2 traditional roasts —Prime Aberdeen
Angus roast beef and either roast Sussex lamb or roast suckling pig, all carved in the room by the chef.

DESSERTS & CHEESE.

Ice cream per scoop with desserts £1.25. (if not already included)

Petits Fours (instead of chocolate mints with coffee) £1.25.

A selection of British farmhouse Cheese & biscuits (as an additional course) £3.95
Cheese platter per table of 8. £18.95.

CANAPES.
Please see our excellent range of reasonably-priced canapé menus if you require canapés pre-dinner.
Canapé selection from £10.95. per person.



LIGHT
MEAILS

BREAKFASTS
Grilled Bacon Bap £2.50. Grilled Bacon & Egg Bap £2.95.
Coffee/Tea £1.25. Coffee/Tea & Biscuits £2.95.

Continental Breakfast

Continental Breakfast Buffet (min. 12 people) £9.95.

Fresh Orange Juice, Fresh Fruit Salad, Yoghurts, Cheese & Mixed Cold Meat Platter, Toast, Croissants,
Danish Pastries. Tea & Coffee. Butters, Preserves , Marmalades & Honey.

English Breakfast
Fresh Orange Juice, Bacon, Egg, Sausage, tomatoes, mushrooms, black pudding, Wholemeal & White
Toast, Tea, Coffee. £11.95.

Full English Breakfast with additional selection of cereals and yoghurts, fresh fruit salad, croissants and
Danish Pastries £13.95.
LIGHT LUNCHES & HIGH TEA

A Selection of Freshly Cut Sandwiches £5.95(2 rounds per person).
Freshly cut sandwiches with soup of the day and freshly-baked rolls. £7.95.

Ploughman’s Lunch
Crumbed Wiltshire Ham, Mature Cheddar, Blue Stilton, Windsor Red served with Pickles, seasonal
salads and freshly baked bread. £9.95 (Served with Swiss Emmental & Gruyere £10.95).

The President’s Mixed Grill
Traditional High Tea Mixed Grill (Steak, Lamb, Bacon, Egg, Sausage, Tomato, Mushrooms, French
Fries).-served with tea & brown & white bread. £12.95.

AFTERNOON TEAS

Tea & Sandwiches

A Selection of freshly-cut Sandwiches (2 rounds) served with traditional English Tea. £6.95.

Tea & Sandwiches with warm Spiced Fruit Teacakes £7.95.

The Club Cream Tea:-

Tea, sandwiches, Spiced Fruit Teacake and fruit scone with Strawberry Jam & Clotted Cream. £8.95



