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 Commodores BBQ menu 
Share a steak of cote de boeuf marinaded in garlic thyme and rosemary cooked to medium £60
Hand cut rib eye steak chargrilled to your choice £28
Venison rib eye topped with summer fruit and juniper berry jam £32
Monkfish steak cooked in either garlic, lemon and dill or a chilli oil topped with samphire and chorizo and bacon jam £28
Tuna steak topped with samphire and chorizo and bacon jam £28
BBQ Boston butt pork steak £26
Cauliflower and miso aubergine steak best served with the IOW blue £24.
8oz beef burger topped with chorizo & bacon jam and applewood smoked cheese £22

Choices of sauces -IOW blue cheese sauce, Albin’s smoked bacon and pepper sauce, wild mushroom sauce
 All to be served with a baked sweet potato topped with feta, pecorino and caramelised onion and a buttered corn on the cob
Help yourself to the salad bar

please let us know if you have an allergy or intolerance to any food.
Due to the wide range of ingredients used in our kitchen we cannot guarantee against the risk 
of cross contamination of different allergens.
We have a comprehensive list of all of the foods available throughout 
which highlights the 14 key allergens if present.
This guidance document is readily available from any member of our team upon request.       
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Rear Commodores BBQ menu  

Smoked pork and beef Frankfurter in a seasonal bun with applewood smoked cheese

8oz steak beefburger seasonal bun with applewood smoked cheese

Lemon thyme and garlic chicken burger seasonal bun with applewood smoked cheese

Vegetarian burger with onion jam

Toppings
Beef chili, chorizo bacon jam, bbq pulled pork or onion jam 

********
Ice cream 
Sicilian lemon cheesecake

Minimum 30 people 22.00
please let us know if you have an allergy or intolerance to any food.
Due to the wide range of ingredients used in our kitchen we cannot guarantee against the risk 
of cross contamination of different allergens.
We have a comprehensive list of all of the foods available throughout 
which highlights the 14 key allergens if present.
This guidance document is readily available from any member of our team upon request.       
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Chinese Menu
Aromatic crispy duck
Crab claws, salt & pepper squid
Vegetarian pancakes
Prawn crackers
********
Egg fried rice
Mushroom chow mien 
Beef in black bean sauce
Pork in satay sauce
Crispy chilli beef
Sweet & sour chicken balls
Cauliflower balls
Mini spring rolls
£35 per person 
Minimum 30 people for this menu
please let us know if you have an allergy or intolerance to any food.
Due to the wide range of ingredients used in our kitchen we cannot guarantee against the risk 
of cross contamination of different allergens.
We have a comprehensive list of all of the foods available throughout 
which highlights the 14 key allergens if present.
This guidance document is readily available from any member of our team upon request.       
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Indian Menu
Poppadum’s 
Selection of chutneys

Lamb dopiaza med
Guinea fowl pasanda mild
Okra Cauliflower and chickpea pasanda med
Beef madras hot

Saag aloo
Onion bargees 
Garlic and coriander naan breads
Pilau rice
Mushroom rice

£30.00 per person
Minimum 30 people for this menu


please let us know if you have an allergy or intolerance to any food.
Due to the wide range of ingredients used in our kitchen we cannot guarantee against the risk 
of cross contamination of different allergens.
We have a comprehensive list of all of the foods available throughout 
which highlights the 14 key allergens if present.
This guidance document is readily available from any member of our team upon request.       
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Two courses £25
 Three courses £28:50
Starters
Ham Hock Crocket on pea puree with pickled shallots pea shoot
Salt and pepper squid with garlic aioli lemon balm
Seasonal soup with breaded roll & butter

Mains
Shepherd’s Pie with spring greens & crusty bread
Pan seared hake with fondant potato & stemmed broccoli with a creamy white wine caper sauce
Butternut squash & lentil wellington served with fondant potato and stemmed broccoli with heritage carrots & vegetarian jus

Desserts
Apple and fig rum and red wine crumble with vanilla custard
Sticky toffee pudding with salted caramel ice cream
Selection of ice cream
Names of guests with their choices need to be sent to clubhousemanager@rsyc.org.uk 5 days prior to the event. If your number is above 50 please choose 1 meal to be served to all guests. Any dietary requirements will be sent over on request and will in addition to the 1 meal per person. Available until April 30th
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Sunday roast themed BBQ
 Share a steak of cote de boeuf marinaded in garlic thyme and rosemary cooked to medium £60
Pulled lamb shoulder and date topped with a minted Barnsley lamb chop £30
 Garlic, lemon and thyme chicken thigh topped with apricot and date stuffing £24
Albin’s bbq pork belly topped with apricot and date stuffing £26
Vegetarian meatloaf topped in a tomato glaze with sweet potato, pecorino and caramelised onion £22
 All to be served in a giant Yorkshire pudding and beef dripping roast potatoes
 Help yourself to gravy and vegetable bar



[bookmark: _Hlk187231693]please let us know if you have an allergy or intolerance to any food.
Due to the wide range of ingredients used in our kitchen we cannot guarantee against the risk 
of cross contamination of different allergens.
We have a comprehensive list of all of the foods available throughout 
which highlights the 14 key allergens if present.
This guidance document is readily available from any member of our team upon request.       
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Breakfast
Half English £11
1 sausage,1 bacon, 1 hash brown, mushrooms, tomato, beans, 1 egg, toast
Full English £17
2 sausage, 2 bacon, black pudding, 2 hash brown, mushrooms, beans, tomato, 2 eggs, toast
Meat Free English £15
Vegetarian sausage, carrot bacon, hash brown, tomato, mushroom, beans, 1 fried egg, toast
No swaps available
On Toast
Scrambled eggs and mushrooms £7
Scrambled egg and tomato £7
Scrambled egg and smoked salmon £9

Porridge with honey and berry compote £5

Available Wednesday to Saturday from 8am 
Pre booked parties only

please let us know if you have an allergy or intolerance to any food.
Due to the wide range of ingredients used in our kitchen we cannot guarantee against the risk 
of cross contamination of different allergens.
We have a comprehensive list of all of the foods available throughout 
which highlights the 14 key allergens if present.
This guidance document is readily available from any member of our team upon request.       
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