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Dining & Refreshment 
The Kendleshire offers a variety of  
refreshment and dining options to  
compliment your booking, refreshments 
typically being taken in the Conference 
room.  
 
Breakfast, lunch and dinner are normally 
taken in the Garden Room on the Ground 
Floor, overlooking the 18th green. The  
adjacent terrace and garden offer the 
chance for guests to stretch their legs  
and enjoy the surroundings. 
 
It is possible for the Working Lunches to  
be taken in the conference room.  
However this is not advised for groups  
over 20 people in the Henfield Room. 
 
In milder weather there is the patio  
terrace and functions garden adjacent to 
the clubhouse which are ideal for a  
relaxing break in between conference  
sessions. 
 
Dining options are displayed to the right. 
 
In addition a wide selection of bar snacks 
are available from the Golfers’ Bar. These 
can be ordered on the day with the  
Conference Coordinator and are suitable  
for groups of 10 or less. 
 
A Full English Breakfast is also available 
with bacon, sausages, scrambled egg, 
grilled tomato and mushrooms, served  
buffet-style with tea & coffee, orange juice, 
toast & preserves for £9.95 per person. 
 
 
 
Refreshments are also available,  
including: 
 
Tea & Coffee (£1.55 pp) 
Tea, Coffee & Biscuits (£2.00 pp) 
Tea, Coffee & Danish Pastry (£2.75 pp) 
Still or Sparkling Mineral Water (£3.25 each) 
Large jug of Orange Juice (£9.50 each) 
 
 
All catering prices include VAT. 

£13.50 

£11.25 

£7.75 

CHEF’S TABLE 

WORKING LUNCH 2 

WORKING LUNCH 1 

£8.25 

CHEF’S DAILY SPECIAL 

WORKING LUNCH 3 

£13.25 
(minimum 20 people) 

Additional items: 

Fresh fruit bowl  

(suitable for 10 people) £22.00 
 

Selection of vegetable crudités  

(suitable for 10 people) £15.50 

A selection of two hot dishes  
(with a vegetarian option),  
served with a selection of meats,  
salads and breads from our salad bar.  
With the chef’s desserts of the day 
and mineral water. 

A choice of two hot dishes, served 
with appropriate accompaniments 
from the hot plate. 

Freshly prepared sandwiches with  
traditional assorted fillings (1 round  
per person). With crisps, cereal bars  
and a fresh fruit platter. 

Freshly prepared sandwiches and 
wraps with traditional assorted fillings, 
salmon goujons and chicken goujons.  
With potato wedges & dips, cakes  
and a fresh fruit platter. 

A selection of freshly made  
sandwiches on white & brown bread, 
cocktail sausages with a mustard & 
honey dip, jacket potato wedges with 
a sour cream dip, mini vegetarian 
pizzas, chicken tikka skewers with 
yoghurt & mint dip, lemongrass-
marinated king prawn skewers,  
vegetable crudités with assorted dips 
and a basket of assorted fresh fruit. 


