
 

 

 

 
 
 
 

Dummer Golf Club is set in nearly 200 acres of gently undulating Hampshire 
Countryside. The clubhouse was opened in 1992 and provides extensive views 
over the golf course.  The function room has a view over the lake on the 18th 
hole, providing a lovely backdrop for photos.  Dummer Golf Club is an 
excellent venue for weddings, anniversaries, birthdays, christenings, private 
parties, conferences and meetings. 
 
The club is easy to find, situated just two minutes from junction 7 of the M3, 
conveniently located just to the south of Basingstoke and less than a 30 minute 
drive from Winchester, Andover and Alton.  
 
The clubhouse offers a comfortable lounge with a large brick fireplace and cosy 
gas log fire for those winter evenings and patio area for the balmy summer 
evenings. In our function room we can accommodate up to 60 for a sit-down 
meal and 125 for a buffet or barbecue. 
 
The team at Dummer Golf Club are here to help you plan your day. Superb 
catering, great service, comfortable surroundings and a lovely yet informal 
ambience will ensure you, your family and friends have a terrific and 
memorable time. 
 
I am pleased to enclose details of our function menus and look forward to 
hearing from you. 
 
 
Vanessa Gardiner 
Administration Manager 
01256 397888 
vanessa@dummergolfclub.com 
www.dummergolfclub.com 
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FINGER BUFFET SELECTION 

Please select any six dishes for the whole of your party 

 

COLD 

Selection of sandwiches  
Coronation chicken or  tuna mini wraps 

 A variety of vol au vents 
 Smoked salmon  blinis 

 Tomato and basil bruschetta 
 Mini quiche 

 Nuts, crisps. olives and nibbles 
Celery stick filled with cream cheese and chives 

Crispy lettuce leaf filled with lemon and coriander houmous 
 
 

WARM 
 

Chicken satay 
Mini vegetable samosas 
Spicy potato wedges 
Sesame prawn toasts 

Honey and mustard glazed cocktail sausages 
 Sticky chicken wings 
Cocktail sausage rolls  
Spanish tortilla wedges 

Mini vegetable spring rolls 
 
 

£9.95 per person 
Add extra options £1.95 per option 

 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 

COLD FORK BUFFET      
 

Honey glazed ham 
Roast topside beef 

Please choose two of the following to be served as part of your buffet: 
Coronation chicken 
Selection of quiches 

Tuna and rocket terrine 
Prawn and smoked salmon platter 

Roast turkey 
 

Served with a selection of salads 
Coleslaw 

Moroccan couscous 
Tomato and basil salad 

Eggs mayonnaise 
Vegetable pasta salad 
Mixed leaves salad 
Cucumber salad 

Hot buttered new potatoes 
Bread basket 

 
Desserts 

•••• Raspberry and lemon curd meringue         
•••• Bread and butter pudding with vanilla custard 

•••• Profiteroles with chocolate sauce 
•••• Key Lime pie    • Banoffee pie 

•••• Traditional Sherry trifle 
•••• Chocolate fudge cake   • Lemon tart 

•••• Sticky toffee pudding 
•••• White chocolate and raspberry cheesecake 

•••• A selection of cheeses with biscuits 
 

Please select two desserts from the above choices 
Two courses £16.50 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 

HOT FORK BUFFET  
          

Please choose two from the following dishes to be served as your buffet 
. 

Lamb Rogan Josh with rice, poppadoms and mango chutney 
Spanish Chicken with tomatoes, peppers and olives 

 Italian Spicy Meatballs with spaghetti 
Sweet Potato chilli (V) with savoury rice  

Beef Lasagne with garlic bread 
Chicken and broccoli pasta bake 

 Mexican beef chilli with rice, guacomole and sour cream 
Sweet and sour pork with rice 

Mediterranean roasted vegetables with penne pasta 
Hampshire hog sausages with onion gravy and mash 

Roasted vegetable lasagne 
Chicken and mushroom pie with mash 

Beef stew and herb dumplings 
 
 

Desserts 
•••• Raspberry and lemon curd meringue         

•••• Bread and butter pudding with vanilla custard 
•••• Profiteroles with chocolate sauce 
•••• Key Lime pie    • Banoffee pie 

•••• Traditional Sherry trifle 
•••• Chocolate fudge cake   • Lemon tart 

•••• Sticky toffee pudding 
•••• White chocolate and raspberry cheesecake 

•••• A selection of cheeses with biscuits 
 

Please select two desserts from the above choices 
Two courses £14.95 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

LUNCH MENU 
 

Starters 
 

Leek and Potato Soup 
Rocket salad with pear, blue cheese, dried cranberrries and caramelised walnuts 

Smoked mackerel and horseradish pate with toasted french bread 
Caesar Salad 

Deep fried brie with sweet chilli dip 
Prawn and egg mayonnaise cocktail 

*** 
Mains 

 
Roast topside of beef with Yorkshire pudding 

Honey roasted gammon with cauliflower cheese 
Parma ham wrapped chicken breast with Stilton sauce 

Roast shoulder of pork with apple sauce 
Mediterranean vegetable and goats cheese filo tart 
Poached fillet of salmon with watercress sauce 

*** 
Desserts 

 
Sticky toffee pudding and custard 

Banoffee pie 
Lemon tart 

Seasonal crumble with custard or cream 
Chocolate sponge pudding 
Traditional sherry trifle 

 
Two courses £14.50 
Three courses £17.95 
Coffee and mints £1.75 

Please select ONE starter, ONE main course and ONE  dessert for your entire 
party 

 
A choice of main courses may be offered to your guests should you wish.  We require a pre-
order for all your guests seven days prior to your day.  A charge of £2.00 per guest per extra 

choice will be made for this.  A maximum of three choices can be offered. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 

DINNER MENU 
Starters 

Smoked fillet of mackerel on dressed salad leaves with horseradish crème fraiche 
Red lentil, chick pea and chilli soup with yogurt 

Pork terrine with black pepper and thyme served with spicy apple chutney and toasted french stick 
Minted pea soup 

Rocket salad with pears, blue cheese, dried cranberries and caramelised walnuts 
Melon and parma ham 
Carrot and orange soup 

Grilled goats cheese with beetroot salad 
Smoked trout mousse wrapped in smoked salmon with a dill dressed salad 

Leek and potato soup 
Parfait of chicken livers with toasted brioche and red onion marmalade 
Roasted red pepper and tomato soup with basil and parmesan croutons 

Sicilian prawn cocktail with an orange and tomato mayonnaise 
Stilton stuffed mushrooms 
Hampshire watercress soup 

 
Mains 

Braised lamb steak in red wine and rosemary  
Parma ham wrapped chiken breast with a stilton and cream sauce 

Roast beef with roast potatoes, Yorkshire pudding and seasonal vegetables 
Pan fried sea bass fillet on wilted spinach and chorizo, new potatoes 

Honey roasted crispy duck leg with pan fried breast served on a plum and cassis sauce 
Poached salmon with Hampshire watercress sauce 

Piedmont roasted red pepper with tomatoes, anchovies and garlic 
Lemon and asparagus risotto 

Salmon and prawn pie with creamy mash 
Slow roasted belly of pork with crispy crackling, cider gravy and leek and potato mash 

Filo tart of roasted mediterranean vegetables glazed with goats cheese. 
Game pie with puff pastry lid 

Roast shoulder of pork with apple sauce 
 

Desserts 
Raspberry and lemon curd meringue         

Bread and butter pudding with vanilla custard 
Profiteroles with chocolate sauce 
Key Lime pie     Banoffee pie 

Traditional Sherry trifle 
Chocolate rum mousse    Lemon tart 

White chocolate and raspberry cheesecake. 
A selection of cheeses with biscuits 

Apple crumble tart served with Calvados crème anglaise 
Baileys Cheesecake 

Fresh pineapple and star anise pavlova 
Iced chocolate and praline parfait with bitter chocolate sauce 

 
Please select ONE starter, ONE main course and ONE  dessert for your entire party 

 
Two courses £18.50 
Three courses £22.50 

 
Coffee and mints £1.75 

 
A choice of main courses may be offered to your guests should you wish.  We require a pre-order for 
all your guests seven days prior to your day.  A charge of £2.00 per guest per extra choice will be 

made for this.  A maximum of three choices can be offered. 
 
 
 



 
 
 
 

CLASSIC BARBECUE MENU 
 

Chilli chicken thighs 
Hampshire hog sausages  

Our homemade 100% steakburgers 
Chickpea and coriander patties 

 
Served with 
Jacket potatoes 

Coleslaw 
Seasonal leaf salad 

Mature grated cheddar 
Bread rolls and baps 

Barbecue sauce, mustards and mayonnaise 
 

£10.50 per person 
 
 

GRAND BARBECUE MENU 
 

Minted lamb cutlets 
Salmon, lime and ginger salmon parcels 

Sticky pork ribs 
Hampshire hog sausages  

Our homemade 100% steakburgers 
Chickpea and coriander patties 

Chilli and peanut stuffed mushrooms 
 

Served with 
Jacket potatoes 

Coleslaw 
Seasonal leaf salad 

Tomato and basil salad 
Mature grated cheddar 
Bread rolls and baps 

Barbecue sauce, mustards and mayonnaise 
 

£15.95 per person 
 

A choice of 2 desserts from the lunch/dinner menu  
may be chosen for £3.95 per person   

 
 
 
 
 
 
 
 
 
 
 

 



 

 
 
 

Canapés 
 
 

Hot 
 

Mustard and honey glazed cocktail sausages 
Spring roll 

Mini vegetable dim sum 
Salmon bites 

Cheese and ham, mushroom or salmon filled pastries 
Mini chicken and salsa fajitas 

Vegetable samosa 
 
 

Cold 
 

Smoked salmon blinis with crème fraiche 
Mediterranean vegetable bruschetta 

Smoked mackerel pate croutes 
A selection of mini wraps- coronation chicken, tuna mayonnaise, roasted red pepper and goats cheese 

Mozzarella, olive and sun dried tomato stick 
Mini pork pie with sweet pickle 

 
 

£1.35 per item per person 
 
 
 
 
 
 

Afternoon Tea 
 

A selection of freshly made sandwiches on white and brown bread 
A variety of homemade cakes and cookies 

Scones with jam and cream 
Tea or coffee 

 
 

£7.50 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

 
 
 

Drinks Packages 
 

Package A 
 

Glass Pimms or Fruit Punch or Mulled wine 
Glass wine with the meal 

Glass of sparkling wine for the toast 
 

£10.95 per person 
 

*** 
 

Package B 
 

Glass of Kir Royale or Bucks Fizz 
Glass of wine with the meal 

Glass of sparkling wine for the toast 
 

£11.50 
 

*** 
 

Package C 
 

Glass of Kir Royale or Pimms 
Glass of wine with the meal 

Glass of Champagne for the toast 
 

£14.95 
 

Full Wine List Available 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

 
 

Tariffs 
 

  £ 
Canapes, per item per person      1.35 
 
Two course lunch     14.50 
 
Three course lunch     17.95 
 
Two course dinner     18.50 
 
Three course dinner     21.50 
 
Finger buffet        9.95 
 
Extra finger buffet items      1.95 
 
Two course fork buffet, cold    16.50 
 
Two course fork buffet, hot    14.95 
 
Classic barbecue     10.50 
 
Grand barbecue      15.95 
 
Add dessert to BBQ       3.95 
 
Coffee and mints       1.75 
 
Afternoon Tea        7.50 
 
A provisional booking will be held for two weeks before being released.   
To confirm a booking we require: 
•••• A completed, signed copy of the booking form 
•••• Signed copy of our Terms & Conditions 
•••• A non-refundable deposit of £100 
 
Room hire rates: 
Full day                                            £475.00 
Evening (from 18:30)     £250.00 
Morning/Afternoon (4 hours)    £100.00 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 

 
 

 
 

FUNCTION BOOKING FORM 

To confirm your Function event, please complete and return this Booking Form, the Terms & 
Conditions Form, and your deposit payment to the Club within 2 weeks of making a 
provisional booking. 

FUNCTION:  

DATE OF EVENT:  

ORGANISER’S NAME:  

ORGANISER’S ADDRESS:  

POST CODE 

ORGANISER’S PHONE NUMBER: ____________________________ 

ORGANISER’S E-MAIL ADDRESS: ____________________________ 

NUMBER OF PERSONS: ________ TIME OF ARRIVAL: ___________ 

MENU TYPE REQUIRED:  

ENTERTAINMENT required   YES/NO 

TOTAL COST PER PERSON: £________________________________ 
 

DEPOSIT ENCLOSED: £__________ 

(Cheques payable to Dummer Golf Limited, Visa Debit, C/C, Cash) 

  

Signed                             PRINT  Name 

 

Date: _____________________________ 

 
Dummer Golf Club 

Down Street,Dummer, 
Hampshire RG22 5AD 

01256 397888 
e-mail vanessa@dummergolfclub.com 

www.dummergolfclub.com 
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