
Celtic Manor Golf Clubhouse



Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee that our kitchens are an allergen free environment, 
nor can we guarantee the processes used by our ingredient manufacturers.

Gluten Allergy: (B) Barley, (O) Oats, (R) Rye, (SP) Spelt, (W) Wheat

Nut (Tree Nut) Allergy: (A) Almonds, (BN) Brazil nuts, (CN) Cashew nuts, (H) Hazelnuts, (PS) Pistachios, (PN) Pecan nuts, (WN) Walnuts 

Other Allergy: (C) Celery, (CR) Crustaceans, (D) Dairy/milk, (E) Eggs, (F) Fish, (L) Lupin, (M) Molluscs,  (MU) Mustard, (P) Peanuts, (SE) 
Sesame seeds, (S) Soya, (SD) Sulphur dioxide

Lifestyle:    Plant-based, (V) Vegetarian

STARTERS
Tortilla Chips  

Guacamole and tomato salsa (V,W) 

BBQ Chicken Wings  
BBQ sauce (MU)

Pigs in Blankets  
Garlic dip (SD)

Cup of Tomato and Basil Soup  
Open cheese toastie (V,D,W)

M AIN COURSES
Roasted Turkey  

Roast potatoes, parsnip, carrots, sage and onion  
stuffing, turkey gravy (W)

Tomato Pasta  
Garlic bread and cheese (V,W,D,E)

Grilled Cod  
New potatoes, broccoli, citrus and caper  

mayonnaise (F,D,SD)

  Pork Sausage  
Creamy mashed potato, peas, onion gravy (D,SD)

DESSERTS
Christmas Pudding    

Clotted cream ice cream (V,W,D)  

Chocolate Brownie 
Chocolate sauce  (V,S,D,W)

Waffle  
Banana, vanilla ice cream (V,E,D,W)

Fresh Fruit Platter  
Strawberry sauce (V)


