
Shaw Hill Hotel, Golf & Country Club
Private Dining & Banqueting

2012
Shaw Hill Hotel & Vardon’s Restaurant provide the perfect se ng, excellent service and superb 
cuisine offering you the perfect venue to hold a private party, luncheon, dinner, ball or dinner 
dance.

The Stanley Suite is our inmate opon for private pares, luncheons and dinners of up to 32 
guests.  Adjoining Vardon’s Restaurant and with views of the golf course the Stanley Suite is a 
popular choice for celebraons and special occasions.
Room hire may be applicable so please enquire for availability, pricing and menus.Room hire may be applicable so please enquire for availability, pricing and menus.

The Penina Suite is our main banqueng suite and consists of a private bar with lounge, 
conservatory sing area and 200 person capacity ball room complete with gliering chandeliers 
and wooden dancefloor.  Perfect for dinner dances, charity balls, banquets and social lunches.
Room hire may apply when hiring the Penina Suite but is dependent on date and your number 
of guests.  Please enquire for availability, pricing and menus.

Sample Banqueng/Private Dining Menu
Price on applicaon.Price on applicaon.

Subject to change.  Telephone 01257 269221 or email conference@shaw-hill.co.uk for further 
details or to enquire.  Terms & Condions apply.

Starters

Chef’s cream of vegetable soup
With croutons and warm bread rolls.

Duck liver parfait
With toasted croutes and shallot 

marmalade.

Fantail of melonFantail of melon
With berry compote and mint syrup.

Grilled goats cheese
On a warm salad of blackpudding and 

chorizo with sweet 
and sour onions.

Beetroot gravadlax
Cured salmon served on blinis with lemon Cured salmon served on blinis with lemon 

and lime crème fraiche

Desserts

Scky toffee pudding 
with buerscotch sauce.

Bailey’s crème brulle 
with shortbread fingers

Apple and cinnamon cheesecake Apple and cinnamon cheesecake 
with toffee sauce

Chocolate and raspberry tart 
with chilled anglaise.

Cheese and biscuits
with chutney and grapes

Main Courses

Chefs roast lamb
Served with accompanying sauce.

Cutlet of pork
Served with creamed leeks and an apple 

and cider sauce.

Goosnargh chickenGoosnargh chicken
With smoked bacon and mushrooms and 

a tarragon jus

Sesame coated salmon 
Oven roasted salmon fillet with a spring 

onion sauce.

Tomato and mozzarella tartlets
With courgees and smoked paprikaWith courgees and smoked paprika


