Dorset Golf Captains Annual Dinner
Friday 14th November 2025

The Dorset Golf & Country Club 7.00 for 7.30pm

Speaker: Richard Linley M.B.E. The very successful former jump
jockey and recently retired Inspector of Race Courses

Dress Code: Black Tie or Lounge Suit Cost: £44.50pp

Menu shown on following page and members are
encouraged to bring Lady and Gentlemen guests

We prefer you enter online and make payment to Dorset Golf
Captains a/c no. 01572757 Sort Code 30-93-25

If you are unable to make online entry, please print and complete a copy of the form
below with your menu choices (see following page).

DGC Annual Dinner 2025 Booking Form

Name.....ceeeeeeeneccenecceecee. ClUD coveneiennneceenecceeneecenee
() 1 1 121 | U
Starter: eeeees (insertA, B, C,D or NO, see following page)
Main course: ...... (insertE,F, G, or H, see following page)

Dessert: esesee (insert J, K, L, M, N or NO, see following page)

Please complete a seperate form for each of your guest(s) and send Booking Form(s) with
cheque payable to Dorset Golf Captains to Nigel Mobbs, Hon. Sec., Dorset Golf Captains,
School House, Church Hill, Buckhorn Weston, Gillingham, Dorset SP8 SHS


https://docs.google.com/forms/d/e/1FAIpQLSccsm0qx9lRUaZYnhSDPWf3hEPVZN9Fx803tXk8qegtIow3Lg/viewform?usp=header
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RESTAURANT

DORSET CAPTAIN’S DINNER 2025

STARTERS

A CREAMY MUSHROOM & HORSERADISH SOUP
with Croutons

B HONEY ROASTED CHORIZO WITH ROASTED PEPPERS & ONIONS
finished with Crumbled Feta Cheese

C HIGHLAND SMOKED SALMON
with Balsamic Roasted Beetroot, Capers and Lemon

D BRIE & CARAMELISED ONION FILO TART
with Dressed Rocket

MAINS

E LAMB, LEEK & PEA PIE
topped with Shortcrust Pastry & served with Roasted Potatoes and Steamed Vegetables

F ROASTED SUPREME OF CHICKEN
With Spring Onion & Smokey-Bacon Mashed Potato and a Tarragon Cream Sauce

G FILLET OF SEA BREAM
with a Creamy, Coconut Korma Sauce, Spinach Potato Cake and Concasse Tomatoes

H KERALAN CAULIFLOWER & RED PEPPER CURRY
served with Basmati Rice and Poppadum

DESSERTS

J WHITE & DARK CHOCOLATE BROWNIE
with Salted Caramel Sauce

K LEMON & LIME POSSET
with Shortbread Biscuit

L FRUIT SORBET

M TRIO OF WEST COUNTRY ICE CREAM
served with Café Curl Biscuits

N SELECTION OF CHEESE & BISCUITS
Cricket St Thomas Brie, Coastal Mature Cheddar, Stilton and Grapes

COFTEE & MINTS TO FINISH



