
 

 

SOUTHEND MASONIC CENTRE MEMBERS’ PRICE LIST 2011/12 
 
STARTERS 
 
Chef’s Home Made Soup of the Day .............................................................................................£3.60 
Chopped Egg & Onion with Mixed Salad ......................................................................................£3.60 V/G* 
Fan of Honeydew Melon with Fruit Coulis ....................................................................................£3.60 V/G* 
Penne Pasta with Rich Tomato & Basil Sauce .............................................................................£3.60 V* 
Coconut Chicken Goujons ............................................................................................................£3.60 
Deep Fried Garlic Mushrooms with a Spicy Dipping Sauce...........................................................£3.60 
Named Soup……………………………………………………………………………………................£4.50 
Penne Pasta Bolognaise ...............................................................................................................£4.50 
Smoked Mackerel Pate .................................................................................................................£4.50 
Deep Fried Brie Wedges with Cranberry Sauce ...........................................................................£4.50 V* 
Italian Meat Balls in Tomato Sauce with Penne Pasta...................................................................£4.50  
Egg Mayonnaise with Flaked Poached Salmon ............................................................................£4.50 
Chef’s homemade pâté with Side Salad and Melba Toast ............................................................£4.50 
Pâté Stuffed Mushrooms Served with Aoli Dip ..............................................................................£4.50 V* 
Smoked Mackerel Fillet with Horseradish Cream .........................................................................£4.50 G* 
Mini Cottage Pies……………………………………………………………………………...………......£4.50 
Lamb Koftas served with a Minted Yoghurt Dip ............................................................................£4.50 
Toasted Butter Croissant with a Mushroom, Thyme & Brandy Cream ..........................................£5.05 V* 
Mini Devilled Crab cakes with Rocket Salad..................................................................................£5.05 
Tandoori Chicken Drumsticks with Cucumber Salad .....................................................................£5.05 
Smoked Chicken & Tarragon Risotto ...........................................................................................£5.05 
Hot Medley of Fish with Piped Creamed Mash .............................................................................£5.05 
Devilled Whitebait with Lemon Wedges .......................................................................................£5.05 
Traditional Prawn Cocktail with Marie Rose Sauce ......................................................................£5.05 G* 
Chicken and Watercress Terrine with Watercress Mayo ...............................................................£5.05 
Thai Fish Cakes with Sweet Chilli Dip ...........................................................................................£5.05 
Caesar Salad ...............................................................................................................................£5.05 
Smoked Chicken Waldorf Salad....................................................................................................£5.05 
Chef’s Choice of Mixed Hors d’oeuvres ........................................................................................£5.05 G* 
Plaice Goujons with Tartare Sauce ..............................................................................................£5.05 
Ardennes Pâté with Red Onion Marmalade & Melba Toast ..........................................................£5.05 
Continental Meat Platter with Mixed Leaves & Tomato Salsa .......................................................£5.05 G* 
Duo of Melon Marinated in Port & Ginger with Green Apple Sorbet .............................................£5.15 V/G* 
Moules Mariniere with French Bread .............................................................................................£5.15 
Curried Prawns on a bed of Rice...................................................................................................£5.15 
Smoked Halibut with a Tomato & Coriander Salsa........................................................................£5.50 G* 
Roasted Lemon & Garlic Chicken with Caramelised Butternut Squash ........................................£5.50 G* 
Moroccan Spiced Lamb Kebab with Apricot Salsa ........................................................................£5.50 G* 
Parma Ham with Melon ................................................................................................................£5.50 G* 
 

* V = Suitable for Vegetarians   * G = Gluten Free 



 

 

Rocket, Smoked Salmon, Asparagus & Parmesan Salad .............................................................£5.75 G* 
Field Mushrooms Filled with Red Pepper, Bacon & Cous Cous finished with melted cheese........£5.75 
Smoked Salmon and Herb Salad ..................................................................................................£5.75 
Tomato & Goats Cheese Tartlet with Sweet Red Onion Marmalade .............................................£5.75 
Haggis, Neeps & Tatties ...............................................................................................................£5.75 
 
Sorbet Course ..............................................................................................................................£2.25 
 
MAIN COURSES 
 
All PRICES INCLUDE A CHOICE OF ONE POTATO & ONE  
VEGETABLE, EXTRA VEGETABLE ITEMS ARE PRICED AT £1.50 
 
Lasagne, and Garlic Bread………………………………..…………………….…………………………£10.25 
Chicken & Mushroom Pie .............................................................................................................£10.25 
Chicken, Sage & Chestnut Pie ......................................................................................................£10.25 
Turkey & Ham Pie ........................................................................................................................£10.25 
Steak & Kidney Pie or Pudding ....................................................................................................£10.25 
Steak & Ale Pie ............................................................................................................................£10.25 
Steak & Stilton Pie ........................................................................................................................£10.25 
Lamb & Apricot Pie .......................................................................................................................£10.25 
Welsh Lamb Stew………………………………………………………………………………...............£10.25 
Cumberland Sausages with Onion Gravy......................................................................................£10.25 
Chicken in Black Bean Sauce .......................................................................................................£10.25 
Gammon Steak with Parsley Sauce .............................................................................................£10.25 
Chicken Supreme with either Lemon OR Chasseur OR White Wine & Mushroom Sauce.............£10.25 
Breast of Chicken Coq au Vin .......................................................................................................£10.25 
Sweet and Sour Chicken Balls ......................................................................................................£10.25 
Chef’s Chicken Kiev ......................................................................................................................£10.25 
Duck & Toulouse Sausage Red Wine Casserole ..........................................................................£10.25 
Mashed Potato topped Shepherd’s Pie ........................................................................................£10.25 
Mashed Potato topped Cottage Pie ..............................................................................................£10.25 
Beef Casserole with Suet Dumplings ............................................................................................£10.35  
Liver & Bacon in a Rich Red Wine Jus ..........................................................................................£10.35 
Chicken or Pork Mushroom & Leek Casserole ..............................................................................£10.35 
Pork Chops with a Grain Mustard Sauce.......................................................................................£10.35 G* 
Sausage, Onion and Bacon Pastry Roll………………………………………………………..............£10.35 
Spring Chicken and Smoked Bacon Casserole with Pearl Barley ................................................£10.35 
Mashed Potato topped Fish Pie ....................................................................................................£10.35 
Steak au Povire Casserole ............................................................................................................£10.35 
Roast Leg of Lamb with Mint Sauce .............................................................................................£10.95 
Grilled Salmon with Chefs Choice Sauce ......................................................................................£10.95  
Roast Leg of Pork with Apple Sauce ............................................................................................£10.95 
Roast Chicken with Chipolata Sausage & Stuffing .......................................................................£10.95 
Roast Topside of Beef with Yorkshire Pudding & Horseradish ......................................................£10.95 
 



 

 

Honey & Mustard Roasted Gammon with Parsley Sauce..............................................................£10.95 
Chicken with a Parma Ham, Sage & Parmesan Crust...................................................................£11.00 
Chicken with Sun Blushed Tomatoes, Cream Cheese and wrapped in Bacon..............................£11.00  
Slow Roast Belly of Pork ...............................................................................................................£11.00 
Hunters Chicken, Chicken with Bacon, Cheese and BBQ Sauce ..................................................£11.00 
Salt Beef with Pease Pudding .......................................................................................................£11.00 G* 
Honey & Mustard Marinated Pork Loin, with Brandy & Apple Jus .................................................£11.00 
Deep Fried Cod or Haddock (Maximum 30 diners) .......................................................................£11.00 
Grilled Cod or Haddock with Chef’s Choice Sauce........................................................................£12.65  
Roast Rib of Beef with Yorkshire Pudding & Horseradish .............................................................£12.65 
Deep Fried Wing of Skate (Maximum 30 diners) ...........................................................................£12.65 
Self Carve Roast Rib of Beef with Yorkshire Pudding & Horseradish ...........................................£13.35 
Soy Marinated Gressingham Duck Breast with Spicy Plum Sauce................................................£13.35 
7oz Sirloin Steak with Provencal OR Creamy Peppercorn OR Chasseur Sauce...........................£13.35  
Sea Bass Fillets with a Vanilla Shrimp Butter ................................................................................£13.20 
Lamb Shank with Fresh Rosemary & Red Wine Reduction...........................................................£13.95 
Slow Roasted Ham Hock...............................................................................................................£13.95 
Three Meat Carvery (minimum 30 diners) .....................................................................................£13.95 
Rump of Lamb with Minted Honey Crust & Thyme Jus .................................................................£14.95 
Mixed Grill Sausage, Gammon, Rump Steak & Black Pudding .....................................................£14.95 
Fillet Steak with a Madeira & White Truffle Sauce .........................................................................£18.95 
 
CURRIES 
 
PRICE INCLUDES AROMATIC RICE, CHUTNEY & NAAN BREAD 
ANY ADDITIONAL VEGETABLES WILL BE CHARGED ACCORDINGLY 
 
Sweet Malaysian Lamb Curry with Fruit & Sultanas .....................................................................£10.25 
Thai Green Chicken Curry with Coriander & Coconut Milk ...........................................................£10.25 G* 
Traditional Indian Chicken Balti OR Madras OR Korma Curry ......................................................£10.25 G* 
Chicken Tikka Masala ...................................................................................................................£10.25 
 
DESSERTS 
 
Bread & Butter Pudding with Custard ...........................................................................................£3.70 
Vanilla Crème Brûlée ...................................................................................................................£3.70 G* 
Caramel Waffle with Ice Cream.....................................................................................................£3.70 
Fresh Fruit Salad and Ice Cream ..................................................................................................£3.70 G* 
Hot Cherries and Ice Cream .........................................................................................................£3.70 G* 
Peach Melba ................................................................................................................................£3.70 
Christmas Pudding with Brandy Cream…………………………………………………………...........£3.70 
Sticky Toffee Pudding & Custard...................................................................................................£3.70 
Lemon Mousse with Ginger Biscuit ...............................................................................................£3.70 
Treacle Tart & Custard…………………………………………………………………………… ...........£3.70 
Banoffee Pie & Cream…………………………………………………………………………………… .£3.70 
Apple and Blackberry Crumble & Custard ....................................................................................£3.70 



 

 

Pears in Mead with Ice Cream .....................................................................................................£3.70 G* 
Syrup Sponge & Custard ..............................................................................................................£3.70 
Strawberry, Lemon, Cherry or Blackcurrant Cheesecake & Cream...............................................£4.50 
Pecan Pie with Ice Cream…………………………………………………..........................................£4.50 
Belgium Chocolate and Orange Tart & Cream ..............................................................................£4.50 
Raspberry Crème Brûlée …………………………………………………………………………….......£4.50 G* 
Fresh Fig Crème Brûlée ................................................................................................................£4.50 G* 
Dutch Apple Pie with Custard .......................................................................................................£4.50 
Baked Apples, Brandy, Flaked Almonds and Mixed Fried Fruit with Ice Cream……………… .......£4.50 G* 
Caramel Apple Cobbler & Custard……………………………………………………………………….£4.50 
Lemon Meringue Pie & Cream .....................................................................................................£4.50 
Spotted Dick & Custard ................................................................................................................£4.50 
Apple Strudel with Cream .............................................................................................................£4.50 
Summer Fruit Pudding & Cream ...................................................................................................£4.50 
Rich Chocolate Fudge Cake with Vanilla Ice Cream ....................................................................£4.50 
Passion Fruit Teardrop Mousse & Cream .....................................................................................£4.50 
Caramelised Oranges in Grand Marnier with Ice Cream ...............................................................£4.50 G* 
Profiteroles with Warm Chocolate Sauce .....................................................................................£4.50 
Traditional English Sherry Trifle ...................................................................................................£4.75 
Mississippi Lumpy Bumpy Chocolate Cake with Cream………………………………………… .......£4.75 
Summer Fruits Roulade & Cream..................................................................................................£4.75 
Poached Pears with Brandy Snap Basket full of Fresh Fruit………………………… ......................£4.95 
Tiramisu .......................................................................................................................................£4.95 
Chocolate and Pistachio Cheesecake with Chantilly Cream .........................................................£4.95 
 
CHEESE BOARDS 
 
Traditional English Cheese Board with Savoury Biscuits ..............................................................£2.30  
European Cheese Board with Savoury Biscuits, Fresh Fruit and Dried Fruit & Nuts .....................£4.75 
 
VEGETABLES 
 
All PRICES INCLUDE A CHOICE OF ONE POTATO & ONE  
VEGETABLE, EXTRA VEGETABLE ITEMS ARE PRICED AT £1.50 
 
Petit Pois Peas   Roasted Parsnips  Buttered New Potatoes 
Caramelised Buttered Onions Buttered Cabbage  Sauté Potatoes 
Brussel Sprouts   Carrots    Lyonnaise Potatoes 
Sliced Runner Beans  Cauliflower Cheese  Egg Fried Rice 
Sauté Leeks   Puree of Swede & Carrot Creamed Mash 
Grilled Tomato   Broccoli    Parmentier Potatoes  
Mixed Peas & Carrots  Courgettes   Fresh Mange Tout 
Mushy Peas    Curried Veg & Potatoes  Garden Salad 
Sugar Snaps   Roast Potatoes   Chips 
Crushed New Potatoes with Red Onion & Garlic   Medley of Roasted Root Vegtables 



 

 

Secretaries Booking Guidelines 

1. Menu and estimated numbers must be communicated to Saxon Hall a minimum of 14 days before the meeting. 
Please use the booking form provided, and enclose a copy of your summons. 

2. For any meetings that are likely to exceed your normal attendance, please inform the office with at least three 
months notice prior to the meeting, so that suitable room allocations can be put in place. 

3. Final dining numbers must be confirmed no later than 24 hours in advance. Any alternative meal requirements must 
also be stated at this time via telephone or e mail. Should final numbers not be received we will assume estimated 
numbers are correct. 

4. Table plans should also be submitted with 24 hours notice with all dietary requirements clearly marked, this will 
assist the waiting staff when serving you. Please do not use your table plan as a method of ordering your dietary 
needs. 

5. Once final numbers have been received, should numbers reduce on the day we will allow: 

One diner not charged, when dining with less than 20 and two diners not charged, when over 20 are dining, after that 
one diner for every complete 25 diners 

Numbers reducing by more than these tolerance levels will be charged at the full rate. 

6. Should dining numbers increase within the 24 hour window please advise us as soon as possible. We will do our 
upmost to provide meals for extra guests but can not guarantee that they will be exactly as ordered. 

7. Dining times will be allocated on a first booked basis. Should the next lodge to book choose the same time they will 
be offered a sit down time 15 minutes before or after their requested time. 

8. The only person we will accept instructions from for ordering or changing meals is the lodge secretary, this includes 
changes on the day. All staff will be instructed to refer all requests for changes to the secretary as they often incur 
additional charges. 

9. Any meal changes in the last six hours will be charged as an extra to the number booked. 

10. Missing information (numbers, timings etc). Any voids will be filled by first looking at historical data from previous 
events or by using our best ‘educated guess' we apologise in advance if we do not guess correctly! 

11. Should your meeting overrun we may have to re-arrange your dining time, this may involve going to the back of the 
queue. 

12. The minimum charge for a meal is £17.50 per person.  
 
13. All prices are inclusive of Bread and Butter, Tea or Coffee and VAT and are available to all Southend Masonic 
members. 
 
Please do not hesitate to contact us with any queries 



 

 

 
SOUTHEND MASONIC CENTRE MEMBER’S PRICE LIST 
 
BUDGET SET MENUS £17.50 PER PERSON 
 
MENU A     MENU B 
 
Chef’s Soup of the Day    Fan of Honeydew Melon with Fruit Coulis 
 
Creamy Mixed Fish Pie    Savoury Cottage Pie 
 
Seasonal Vegetables    Seasonal Vegetables 
 
Fresh Fruit Salad and Ice cream   Peach Melba 
 
Tea or Coffee     Tea or Coffee 
 
 
 
MENU C     MENU D 
 
Egg Mayonnaise    Penne Pasta with Rich Tomato & Basil Sauce 
 
Chefs Home Made Lasagne   Gammon Steak and Pineapple 
 
Seasonal Vegetables    Seasonal Vegetables 
 
Hot Cherries and Ice Cream   English Cheese Board 
 
Tea or Coffee     Tea or Coffee 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

 
 
WHAT’S IN SEASON? 
 

  Spring 

(March, April & 

May) 

Summer 

(June, July & 

August) 

Autumn 

(September, October 

& November) 

Winter 

(December, January 

& February) 

Vegetables: Asparagus  

Cauliflower 

New Potatoes  

Broccoli 

Savoy Cabbage 

Spinach 

Spring Greens 

Spring Onion 

Watercress 

Aubergine 

Broad Beans 

Broccoli 

Carrots 

Courgettes  

Green Beans 

New potatoes 

Rocket 

Runner Beans 

Salad Onions 

Tomatoes 

Carrot 

Field - Mushrooms 

Leeks 

Lettuce 

Marrow 

Potatoes 

Pumpkin 

Rocket 

Squashes 

Sweetcorn 

Tomatoes  

Watercress 

Brussels Sprouts 

Cabbage 

Cauliflower 

Leeks 

Parsnips 

Potatoes 

Red Cabbage 

Swede  

Turnips 

Fruit: Rhubarb Blueberries 

Blackcurrants 

Redcurrants 

Plums 

Raspberries 

Strawberries 

 

Apples 

Blackberries 

Damsons 

Elderberries 

Pears 

Plums 

 

Apples 

Pears 

 
 
 


