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Where everyone is welcome…Where everyone is welcome…
Silvermere Inn on the Lake is open 7 days a week serving food all day from 
7.30am until 10.00pm. Our bistro menu is available daily from 11.30am and 
is perfect for every occasion; whether it’s a sharing platter with drinks on our 
lake side terrace, a light lunch in the bar or one of our evening elegant dishes.

We welcome any size group reservation and offer full table service throughout 
your stay, a discretional service charge is added for all reservations. Please 
note that for efficiency we do request a pre order of food for large group 

bookings of 12 or more. Sunday bookings are only for the Carvery.

For more information and to make a booking,  
please call us on 01932 584 333.

Sunday Carvery Lunch 
Our famous Sunday Carvery lunch is now better than ever offering a fabulous 
4 course buffet style lunch in our first floor Lake suites; ideal for special 
occasions and family gatherings. Any size group is welcome and bookings  
are essential.

We also offer a 1 course roast in our bistro restaurant every Sunday from mid 

day. No reservation required.

Celebrations
Looking for a venue? We offer a superb lake side occasion for weddings, 

parties, anniversaries, christenings and so much more…

For more information speak to a member of the 
sales and events team or visit our website at www.
silvermere-golf.co.uk. 

Privilege Card 
Become a member its Free! 

Take part in all our promotions and  

card scheme.

Apply online or ask a member of staff for an 
application form.

Desserts and coffees 
Are available – please see our  
seperate menus



Light meals
Starters
Soup of the Day (V)
Served with crusty bread 	 £4.99 

Chefs Soup 
Rustic chunky tomato and purple basil soup, with a wedge of crumbed  
mature cheddar cheese on toast 	 £5.99

Camembert (V) 
Whole oven baked camembert cheese studded with garlic and rosemary,  
with confit onion chutney and a selection of artisan breads 	 £6.99

Fishcakes
Thai spiced fish cakes with a lemon and caper dressing, spiced sweet chilli  
and dressed baby leaves 	 £6.99

Nachos
Tortillas with chilli beef, melted mature cheddar cheese, sliced jalapenos, served  
with sour cream and spiced tomato salsa 	 £7.99

Bread Board (V)
A selection of artisan breads served with extra virgin olive oil and 7 year  
aged balsamic vinegar 	 £4.99

Pork Liver Pate 
Smooth terrine foristiere with pork liver served with onion confit and  
toasted bread 	 £5.99

To Share 
Asian Platter 
Vegetable spring rolls, duck samosas, sesame prawn toasts, deep fried  
jalapenos and spicy mozzarella sticks, served with sweet chilli dipping  
sauce and sour cream 	 £10.99

Salads
Chicken and Chorizo
Warm chorizo sausage and grilled breast of chicken on baby leaves with  
sun blushed tomatoes, spring onion and a nut-free basil pesto 	 £10.99

Goats Cheese Salad (V)
Grilled tian of goats cheese, cherry tomato and beetroot on a salad of  
rocket, sour dough croutons and roasted peppers with a French dressing 	 £9.99

Poached Salmon
Chilled flaked salmon on a salad of baby new potatoes, fine beans, sun  
blushed tomatoes and kalamata olives with extra virgin olive oil 	 £10.99

Sandwiches 
Please select either white or brown farmhouse tin or a flour tortilla wrap

Tuna Mayonnaise
Tuna mayonnaise with rocket salad	 £5.99

Atlantic Prawns
Baby prawns in a Marie rose sauce with cucumber and baby leaves 	 £6.99

Mature Cheddar
Vintage cheddar cheese with sliced tomato and baby leaves 	 £5.99

Egg Mayonnaise
Creamy egg mayonnaise with sliced cucumber and surrey watercress 	 £5.99

Chicken Flat Bread
Warm chicken breast with a pesto mayonnaise and wild rocket in a garlic  
and rosemary flat bread 	 £7.99

Panini’s
Served in a toasted ciabatta bread  

Plum tomato fire roasted red pepper, baby spinach and goats cheese (V) 	 £6.50

Tuna mayonnaise with a mature cheddar cheese 	 £6.50

Home steamed gammon with creamy brie and confit red onion 	 £6.50

Three Layer Club Sandwich
Toasted sliced brown or white bread with char grilled chicken, mayo,  
bacon, tomato and lettuce 	 £7.99

Add chunky chips or a house side salad 	 £1.50

Jacket Potatoes
Vintage cheddar cheese and baked beans (V) 	 £6.50

Sautéed button mushrooms with spinach in a garlic and cream sauce (V) 	 £6.50 

Grilled goats cheese with confit red onion, beetroot and pesto  
dressed leaves (V) 	 £6.50 

Mexican style chilli topped with sour cream and sliced jalapeños 	 £6.99

Sides
Chunky chips  	 £2.99

Creamy mash potato 	 £2.99

Homemade onion rings 	 £2.99

Garlic bread with cheddar cheese 	 £3.99

Roasted Mediterranean vegetables 	 £2.99

Goats cheese, beetroot and rocket salad 	 £3.99

Potato wedges  	 £2.99

Main menu
Hot Rocks
Cook it the way you like it, on your very own hot rock

Sirloin of Beef
8oz aged sirloin of beef 	 £16.99

Surf and Turf
8oz aged sirloin of beef with a skewer of king prawns 	 £18.99

Satay Chicken 
Satay marinated butterfly chicken breast 	 £13.99

Pork Loin Steak 
8oz pork loin steak Marinated in Chinese five spice 	 £13.99

Seafood Platter
King prawns, salmon, calamari and a tuna steak served with soy sauce  
and sweet chilli dipping sauce (for 2 persons) 	 £28.99

Please select 2 options from the following to accompany your choice of main:

Vegetable egg noodles | Sautéed mushrooms | Chunky chips| Creamy mash potato

| Goats cheese, beetroot and rocket salad | Char grilled vegetables | Potato wedges

| Caesar salad 

Add a sauce – peppercorn or garlic and Rosemary sauce	 £1.99

Chargrilled Burgers
All 6oz beef burgers are served in a toasted white seeded bap with  
cos lettuce, plum tomato, red onions and chunky chips

Vegetarian (V) 
Thick cut, garlic and rosemary marinated aubergine with grilled halloumi  
cheese and garlic mayonnaise 	 £10.99

Spanish
Grilled Spanish chorizo sausage with burner chilli cheese and garlic mayonnaise   	 £11.99

Classic 
Grilled bacon and mature cheddar cheese  	 £10.99

Asian Chicken 
Satay marinated chicken breast served with a sweet chilli dressing 	 £10.99

Prosciutto 
Parma ham, spinach and brie  	 £11.99

Mexican 
Chilli beef, jalapeños and sour cream   	 £11.99

The Grand Slam
Two 6oz beef burgers with grilled bacon, melted cheddar cheese, onion rings  
and a fried egg   	 £13.99

Silvermere Brasserie
Gammon Steak
10oz char grilled gammon steak served with a fried egg, chunky chips 
and fresh pineapple 	 £9.99

Fish and Chips

Hand battered cod with chunky chips, tartare sauce and fresh lemon 	 £10.99

Belly of Pork
Slow cooked belly of caramelised pork on a bed of creamy mash with braised  
red cabbage, roasted baby apple and a cider reduction 	 £13.99

Bulgogi marinated Beef
Strips of beef marinated in soy sauce, garlic and onion served with  
stir-fry vegetables and egg noodles 	 £11.99

Maize Fed Chicken
Supreme of Maize fed Chicken with a bubble and squeak cake, winter greens  
and a garlic and rosemary cream sauce 	 £11.99

Aged Sirloin Steak
28 day matured 8oz sirloin steak served with dauphinoise potatoes,  
chantenay carrots, portabella mushroom and a garlic and rosemary cream 	 £16.99

Homemade Cottage Pie
Served with honey glazed parsnips, baby carrots and a mini ciabatta roll 	 £11.99 

Pan Seared Salmon Supreme
Oven baked fillet of salmon served on a warm salad of new potatoes,  
green beans, sun blushed tomatoes and black olives, finished with a  
herb oil and balsamic glaze 	 £14.99

Sea Bass
Grilled fillet of sea bass on a bed of butternut squash and spring onion  
risotto with roasted Mediterranean vegetables 	 £15.99

Pesto Coralli (V)
Coralli pasta tossed in basil pesto with wild rocket, parmesan shavings  
and olive bread 	 £9.99

Tomato Rigatoni (V)
Rigatoni pasta with spring onions and capers topped with a rich house  
tomato sauce, roasted peppers, parmesan shavings and a mini ciabatta 	 £10.99

Classic Risotto (V)
Butternut squash and porcini mushroom risotto finished in a Madeira  
cream with extra virgin olive oil and shaved parmesan  	 £10.99

Classic Sausage and Mash
Spiced Cumberland sausages with a creamed wholegrain mash, braised red  
cabbage, confit shallots and a red wine jus 	 £10.99

 


