
Knowle Masonic 

Centre 

Masonic 

Dinner 

Menus 

All Meals served with a bread roll, 

Coffee and mints 

       Sept 25 to Aug 26 



 

 

 

  

 

 

 

 

 

 



 Bookings  

Bookings can only be made through the on-line form on the KMC website 
and only fully completed and received forms will result in a 

formal booking. Submitted forms will receive a confirmation of booking 
receipt. The form can be found on the Dining Tab at 

www.knowlemasoniccentre.com. Phone and E mail requests will not be 
acted upon for booking purposes and all submitted booking forms can 

be edited with changes and re-submitted up to 3 days before the event. 

All Dietary/Religious requirements must be clearly identified on the 
booking form. All forms (which should include an uploaded table plan) 
must be sent in by the Tuesday in the week before the event is taking 

place failure to provide this information on time will result in either no 
catering or a restricted menu and staffing. The form can be edited for 

final numbers up to 3 days before the event. The kitchen will do its best       
to cater for any last-minute requests. Please make the catering team aware 

directly of any cancelled events as cancellation of the room bookings are 
not always linked. 

Enquiries  
Separately, customers may wish to make enquiries prior to an event and 
the (only) e mail to contact Rupert is (Caterer@kmcentre.co.uk.) Such e 

mail exchanges are to help units plan events, enquire about possible food 
options etc. No bookings will be made or altered because of them and the 
booking form must be edited and resubmitted for any such changes. This is 

to protect Units as we can generate an audit trail of such forms. 

Payment terms are payment on the night before leaving or if requested 
within 24 hours by internet transfer. Please be aware late payments which 

have not been agreed in advance will be subject to an admin charge of     
£20 each week its overdue. 



 

Knowle Masonic Centre 
Price List 

(note all menus in include VAT at prevailing rate) 
Prices based on single choice for each course. Religious and Dietary choices available. 

 
*** - *** 

 

Formal Menu 

3 Courses + coffee, Waitress served, Bar attended. 

(add a 4th course cheese board course for £3pp). 

Lodge Meetings: 24+ covers - £29 

 
*** - *** 

 

Informal Menu Sharing 

2 Courses + coffee, designed for smaller meetings, waitress served, 

bar attended Lodge Meetings: 

12+ covers £23 (12 cover minimum charge) 

 
***-*** 

 

Cheese and biscuits alternative dessert supplement all menus £1.50pp 

 
***-*** 

 

Buffet Menus 

All Food laid out on serving table, ready for eating. 

One staff member who will also man the bar unless specified. 

20 cover minimum charge. 

Lodges, Socials, Wakes etc: 

Menu A - £15 

Menu B - £18 

Menu C - £10 (Minimum 10 covers, unmanned) 
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 Desserts 

       Treacle Sponge Pudding with Custard 

   

Seasonal Crumble with Custard 

  

 Jam Roly Poly and Custard 

  

     Bread and Butter Pudding and Custard 

  

Apple Pie and Custard 

  

Warm Bakewell Tart and Cream 

Chocolate and Salted Caramel Tart 

Lemon and Raspberry Posset 

A Selection of Ice Creams Crème Brulé 

 Strawberry Eaton Mess 

Fruit Salad with Pouring Cream 

 Rice Pudding 

  

Baked Cheesecake 

Lemon Meringue Roulade 

 Cheese and Biscuits 

S(           (Served as a Cheese platter, every diner must order) 

 



Informal sharing 
Dining menu 

2 COURSES FOR SMALLER NUMBERS 
 a minimum of 12 guests will be charged for dining 

Due to the menu style in the event of an increase especially on smaller numbers an 
alternative main course may need to be provided 

Please choose either a starter or pudding 

'Alternative Choices' for sharer menus can only be provided for Religious and Dietary 
reasons due to the nature of the catering package chosen. 

Please note all alternative dishes will be served with the same side dishes as the main 
option. 

Due to numerous requests, we have included an individual  
fish pie which can now be ordered. 

 

 

Starter 

     Leek and potato soup 

         Mushroom soup 

 Pate with red onion jam 

     Salad Caprese 

 



Mains 

Lasagne with Salad, Garlic Bread & 

 Roast New Potatoes 

Shepherd’s Pie with Mixed Greens 

Beef Stew, Mash & Seasonal Greens 

Fish pie & Seasonal Greens (£3pp supplement) 

Coq au vin, New Potatoes & Seasonal Greens 

Chicken Hotpot topped with Potatoes served with Greens 

Pork medallions in cider sauce Mash & Seasonal Greens 

Chicken curry, rice and naan (if a spicier curry is required, please state on booking form)  

Minted Lamb hotpot with mixed greens 

Faggots in red onion gravy, Mashed potatoes and Greens 

Fish option 

Individual fish Pie (frozen item) 

Dietary Options (only 1 choice per event to suit the main course ordered)  

Veggie Lasagne 

Veggie Cottage pie (vegan) 

Butternut and Lentil Wellington(vegan) 

Veggie Curry 

Desserts 

Cheese Board (Supplement £1.50pp) 

Fruit Salad & Cream 

Lemon & Raspberry Posset 

Raspberry Frangipane and Custard 

Profiteroles and Chocolate Sauce 

Chocolate and Salted Caramel Tart 

Cheesecake and Coulis 

Apple Pie & Custard 

MINIMUM OF 12 DINING 

 



 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  
 

 

  

 

 

  
 

 

 

  

 

 

 


