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CHRISTMAS 4‘& 1
AT PUTTSHACK



TEE UP. EAT UP.
DRINK UP.

Plan your Christmas party in the hottest new venue in
Watford.

Our festive packages mean your Christmas visit is all
wrapped up and ready to go from the moment you arrive.
We can organise your mini golf, team registration and all
your festive food and drinks before you even step foot in the
venue.

Our Executive chef has created a range of festive menus
perfect for sharing and we have a number of private areas
available for hire if you are looking for a more exclusive party
vibe.

Simply pick your package and call our team today on
020 3912 9400 and we’ll do the rest for you.

Alternatively you can enquire at puttshack.com/enquiry




CHRISTMAS PACKAGES

Once you’ve picked your package give us a ring on 020 3912 9400 and we’ll be happy to help you plan your visit.
Alternatively you can enquire at puttshack.com/enquiry

FESTIVE WARM UP
£29p

1GAME OF MINI GOLF

2 DRINKS OF HOUSE WINE,
BEER OR BUBBLES

Available Sunday - Tuesday
for up to 20 people.

CHRISTMAS
FEAST

£39pp

BUBBLES RECEPTION
1GAME OF MINI GOLF

2 DRINKS OF HOUSE WINE,
BEER OR BUBBLES

SMOKED GARLIC FLAT BREADS

Served with roasted red pepper hummus with harissa, crushed
avocado & salsa pico de gallo.

FRIED BUTTERMILK TURKEY BITES

Cambridge bronze turkey, chipotle mayo, parsnip crisps &
cranberries.

SPICED POTATO CROQUETTES
Turmeric and cumin spiced potatoes served with an aromatic
Kentish pear chutney.

SMOKED GARLIC FLAT BREADS

Served with roasted red pepper hummus with harissa, crushed
avocado & salsa pico de gallo.

FRIED BUTTERMILK TURKEY BITES

Cambridge bronze turkey, chipotle mayo, parsnip crisps &
cranberries.

SPICED POTATO CROQUETTES
Turmeric and cumin spiced potatoes served with an aromatic
Kentish pear chutney.

RUM BBQ CHICKEN SKEWERS

Pampero rum glazed chicken, crispy fried shallots, spring onions.

HERITAGE BEETROOT & HORSERADISH
HUMMUS

Topped with toasted walnuts, coconut yoghurt
& mint. Served with crispy corn tortilla chips.

PRAWN COCKTAIL BITES

Served on baby gem with house Marie Rose sauce, pickled
cucumber & keta caviar.

HERITAGE BEETROOT & HORSERADISH
HUMMUS

Topped with toasted walnuts, coconut yoghurt
& mint. Served with crispy corn tortilla chips.

PRAWN COCKTAIL BITES

Served on baby gem with house Marie Rose sauce, pickled
cucumber & keta caviar.

STEAMED PRAWN DUMPLINGS

Japanese dumplings served with a sesame & lime mayo,
roasted hazelnut & prawn cracker crumble & a soy
dipping sauce.

If you have any dietary requirements, please specify them with your event co-ordinator. Please note, due to the supply chain issues we are currently experiencing in the UK,
in the event that we are unable to obtain some of our ingredients, we may need to substitute items on the menus advertised.



CHRISTMAS PACKAGES

Once you’ve picked your package give us a ring on 020 3912 9400 and we’ll be happy to help you plan your visit.
Alternatively you can enquire at puttshack.com/enquiry

WITH TINSEL
ON TOP

£49pp

BUBBLES RECEPTION
1 GAME OF MINI GOLF
CHRISTMAS GOLF VISOR

3 DRINKS OF HOUSE WINE,
BEER OR BUBBLES

LATE NIGHT SNACKS:

A selection of pizza
slices & fries

+£5pp

Premium sharing towers with the following selection of delicious
festive items served alongside a selection of stonebaked pizzas.

SMOKED GARLIC FLAT BREADS

Served with roasted red pepper hummus with harissa, crushed
avocado & salsa pico de gallo.

FRIED BUTTERMILK TURKEY BITES

Cambridge bronze turkey, chipotle mayo, parsnip crisps &
cranberries.

SPICED POTATO CROQUETTES
Turmeric and cumin spiced potatoes served with an aromatic
Kentish pear chutney.

Select two of the following pizza toppings for your
guests to enjoy:

CAULIFLOWER CHEESE & TRUFFLE
Smoked cheddar sauce, Taleggio, crispy kale & cranberries.
FESTIVE DELUXE

Shredded chicken, duck fat potatoes, roast squash, Christmas
stuffing, crispy sage & a red wine & rosemary sauce.

RUM BBQ CHICKEN SKEWERS
Pampero rum glazed chicken, crispy fried shallots, spring onions.

HERITAGE BEETROOT & HORSERADISH
HUMMUS

Topped with toasted walnuts, coconut yoghurt
& mint. Served with crispy corn tortilla chips.

PRAWN COCKTAIL BITES

Served on baby gem with house Marie Rose sauce, pickled
cucumber & keta caviar.

STEAMED PRAWN DUMPLINGS

Japanese dumplings served with a sesame & lime mayo, roasted
hazelnut & prawn cracker crumble & a soy dipping sauce.

CHARGRILLED SQUASH

Chargrilled squash with tenderstem broccoli, vegan cheese &
EVEITE

MARGHERITA

Hand torn mozzarella melted over authentic Neapolitan
tomato sauce & topped with basil infused oil.

If you have any dietary requirements, please specify them with your event co-ordinator. Please note, due to the supply chain issues we are currently experiencing in the UK,
in the event that we are unable to obtain some of our ingredients, we may need to substitute items on the menus advertised.



CHRISTMAS PACKAGES

Once you’ve picked your package give us a ring on 020 3912 9400 and we’ll be happy to help you plan your visit.
Alternatively you can enquire at puttshack.com/enquiry

ALL
WRAPPED UP

£65pp

BUBBLES RECEPTION
1GAME OF MINI GOLF
CHRISTMAS GOLF VISOR

UNLIMITED HOUSE WINE,
BEER OR BUBBLES

Available for 30+ people.

LATE NIGHT SNACKS:

A selection of pizza
slices & fries

+£5pp

SPICED POTATO CROQUETTES

Turmeric and cumin spiced potatoes served with an aromatic
Kentish pear chutney.

FRIED BUTTERMILK TURKEY BITES

Cambridge bronze turkey, chipotle mayo, parsnip crisps &
cranberries.

SMOKED SALMON LOLLIPOPS

Smoked salmon served on skewers with a basil, mint & yoghurt
dressing.

RUM BBQ CHICKEN SKEWERS
Pampero rum glazed chicken, crispy fried shallots, spring onions.

Select two of the following pizza toppings for your
guests to enjoy:

CAULIFLOWER CHEESE & TRUFFLE
Smoked cheddar sauce, Taleggio, crispy kale & cranberries.
FESTIVE DELUXE

Shredded chicken, duck fat potatoes, roast squash, Christmas
stuffing, crispy sage & a red wine & rosemary sauce.

PRAWN COCKTAIL BITES

Served on baby gem with house Marie Rose sauce, pickled
cucumber & keta caviar.

CONFIT DUCK LOLLIPOPS

Confit pulled Gressingham duck, pomegranate, spring onions,
buttermilk & Gochujang ketchup, served on skewers with mint,
basil & yoghurt dressing.

HERITAGE BEETROOT & HORSERADISH
HUMMUS

Topped with toasted walnuts, coconut yoghurt & mint. Served
with crispy corn tortilla chips.

CHARGRILLED SQUASH

Chargrilled squash with tenderstem broccoli, vegan cheese &
hazelnuts.

MARGHERITA

Hand torn mozzarella melted over authentic Neapolitan
tomato sauce & topped with basil infused oil.

If you have any dietary requirements, please specify them with your event co-ordinator. Please note, due to the supply chain issues we are currently experiencing in the UK,
in the event that we are unable to obtain some of our ingredients, we may need to substitute items on the menus advertised.



FEELING EXTRA?

Extragame of mini golf* ... from £9pp
Bubbles reception...............—————————. £7pp
Cocktail reception ... ————— £10pp
Cocktail drink upgrade ... sssssss £4.50pp
Extra house wine, bubbles or beer ... £5pp
Bottles of SPIrits ... ——— from £110
EXtra Sharing tOWET ... sssssssesssssssssssssssssssens £10pp
DESSErt DItes ..ot s £5pp
Upgrade to 2 hours of unlimited wine, bubbles or beer ..................... £15pp
Extra hour of unlimited wine, bubbles or beer ...........cccovvrivnrrivnnnnne. £20pp
Spirits & Cocktail upgrade ... £15pp

Add house spirits and cocktails as an option to your unlimited drinks.

For more information or to book call us on 0203 912 9400
or visit puttshack.com

*Subject to availability. Off peak price is £9, peak £12.50.
All prices are inclusive of VAT. A12.5% discretionary service charge will be added to all packages.




HOUSE DRINKS

Finca Valero, Macabeo, Spain 12.5% La Madeleine Mousseux 11%
175ml glass 125ml glass
Finca Valero Garnacha/Temparnillo, Spain 13%
175ml g
e Heineken 5% Sol 4%
330ml 330ml

Pez de Rio Garnacha/Syrah Rosado, Spain 12.5%

175ml glass Sagres 5%
330ml




