
The Essential

Private Hire

Finger Buffet
(Choice Of 3 Items)

£910
*Based On 40 Guests
*Addtitional Guests

£13.95pppp

The Classic

Private Hire

Hot Fork Buffet
(Choice Of 2 Hot Food

Items)

All served with rice, baby
boils & coleslaw

£1100
*Based On 40 Guests
*Additional Guests

£19.50pppp

The Heritage

Private Hire

Sparkling Wine/Beer
Drinks Reception

Hot Fork Buffet
(Choice Of 2 Hot Food

Items)

All served with rice, baby
boils & coleslaw

£1330
*Based On 40 Guests
*Additional Guests

£26pp

The Grand

Private Hire

Table Centrepieces

Sparkling Wine/Beer
Drinks Reception

Banqueting Menu
(Choice Of 1 Starter, 
2 Main & 1 Dessert)

£1800
*Based On 40 Guests
*Additional Guests

£38pp

Rafters Suite Party Packages 

For More Information, Contact Our Events Team:
☎ 02871 220700 | events@theebrington.com



Hot Fork Buffet Menu 
Please Choose 2 From the Following:

Chicken 
Fork
Dishes

Beef 
Fork
Dishes

Seafood
Fork
Dishes

Vegetarian 
Fork
Dishes

Thai Green 
Curry With Noodles

Chicken Chasseur

Chicken In White
Wine, Orange And
Tarragon Sauce

Rustic
Mediterranean
Chicken Casserole
With Rosemary,
Shallots, Mushrooms
And Peppers

Beef Stroganoff

Beef Bourguignon

Classic Chilli 
Con Carne

Moroccan Lamb 
Tagine With Spicy
Cous Cous

Lamb Kebabs With 
A Yoghurt & Mint Dip

Mixed Seafood 
Paella

Smoked Haddock 
And Spring Onion
Risotto

Leek, Spinach &
Parmesan Bake With
Spicy Tomato Chutney
And Mushroom
Stronganoff - V

Wild Mushroom And
White White Risotto - V

Roasted Mediterranean
Vegetable And Herb
Pasta Bake - V

Thai Green Vegetable
Curry With Noodles

Lamb
Fork
Dishes

Finger Buffet Menu
Please Choose 3 From The Following:

A Selection of Fresh Sandwiches 

Chicken Goujons 

Fish & Chips 

Cocktail Sausages 

Sausage Rolls 

Chicken Skewers 

Vegetable Spring Rolls 

Goats Cheese & Cherry Tomato Quiche 

Mini Burgers

Additional items (Maximum 2 items) £4pp

Banqueting Menu
Choice Of 1 Starter, 2 Mains & 1 Dessert

Starters
Soup Of The Day

Mains
Chicken | Manor Farm Chicken Supreme 
With Jus Gras 

Beef | Braised Daube of Beef With Carrot Anise
Puree & Bourguignon Sauce 

Pithivier (Vegetarian) 

Dessert
Chef’s Selection Of Desserts

Freshly Brewed Tea & Coffee

To Book:
☎ 02871 220700 | events@theebrington.com | www.theebringtonhotel.com

Dessert | £7pp
Freshly Brewed Tea & Coffee |£3.90pp

Drinks Reception | £6.50pp

All Served With Basmati Rice/Roasted Baby Boiled Potatoes & Coleslaw

(1, 2, 4, 5, 7, 9, 13) 

(1,2,7)

(1,7,14) 

(1,7,14) 

(2,14)

(2,4,7)

(2, 4, 7, 13) 

(2, 5, 7) 

(1, 2, 7, 13) 

(1, 2, 4, 7, 9, 14) 

(7) 

(1, 2, 4, 7, 9, 12, 14) 

(2, 4, 7, 9) 

(2, 4, 7, 9) 

(1, 2, 4, 7, 13) 

(1, 7, 14) 

(1, 7, 14) 

(1, 7, 14) 

(1, 2, 7, 9, 14) 

(1, 7, 14) 

(1, 7, 9, 14) 

(1, 7) 

(1, 3, 5, 7, 14) 

(1, 5, 7, 14) 

(1, 7, 9, 14) 

(1, 7, 14) 

(1, 2, 4, 7) 

(1, 4, 7) 

All items are subject to availability.  Some foods may contain nuts or nut oils. Items can be modified to become Vegan 

Allergens: 
(1) Celery, (2) Gluten, (3) Crustaceans, (4) Eggs, (5) Fish, (6) Lupin, (7) Milk, (8) Mollusks, (9)Mustard, (10) Nuts, 11) Peanuts, (12) Sesame Seeds, (13) Soya, (14) Sulphur Dioxide.

Little Extras
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