
Menus and 
Hire Costs



HOT BUFFET

HIRE COSTS
SATURDAYSUNDAY - FRIDAY

BUILD YOUR 
OWN

SUNDAY 
LUNCH

£13 PER PERSON + £185 VENUE HIRE
& SERVICE CHARGE | MINIMUM 40 PEOPLE

£13 PER PERSON + £185 VENUE HIRE
& SERVICE CHARGE | MINIMUM 40 PEOPLE

£13 PER PERSON + £135 VENUE HIRE
& SERVICE CHARGE | MINIMUM 40 PEOPLE

£13 PER PERSON + £135 VENUE HIRE
& SERVICE CHARGE | MINIMUM 40 PEOPLE

NOT AVAILABLE

NOT AVAILABLE

NOT AVAILABLE

DRINKS
ONLY

£200 VENUE HIRE | MINIMUM 40 PEOPLE

FUNERAL
CATERING 

£15 PER PERSON + £75 VENUE HIRE
& SERVICE CHARGE | MINIMUM 40 PEOPLE

£28.50 PER PERSON + £50 VENUE HIRE
& SERVICE CHARGE | MINIMUM 20 PEOPLE



Menu Options
HOT BUFFET     MENU
Please choose 2 options from the list below. This will be served on a long table with 
guests helping themselves. We will cater for 50% of each chosen dish and adapt for 
any dietary requirements we have had prior notice of

£13 Per Person

CURRY
 Indian - Chicken tikka style curry
 Thai - Thai green chicken curry
 Japanese - Chicken katsu curry

Served with steamed Jasmine rice

PASTA
 Lasagne
 Puttanesca penne pasta bake
 Rigatoni bolognaise
 Mac N Cheese with herb & parmesan crumb

Served with garlic breads and mixed salad

CLASSICS

 Beef bourguignon with mashed potato
 Chilli con carne with rice
 Toulouse style sausage & bean cassoulet
 Moroccan spiced chicken tagine with cumin flavoured cous cous
 Sausages with mashed potatoes and a red wine & onion gravy
 Fish pie - Smoked haddock, salmon & prawns in a creamy white sauce

topped with mash & cheese
 Chicken chasseur with crushed new potatoes & spring onion

Add large bowls of fries for £2 Per Person



Menu Options
BUILD YOUR OWN MENU - WE SET OUT A BUFFET TABLE WITH A CHOICE OF ONE OF THE 
FOLLOWING OPTIONS. YOUR GUESTS THEN HELP THEMSELVES AND BUILD THEIR OWN.

£13 Per Person

TACO BAR 

CHICKEN GYRO'S
• Greek style chicken flavoured with herbs garlic and lemon cooked on the Green Egg BBQ
• Marinated halloumi & peppers (upon request for vegetarian option)
• Wraps, tomato, cucumber, lettuce, onion salad, tzatziki, chilli sauce
• Fries

• Mexican flavoured beef chilli
• Pulled BBQ chicken
• Vegetarian fajitas (upon request for vegetarian option)
• Taco shells, wraps, avocado, sour cream, salsa, salad, cheese
• Cajun fires

HOT DOGS
• Bratwurst, Frankfurter or Traditional sausage (choose one)
• Vegan Bratwurst (Available as a vegetarian option)
• Chilli con carne, cheese, crispy onions, mustard, ketchup
• Fries

MINI DESSERT SELECTION - Add to any menu

• Chocolate brownie squares
• Cream filled profiteroles with toffee sauce
• Mini lemon tarts
• Eton mess pots

£6 Per Person



Menu Options
Sunday Lunch Group Private Dining
• P e r s o n a l  u s e  o f  t h e  G a r  d e n  R o o m  f o r  y o u r  p r i v a t e  p a r t y
• 2  C o u r s e  S u n  d a y  l u n c h
• M i n i m u m   o f  2 0  |  M a x i m u m  o f  3 2
• R o o m  o p e n s  a t  1  . 3 0 p m   w i t h  f o o d  s e r v e d  a t  2 p m .  R o o m  c l o s e s  a t  5 . 3 0 p m

M a i n  C o u r s e
F a m i l y  s t y l e  s e r v i c e  w i t h  f o o d  s e r v e d  a l o n g  t h e  t a b l e  s  f e a t u r i  n g  a 
t r i o  o  f  p u l l e d  l a m b  s h o u l d e r ,  b e l l y  o f  p o r k  a n d  r o a s t  c h i c k e n .  
Y o r k  s h i r e  p u d d i n g s  ,  r  o a s t  p o t a t o e s  ,  c a u l i f l o w e r  i n  c h e e s e  s a u  c e ,  
b r a i s e d  r e d  c a b b a g e ,  r o a s t e d  c a r r o t s  a n d  g r e e n s  a n d  j u g s  o f  g r a v y .

D e s s e r t
C h o o s e  2  o p t i o n s  t o  b e  s e r v e d  f r o  m  a  b u f f e t  t a b l e

 S t i c k y  t o f f e e  p u d d i n g ,  t o f f e e  s a u c e ,  c u s t a r d
 C h o c o l a t e  b r o w n i e  w i t h  c h o c o l a t e  s a u c e  a n d  p o u r i n g  c r e a m
 A p p l e  c r u m b l e  a n d  c u  s t a r  d
 C r e a m  f i l l e d  p r o f i t e r o  l e s  w i t h  c h o c o l a t e  s a u c e
 P a v l o v a  t o p p e d  w i t h  c h a n t i l l y  c r e a m  a n  d  f r u i t
 C h e e s e c a k e

Funeral Catering
B U F F E T  &  B O W  L  F O O D  M E N U  A V A I L  A B L E

Fork Buffet Menu
• Sausage & fennel seed sausage rolls (served warm)
• Chicken, bacon & lemon mayonnaise sandwich with gem lettuce
• Egg & cress mayo sandwich
• Tomato, basil pesto & mozzarella toasted open ciabatta (served warm)
• Sausages in honey & grain mustard (served warm)
• Red cabbage coleslaw
• Greek salad - Tomato, cucumber, olives, feta, red onion & herb oil dressing
• Skin on fries

• Includes tea, coffee and selection of cakes

• £15 per person

• Alternative dishes for dietary requirements will be provided. Notification is 
required when booking



FAQ’S
Capacity:
Maximum of 70 people 

Timings:
Daytime party hire available between 10:00 - 16:00

Evening party hire 18:00 - Midnight | Last orders 23:30 
If you require access to set up the room prior to your event, please ensure 

you mention this at the time of booking.

Music:
We have a great sound system that you can play a playlist through via Bluetooth

or let us pick the music. We allow a DJ or band if you wish to book one
Music is turned off at 23:45

Car Parking:
Due to our limited car parking, we kindly ask you to inform your guests to car share or a drop 

off to the venue wherever possible. Sorry, but we unable to accommodate any overnight 
parking apart from our hotel guests.

Next Step:
Please email enquiries@theroyaloaklongwhatton.co.uk with your enquiry. A provisional 
reservation can then be made, and a booking form and invoice will be emailed to you for 

completion.

T&C’S
Once a provisional booking has been made with us, we will require a completed booking form 

and payment for venue hire fee (if applicable) and 50% of the expected catering cost. 

This is required within 48 hours to confirm the booking 

   Confirmation of numbers and the remaining adjusted balance is due 7 days before your 
event.

mailto:enquiries@theroyaloaklongwhatton.co.uk
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