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Package 1

Package 2 Package 3 Package 4

Private Room Hire
Finger Buffet
(Choice Of 3 Items)

£690

*Based On 40 Guests
*Addtitional Guests

£13.95pp

Private Room Hire
Hot Fork Buffet
(Choice Of 2
Hot Food ltems)
All served with rice,

baby boils & coleslaw

£840

*Based On 40 Guests
*Additional Guests
£19.50pp

Private Room Hire
Sparkling Wine/Beer
Drinks Reception
Hot Fork Buffet
(Choice Of 2
Hot Food ltems)

All served with rice, baby

boils & coleslaw

£1200

*Based On 40 Guests

*Additional Guests
£26pp

Private Room Hire
Table Centrepieces
Sparkling Wine/Beer
Drinks Reception
Banqueting Menu
(Choice Of 1 Starter,
2 Main & 1 Dessert)

£1690

*Based On 40 Guests
*Additional Guests
£35pp



Hot Fork Buffet Menu Finger Buffet Menu

Please Choose 2 From The Following: Please Choose 3 From The Following:
Cottage Pie gz A Selection of Fresh Sandwiches (479
Fish Pie 714 Honey And Mustard Seed Cocktail Sausages (9,1

Beef Stroganoff a4 Duck Spring Rolls (4.1

Pasta Bolognaise @ Veggie Spring Rolls (V) @41

Lasagne @z Tempura Bang Bang Cauliflower 43

Vegetable Lasagne e Mini Sausage Rolls @474

Chicken A La King @i Chicken Skewers (4714

Peppered Chicken @ Fish Goujons (s

Chicken Curry s Chips s

Vegan Curry Served With Freshly Brewed Tea & Coffee

Additional Finger Buffet Items Available
£3 Per Item

Additional Hot Fork Items
£3pp

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

Banqueting Menu

Choice Of 1 Starter, 2 Mains & 1 Dessert

Starters
Soup Of The Day

Mains
Turkey & Ham, Apricot stuffing, Pan Gravy
Pan Roast Chicken Supreme, Peppercorn Sauce

Guinness & Treacle Braised Beef Feather blade,
Braising Jus

Vegetarian Puff-Pastry Tart, Chive Cream
Served with Seasonal Vegetables & Creamed
Potato

Dessert
Chef’s Selection Of Desserts

Little Extras

Dessert £7pp | Freshly Brewed Tea & Coffee | £3.90pp | Drinks Reception | £6.50pp

All items are subject to availability. Some foods may contain nuts or nut oils. ltems 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.

For Enquiries, Please Contact:
02871 279111 | events@davincishotel.com | www.davincishotel.com
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