FUNCTIONS AND PRIVATE PARTIES  AT THE

MAYFIELD HOUSE HOTEL

TELEPHONE 01666 577409

CRUDWELL, MALMESBURY

WILTS. SN16 9EW

WWW.mayfieldhousehotel.co.uk
reception@mayfieldhousehotel.co.uk
HOW TO MAKE YOUR BOOKING

Firstly, please telephone to make a provisional reservation, this will ensure the date you require is available.  Then one of our experienced team will arrange a meeting to go through the whole event in detail.

Secondly we ask guests to choose one of our three menus for the entire group.  We then require their choices approximately 1 week in advance; 3 days prior to the event we need your final numbers.  These are the minimum we need to charge for.

Children are welcomed and we charge 60% for children under 13, they can order ½ portions from the same menu as the adults, alternatively we do have a special children’s menu available on request.

Any guests, whether vegetarians or on a special diet can also be catered for, please let the hotel know when you give your pre-order.

If you cannot find a menu to suit then please contact one of the team and we will design a menu, with you, for your particular requirements.

FUNCTION MENU A

Tomato and basil soup
Rose of galia melon with raspberry sorbet and strawberry puree
Pork and sage terrine with apple and raisin chutney 
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Roast breast of chicken with garlic mash and chasseur sauce
Poached salmon with crushed potato cake and lemon hollandaise
Aubergine with roast root vegetables and Parmesan gratin
Slow cooked beef and potato gnocchi casserole

All served with fresh seasonal vegetables and potatoes
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Lemon posset with orange shortbread
Chocolate and toffee cheesecake with Baileys ice cream 
Panache of local ice creams in a honey tuille basket

A board of fine West Country cheeses with 
savoury biscuits and homemade chutney
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Freshly brewed filter coffee and petits fours

Price £18.00 per person

(Inclusive of VAT)

FUNCTION MENU B

Farm house leek and potato soup
Smoked salmon mousse with prawn and tomato salsa
Red pepper and goats cheese tart on rocket and beetroot salad
[image: image4.wmf]
Roast sirloin of beef with mini toad in the hole and thyme jus
Honey roast Pollock on pea puree and sauté cabbage and dill cream
Roast pork fillet stuffed with spinach and mushrooms wrapped in smoked bacon on whole grain mustard sauce
Herb crepes with lentil ratatouille and red pepper sauce

All served with fresh seasonal vegetables and potatoes
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Sticky toffee pudding with banana and toffee ice cream
White chocolate mousse in brandy snap basket and poached raspberries
Meringue nest with Chantilly cream and mixed berries
A board of fine West Country cheeses with 
savoury biscuits and homemade chutney
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Freshly brewed filter coffee and petits fours

Price £21.00 per person

(Inclusive of VAT)

FUNCTION MENU C

Vegetable broth with herb pancakes
Crab and sweetcorn ravioli with a spicy red pepper sauce
Bath blue soufflé with pear and cider compote
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Lemon sorbet with mint syrup
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Pan fried scallops with tomato and basil chutney and rocket pesto
Roast lamb rack on dauphinoise potatoes and port 
and red currant sauce
Slow roasted duck leg on black pudding mash and honey jus
Roast vegetable and mozzarella tian with parsley cream sauce

All served with fresh seasonal vegetables and potatoes
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Treacle and orange tart with clotted cream
Vanilla and rum panacotta with pineapple and kiwi salsa
Strawberries and shortbread stack
A board of fine West Country cheeses with 
savoury biscuits and homemade chutney
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Freshly brewed filter coffee and petits fours

Price £24.00 per person

(Inclusive of VAT)
