BEST WESTERN

Abbots Barton

HoTEL
* K ok

Banqueting Room Hire Rates

Cathedral from £700
from £450
from £450

Garden Room
(Hire time to end no later from £300
than 5:45pm

from £450
from £300
from £300

from £200

Entertainment Prices

Live band

Resident disco till 12:00pm
Resident keyboard player
License fee for disco
License fee for band

P.0.A
£215
from £140
£100
£150

Food & Refreshment Prices

Lunch & dinner menus from £22.50 per person
Finger buffet menus from £13.50 per person
Afternoon teas from £13.00 per person
Other food Please ask for details

Wine

Juices

Mineral water
Other drinks

Day

from £250
from £150
from £150

N/A

from £13.95 per bottle
£1.00 per jug

£3.50 per bottle
Please ask for details

Prices are inclusive of VAT at the prevailing rate, are subject to terms and conditions and to change without prior notice

36 New Dover Road, Canterbury, Kent CT1 3DU

T. 01227 760341 ¢ F. 01227 785442

info@abbotsbartonhotel.com ¢ www.abbotsbartonhotel.com

Abbots Barton Hotel Ltd. Company Reg: 4187670 VAT No: 945 7650 87



Lunch & Dinner Menu Selection

Please make your choice from one of the menus offered below, with one selection only per course

Dietary requirements can be catered for separately if we are advised in advance
(Children aged 3 years and under are free, aged 4 to 12 years half price/half portion)

Sapphire Menu £27.50

Farmhouse tomato soup with roasted peppers and double cream
Smoked trout and horseradish terrine with cucumber salad and herb dressing

Rose of seasonal melon with fresh strawberry compote and a Pimms dressing
000
Pan-fried organic breast of chicken with a leek, bacon and white wine sauce

Roast fillet of Scottish salmon with garden herbs and a fish velouté

Medallions of Kentish pork loin with mushroom and tarragon ragout and a port jus
000
Fine apple tart with toffee sauce and clotted cream

Chocolate and hazelnut terrine with marinated seasonal berries

Strawberries marinated in Grand Marnier and orange juice with cream
served with home-made shortbread

000

Fairtrade organic tiKi o coffee and mints

Pearl Menu £31.50

Timbale of fresh Dorset crab and prawns with baby gems and a watercress dressing
Warm puff pastry case filled with oyster mushrooms and asparagus in a saffron and shallot sauce

Cream of leek and potato soup with smoked duck and garlic croutons
000
Roast loin of Scotch beef with a red wine, shallot and thyme sauce

Guinea fowl breast filled with a mushroom and herb farce
wrapped in streaky bacon and served with a plain jus

Grilled fillet of halibut with a smoked salmon and chive sauce
000
Raspberry and white port trifle

Coconut and rum créme caramel with a strawberry salad

Caramelised pineapple tart with a rum spiked créme anglaise
000
Fairtrade organic tiki O coffee and truffles




[Lunch & Dinner Menu Selection - Continued]

Ruby Menu £35.50

Home-smoked Scottish organic salmon parcel with cream cheese, prawns and a dill dressing
New Romney watercress and potato soup with double cream and Parmesan croutons

Pressed ham hock and parsley terrine with roasted pear compote and toasted herb country bread
000
Roast saddle of English lamb with an apricot stuffing and rosemary and red wine sauce

Slow roasted breast of Gressingham duck
served with fresh plum chutney and a ruby port sauce

Line caught fillet of sea bass with fresh peas
pearl onions and baby fennel glazed with a prawn sauce
000
Blackcurrant ‘delice” with marinated raspberries and a cassis créme anglaise

Dark chocolate mousse spiked with almond liqueur, served with roasted bananas

Warm baked rice pudding finished with double cream
served with home made biscuits and fresh mango
000
Fairtrade organic tiki O coffee and chocolates

Diamond Menu £42.50

Filo parcel of duck confit with plum sauce on stir fried vegetables
served with a sweet chilli jam

Smooth goose liver parfait with caramelised white grapes and toasted brioche

Fresh Scottish hand dived scallop chowder with Jersey cream
000
Roast fillet of Scotch beef with stuffed tomatoes, confit onions and a horseradish cream

Pan-fried loin of Marsh lamb wrapped in cured ham, with home-dried tomatoes and a sage jus

Baked fillet of turbot on a potato cake with smoked salmon glazed with a Champagne sauce

000

Profiteroles filled with white chocolate cream and fresh raspberries
served with a rich chocolate sauce

Fresh strawberry shortbread filled with Jersey cream served with a raspberry sauce

Iced praline parfait with poached Kentish pear and a hazelnut créme anglaise
000
Fairtrade organic tiki o coffee and petit fours

All Lunch & Dinner Menu Selection main courses are served with a fresh selection of seasonal vegetables and potatoes

Should you wish to add to your set menu, an extra course of British and continental cheeses served with celery, grapes and biscuits,
there is a supplement of £4.50 per person



[Lunch & Dinner Menu Selection - Continued]

Vegetarian Choices

Sit-Down Buffet Selection

Hot and Cold Buffet £32.00




[Sit-Down Buffet Selection - Continued]

Cold Buffet £28.00

Carved Buffet £38.00




Finger Buffet Selection

Finger Buffet Menu A £13.75

Finger Buffet Menu B £13.75




[Finger Buffet Selection — Continued]

Finger Buffet Menu C £14.95

Fairtrade and organic tea and tiKiOcoffee can be added to the Finger Buffet Selections for £1.50 per person

Canapé Selection

Wow your guests with a selection of canapé’s upon their arrival to your event

Canapé Selection £9.50

(v) : Vegetarian Dishes




Afternoon Tea Selection

Traditional Afternoon Tea Selection | £14.00

Traditional Afternoon Tea Selection 2 £18.00




Drink Packages

Why not take advantage of our competitive package?
Especially designed for private dinners and offering both quality and value for money

Drink & Canapés Package £18.95

There is also an extensive wine list available offering a world wide selection
Wines should be pre-ordered 4 days prior to the date of your event

Weights & Measures

e All Champagnes and sparkling wines by the glass are served in 125ml Champagne flutes
e Pimms is prepared in jugs and served in highball glasses

e Al wines by the glass are served in 175ml wine glasses




