
At Roffey Park, we love to talk about food.  Please contact us to discuss your requirements in more detail 
by telephoning 01293 851644 or email venue@roffeypark.com

sample
menus

www.roffeyparkvenue.com



All of our ingredients are sourced from tried and trusted suppliers, most of 
which are locally based and some seasonal ingredients are grown in our 
kitchen garden, which you can visit during your stay with us.  Every dish 
is prepared fresh on-site by our own team of chefs.  We can cater for all 
dietary requirements so please do not hesitate to ask. Some of our dishes 
may contain allergens so if you have any doubts at all please ask one of 
our staff who will be happy to advise.
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Breakfast
From £10.80 per person 

Hot buffet
Scrambled eggs.  Any other eggs are cooked to order. 

Smoked back bacon, sausages, tomatoes, baked beans, hash browns/bubble and squeak, mushrooms 

Cold buffet  
Selection of fruit and natural yoghurts with berry compote 

Fresh fruit including orange and pink grapefruit segments, pineapple and melon

Continental breakfast cheeses and charcuterie

Muesli, Special K, Cornflakes, Weetabix

Fresh baked bread, croissants and pastries

Honeycomb, strawberry and raspberry jam, Nutella, Marmite and marmalade

Drinks
Selection of fresh juices 

Tea and coffee

We can offer private dining at breakfast for groups over 20 (private room charges may apply). Secluded areas are available in the 
restaurant for smaller groups, please ask for details.

Breakfast networking meetings 
From £7.80 per person

Selection of Danish pastries 

Bacon rolls in brioche bun 

Fresh fruit kebabs with yoghurt dip

Coffee and tea
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Restaurant lunch
From £21.60 per person

Lunch is a relaxed, self-service buffet offering a large selection of hot and cold dishes, salads, desserts and cheese.  Some 
examples of recent lunch menus include: 

Hot dishes
Pork shoulder steak char sui with bok 
choi and egg noodles

Fillet of sea bream on roasted red 
onion and fennel with salsa verde

Butternut squash and cauliflower 
korma served with coriander rice

Lamb rogan josh with pilau rice and 
poppadum

Tuna Niçoise style with green beans 
and olives

Aubergine parmigiana

Lasagne verdi with garlic bread

Salmon with wilted greens, 
asparagus spears and tapenade 
cream

Penne pasta with roasted cherry 
tomatoes, peppers, parmesan and 
pesto

Salad bar
Mixed charcuterie platter

Smoked salmon  

Roasted salmon and asparagus 

Vegetable quiche

Mixed salad leaves from the kitchen 
garden

Fregola, sundried tomato, peppers 
and basil

Vegetable rice salad

Mixed bean salad

Simple cucumber

Sundried tomatoes

Beetroot with chilli dressing

Peppadews with mozzarella, olives, 
artichokes, silverskin onions and 
gherkins

Selection of oils, vinegars and 
dressings

Sour cream and chives

Salsa

Desserts
Daily selection of hot and cold desserts

All served with a choice of fresh vegetables and potatoes
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Working lunches 
From £8.10 to £18.60 per person

Our working lunches are designed for speedy service to keep you working, they can be served in your meeting room, just outside 
or in one of our relaxation spaces like the bar, lounge or Orangery.

Sandwiches only
One and a half rounds of a selection of sandwiches and 
tortilla wraps to include meat, fish and vegetarian option (all 
varieties served separately) served with crisps

Sandwich working lunch
One and a half rounds of a selection of sandwiches 
and tortilla wraps to include meat, fish and vegetarian 
option (vegetarian served separately) served with crisps 
and dessert such as strawberries and cream, chocolate 
brownie, panna cotta

Healthy working lunch
Butternut and spinach tortilla

Smoked mackerel, caper and red onion bruschetta

Mini salad of fregola and roasted vegetables

Tandoori chicken 

Plum tomato filled with aubergine relish

Teriyaki salmon 

Smoked salmon and cream cheese wrap

Exotic fruit skewer

Continental working lunch
Mixed continental charcuterie and cheese with fresh rustic 
breads, olives, sun blush tomatoes, mixed stuffed peppers, 
tomato and mozzarella salad, roasted Provençal vegetables 
and mixed seasonal leaves 

Red fruit panna cotta

Hearty working lunch
Salmon, coriander and lime brochettes with a lime crème 
fraîche  

Sweet chilli marinated chicken strips with red onion

Vegetable samosas with mango 

Goats cheese and cherry tomato quiche

Apple and rosemary sausage rolls

Selection of bloomer and wrap sandwiches to include meat, 
fish and vegetarian choices

Hot and spicy potato wedges with sour cream

Crème brûlée

Asian style working lunch
Crispy tiger prawns in filo pastry

Ginger and garlic marinated strips of beef with green 
pepper  

Onion bhajis with mango chutney 

Mini Mediterranean roasted vegetable bruschetta

Halloumi and pepper skewer

Selection of wrap sandwiches to include meat, fish and 
vegetarian choices

Fresh strawberries and cream
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Full cold buffet
From £24.00 per person

Selection of continental charcuterie

Poached salmon fillet with tiger prawns and lemon mayo

Honey and balsamic roast chicken breast

New potato salad with grain mustard dressing

Plum tomato, basil and red onion salad

Indian rice salad

Cajun coleslaw

Mixed season leaves

Rustic Breads

Strawberries and cream 

or

White chocolate and raspberry baked cheesecake
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Hot fork buffets
From £18.60 per person

Chargrilled breast of chicken with roasted Provençal 
vegetables, basil and tomato sauce

Vegetable lasagne served with garlic bread

New potatoes, green beans and sugar snaps

Fresh fruit platter or chocolate tart

Indian
Lamb rogan josh, coriander and garlic pilau rice

Roasted squash and cauliflower korma

Vegetable samosas, onion bhajis, poppadums, mango 
chutney, minted yoghurt and raita

Coconut and rum crème brulée

Shepherd’s pie 

Chestnut mushroom and red pepper à la king with herb rice

Braised red cabbage, buttered peas and carrots

Sticky toffee pudding served with custard and caramel 
sauce

Asian 
Char-sui pork shoulder steak with stir-fried vegetables and 
egg fried rice

Bok choi, bean sprout and shiitake eggs noodles with hot 
and sour sauce

Prawn crackers, spring rolls and sesame prawn toast with 
sweet chilli dipping sauce

Banoffee pie
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Stand-up buffets for easy networking 
From £18.60 per person

These are delicious buffet items that can easily be eaten standing up for receptions and networking and are served by our friendly, 
service team.

Shiitake and asparagus nori sushi roll

Smoked salmon and cream cheese 
tortilla

Ratatouille filo basket

Mini onion bhaji

Coronation chicken bruschetta

Goat curd and pesto stuffed tomato

Chorizo and rosemary sausage roll

Gâteau opéra

White chocolate choux bun

Strawberry tartlet

Salmon and tarragon sausage roll

Mini vegetable samosas

Pea, mint and potato frittata

Thai style chicken ball

Pastrami and dill pickle tortilla

Crab and prawn filo tart

Mini pizzetta of ratatouille and 
mozzarella

Millionaire shortbread

Mini vanilla panna cotta shot

Fruit tartlet

Lamb kofta

Tomato and goats cheese tart

Fried spinach and ricotta tortellini

Maple glazed Lincolnshire sausage

Tempura tiger prawn

Gravadlax and grain mustard tortilla

Butternut, parmesan and pine nut filo 
parcel

Raspberry vacherin

Dark chocolate tart

Peppered pineapple skewer
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Canapés 
£7.20 per person (4 canapés), £9.60 per person (6 canapés)

Our range of freshly prepared canapés are ideal for pre-dinner nibbles, networking events or light receptions. 

Fish
Crispy breaded tiger prawns (H)

Seared yellowfin tuna with wasabi 
and pickled ginger (C)

Smoked and fresh salmon roulade 
en croute with keta caviar (C)

Thai chilli crab cakes (H)

Meat
Five spiced duck, spring onion, 
cucumber and hoisin tartlet (C)

Mini Scottish beef wellington (C)

Spiced lamb kofta stuffed with 
paneer cheese (H)

Mini chicken satay with peanut chilli 
dip (H)

Vegetarian
Sushi nori rolls with shiitake 
mushrooms and asparagus (C)

Caramelised red onion and goats 
cheese tart (H)

Sun blushed tomato and roasted red 
pepper cream cheese roulade (C)

Baby sweet pepper and tomato pizza 
topped with mozzarella (H)

All of dishes can be mixed and matched according to taste or we can create tailored made menus for your occasion. 

(H) Served hot; (C) Served cold
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Private dinners
From £24.00 to £42.00 per person

We can offer a range of dinner menus for all occasions which can be served in our restaurant in one of our private dining areas.  All 
of our dishes can be mixed and matched according to taste and we can create a menu for you for an additional supplement.

Pulled salmon with sour cream and 
citrus dressing

Breast of chicken on chestnut 
mushrooms fricassée with herb mash 
and green beans

Vanilla panna cotta with berry 
compote

Cream of tomato and basil soup

Fillet of sea bass with salsa verde, 
fondant potato and broccoli

Bakewell tart with amaretto custard

Tomato and mozzarella salad with 
avocado dressing

Soy and honey glazed salmon on 
egg noodles and stir-fried vegetables

Rum and golden raisin crème brûlée

Salad of blue cheese, baby gem, 
walnuts and apple

Fillet of pork with caramelised apple, 
champ potatoes, glazed roots and 
Sussex cider jus

Dark and white chocolate roulade

Salad of Parma ham, roasted squash, 
rocket and parmesan

Pan fried cod on leek and mussel 
broth

Black cherry delice with bitter 
chocolate and kirsch

Naturally smoked haddock cake on 
buttered spinach with caper and 
parsley cream

Rump of lamb with braised lettuce, 
peas and shallot and mint sauce

Exotic fruit pavlova with passion fruit 
cream

Vine tomatoes, goats curd, red onion 
and basil bruschetta

Barbary duck with bubble and 
squeak, caramelised red onions and 
burnt orange and anise sauce

Roffey rhubarb and custard

Chicken liver parfait, golden raisin 
and Madeira jelly with pickled 
shallots

Sea bass with prawn biryani and 
curried shellfish sauce

Dark chocolate marquise with praline 
crumble and coffee custard

Salad of deep fried goats cheese, 
beetroot and walnuts with sherry and 
honey dressing 

Loin of pork wrapped in Parma ham 
with caramelised red onion, garlic 
fondant potato and cider sauce

Marbled chocolate torte with passion 
fruit sorbet

Pan-fried diver scallops with 
butternut squash purée

Breast of guinea fowl on grain 
mustard with tarragon mash and 
fricassée of garden beans

Trio of passion fruit desserts

Pressed terrine of corn-fed chicken, 
piquillo peppers and chorizo with 
tomato and aubergine relish

Halibut steak with saffron potatoes, 
sugar snaps and salsa verde 

English strawberry pavlova served 
with vanilla Chantilly cream and 
caramel crackling 

Roulade of fresh and smoked 
Scottish salmon, Selsey crab with 
pink grapefruit and rocket salad

Slow cooked rib eye of English beef 
with horseradish gratin potatoes and 
green peppercorn sauce

Warm chocolate tart with white 
chocolate ice cream 

South coast sea bass on wilted red chard 

Iced flakes of prosecco and pink grapefruit

Trio of local Sussex beef fillet with garlic fondant potato, 
roasted roots and Pullman’s ale jus

Tasting of strawberries, mint and Pimms

Mature Sussex cheese with fig chutney and water biscuits

Pan-fried scallops with pea purée, chorizo and lemon oil

Gin, juniper and lime sorbet

Sussex lamb three ways with caramelised boulangère 
potatoes and redcurrant jus

Trio of chocolate desserts 

Mature French cheese with quince jelly and onion bread
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BBQs
Our BBQs can be held on the patio outside our Sieff Restaurant, or in the bar patio or outside our Orangery. All three areas allow for 
British Summer Time weather and all food is cooked and served by our chefs.

Lunch BBQ menus
From £21.60 per person

Five spiced pork shoulder steak

Pork and leek sausages

Tiger prawn, salmon and red onion skewer

Baked field mushroom with spinach and goats cheese

Hot new potatoes

Cajun slaw

Tomato and red onion salad with balsamic dressing

Spiced squash bean and lentil

Seasonal salad leaves

Fresh bread

Selection of desserts

Garlic and herb chicken breast

Homemade beef burger

Cajun spiced swordfish

Halloumi and red pepper skewer

Baked potatoes

Red cabbage slaw

Tomato and red onion salad with balsamic dressing

Fregola pasta with basil and roasted vegetables

Seasonal salad leaves

Fresh bread

Selection of desserts

Dinner and celebration BBQ menus
From £30.00 per person

Local Sussex sirloin steak

Marinated chicken breast in garlic and herbs

Thai tiger prawn kebabs

Seafood paella

Halloumi and provençal vegetable kebabs

Baked mushrooms with spinach and peppered goats 
cheese

Selection of salads 

New potatoes

English strawberry pavlova served with vanilla Chantilly 
cream 

Selection of canapés

Seasoned swordfish brochettes

Chilli and lime salmon fillets

Slow roast charred New York strip loin

Pork kebab with mustard glaze

Garlic chicken wings

Wok stir-fried prawns, ginger, garlic and chilli 

Vegetarian paella

Half baked potatoes with red onion and Monterey Jack 
cheese

Squash and courgette jambalaya 

Grilled sweetcorn red cabbage coleslaw 

Roasted pepper, aubergine and courgette salad

French beans with shiitake mushrooms and nutmeg

Tomato and pomegranate salad

Cajun spiced lentils and black eye peas

Selection of desserts


