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Your special occasion,

TAILOR-MADE TO YOU

Plan an elegant bespoke event at Grosvenor Pulford
Hotel & Spa and accent any special occasion,
from celebrations to professional gatherings, with an
expertly coordinated private dining experience tailored
to your desires.

Our exquisite facilities and spaces can cater to a range of
celebrations small and large, from our opulent Grosvenor
Suite seating up to 200 guests to the equally elegant
Westminster and Belgrave suites, accommodating up to
50 guests each and available to hire as a pair.

Choose from a range of exclusive private dining menus
for groups of twenty guests or more, featuring inspired
dishes made with the finest produce of outstanding
local provenance and crafted by our dedicated,

AA Rosette-awarded kitchen team. If you seek
something bespoke for your group, allow us to
tailor-make your menu to your requirements.
Alternatively, if your celebration is more intimate in
nature, impress your guests with a set menu featuring
dishes from Palm Court restaurant’s seasonal a la carte
menu, available for gatherings of under twenty people.

Plus, with our committed Events team on-hand to
coordinate and serve your all-important meal, you can
be assured that every detail will be taken care of from

start to finish.
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SIGNATURE CANAPE SELECTION
£3.50 per canapé

Select a minimum of three canapés per guest
(any one item requires a minimum order of x 20)

COLD HOT

Chicken liver parfait, Mini shepherd'’s pie
sweet poached raisin and toasted brioche
Duck spring roll

Classic Caesar bruschetta with hoi sin sauce
Beef carpaccio, Tempura king prawn
golden beetroot, garden herbs and with lime, chilli and coriander
toasted sourdough (supplement of £1 per person)

(supplement of £1 per person)
P pere Salmon and haddock fishcake,

Buckwheat smoked salmon blini, crispy caper and tartar sauce
lemon gel, créme fraiche, dill and caviar (supplement of £1 per person)

(supplement of £1.50 per person)
Ewe's curd cheese, sweet red onion

Smoked mackerel mousse, and baby beetroot tartlet (v)

fennel pollen and rye toast )
Goat's cheese, honey and chive bonbon,

Confit tomato, basil and bocconcini crostini (v) pepper purée and sorrel (v)
Bruschetta of baby spinach and soft pesto cheese (v) Wild mushroom, Parmesan and chive arancini (v)
Balsamic tomato and basil brochette (vg) Nigella seed tempura tender stem broccoli

with spicy ponzu (vg)
Vegetable hard taco pee
with tomato salsa (vg) Vegetable spring roll (vg)

Aubergine carpaccio Spiced falafel bites (vg)
with thyme dressing (vg)

(v) Vegetarian (vg) Vegan

A full list of allergens for all of our dishes is available on request. Please speak with our events co-ordinator.



NNIIANIINNNNNDNSDNNDNNDININNDNN NN NSDNDINDINDINPINNY)

EVENT SET MENU

We politely request that you select a maximum of
three dishes per course (including vegetarian options)

Your choice of chef's homemade
soup of the day £7.5
with crusty bread

Scottish gin-cured salmon £12.5
apple and fennel salad and
lemon juniper dressing

Chicken liver parfait £9.5
fig and date chutney and griddled
brioche

Pressing of Cheshire ham hock £8.95
pickled brassicas and wasabi aioli

Roast beef strip loin £24
Chef's seasonal vegetables, goose fat
roast potatoes, Yorkshire pudding and

red wine jus

Braised shin of beef £24
pomme purée, bourguignon sauce,
thyme and manuka honey-roasted

carrots

Field mushroom, Tuscan kale
and goat’s cheese Wellington £21
heritage carrot purée
and baby spinach (v)

Bailey’s créme brilée £8
vanilla shortbread

Classic Tiramisu £8
Marsala and coffee syrup

Dark chocolate brownie £8
Bailey’'s ganache with honeycomb
pieces and a mocha ice cream

Baked orange cheesecake £8
lemon curd, Cointreau syrup and
a marmalade ice cream

White and dark chocolate delice £8
candied hazelnuts and a Ferrero
ice cream

for your guests to pre-order from

STARTERS

Roquefort tart £8.5
heirloom tomato, hazelnut
and crisp onion (v)

Prawn and crayfish cocktail £11.95
avocado and Marie Rose sauce

Carpaccio of beef £12.75
cracked mustard, aged Parmesan
and rocket

Compressed tomato bruschetta £8.5
buffalo mozzarella and red pesto (v)

MAINS

Butter-basted cod £24
with white bean and chorizo emulsion
and prawn and chive croquettes

Roasted lamb rump £25
caramelised chicory and ewe'’s curd,
pressed rosemary potato

Roast breast of chicken £22

confit leg fritter, salt-baked celeriac and

creamed leeks

Roast lamb rump £25
crisp neck fritter, spiced cumin carrot
and dauphinoise potato

SIDE ORDERS | £9.95 (serves 5 guests)

Seasonal vegetables (v)

DESSERTS

White chocolate cheesecake £8
with chocolate shavings and
a passion fruit syrup

Cherry and pistachio tart £8
oat crumble, vanilla creme Anglaise
and vanilla bean ice cream

Fresh fruit pavlova £8
Chantilly cream, seasonal berries,
raspberry coulis with a Prosecco
and mint jelly

Lemon meringue pie £8
lemon curd, fresh raspberries
and candied lime zest

Tuna tartare £12.75
hass avocado purée, sesame and ginger

Tea-smoked duck £10.95
with balsamic truffle teriyaki

Caramelised beetroot tarte fine £8.5
goat's cheese bonbons, pistachio
and nasturtium (v)

Truffled organic mushrooms £8.75
with shiitake ketchup, goat’s cheese
whip and toasted sourdough (v)

Crispy-skinned sea bass £24
bitter lemon courgette linguini, crispy
chorizo and soft herb emulsion

Halibut loin £32
saffron risotto, bisque, native lobster
and sea herbs

Fillet of beef Wellington £42
potato purée, roasted garlic greens and
heritage carrot purée

Wild mushroom and cep rigatoni £19
with truffle cream (v)

Parsley-buttered new potatoes (v)

Sticky toffee pudding £8
date purée, salted caramel sauce and
clotted cream ice cream

Dark chocolate and Bailey’s tart £8
Ferrero ice cream and a praline brittle

Strawberry and rhubarb crumble tart £8
with ginger mascarpone

Chef's selection of cheeses £12
Perl Wen, Collier's Welsh cheddar and
Burt’s blue cheeses
served with truffle honey, quince and
Peter’s Yard crackers

Coffee & homemade fudge £3.95 |

TO FINISH

Coffee & petit fours £4.95

A full list of allergens for all of our dishes is available on request. Please speak with our events co-ordinator.
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SPECIAL DIETARY REQUIREMENTS

As we make all our dishes in-house, our menu choices can easily be adapted to suit specific dietary
requirements, such as gluten-free, dairy-free, and diabetic. In the event that the chef feels this will
compromise the quality of the dish, we will suggest an alternative to suit your guests’ needs.

VEGAN MENU

STARTER
Chef’s homemade soup of the day £7.5

Baby spinach salad £8.95
with crispy leeks, miso and truffle dressing

Purple potato croquettes £8.25
heritage tomatoes and basil aioli

Smoked aubergine carpaccio £8.25
with thyme and shallot dressing

MAIN COURSE

Shepherd's Pie £18.5
slow-roasted beans, lentils, mashed potato
and charred tender stem broccoli

Spaghetti Carbonara £18
emulsion of vegan smoked bacon and
chestnut mushrooms

Sweet potato and tofu satay £19
peanut-flavoured tofu with sticky jasmine rice

Beetroot Wellington £19
pickled cherries and a vanilla parsnip purée

DESSERT

Coconut and passion fruit panna cotta £8
with sugar tuille

Vegan chocolate brownie £8
fresh raspberries and a raspberry sorbet

Banana tarte Tatin £8
with vegan vanilla ice cream

Apple and seasonal berry crumble £8
with vegan vanilla ice cream

We politely request that you select the same menu for all of your vegetarian/vegan guests.

We appreciate that this may not always be possible and in such circumstances
our chefs will be happy to cater for your individual guests’ needs.
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AFTERNOON TEA
£28 per person

Enhance your event with our signature Afternoon Tea,
the perfect choice for accenting your special occasion

Please note: the below choice is a sample menu selection.
Our Afternoon Tea menu is subject to seasonal changes.

Please ask our Events team to confirm current menu.

FINGER SANDWICHES

Served on Farmhouse granary and white bloomer bread

Lime-marinated prawns
classic Marie Rose sauce

Marinated peppered chicken
with tarragon mayonnaise

Roasted topside of beef
horseradish créme and micro watercress

Smoked Applewood and cheddar cheese
with truffle dressing (v)

FRESHLY-BAKED SCONES

Your choice of freshly baked fruit or plain scone
served with Cornish clotted cream and preserves

CHEF'S SELECTION OF SWEET TREATS

Baked apple and stem ginger crumble cheesecake
with ginger nut biscuit

Fresh seasonal fruit tartlet
with crisp sable and creme patisserie

Dark chocolate and dulce de leche tarte
Valrhona chocolate and slow-cooked caramel sauce

Spiced carrot cake
mascarpone cream, orange curd and chocolate soil

Served with your choice of tea or coffee

SAVOURY AFTERNOON TEA
£30 per person

Offer your guests the choice of a speciality savoury
version of our classic Afternoon Tea.

Please note: the below choice is a sample menu selection.

Our Savoury Afternoon Tea menu menu is subject to
seasonal changes. Please ask our Events team to confirm
current menu.

FINGER SANDWICHES
Served on Farmhouse granary and white bloomer bread

Honey-glazed ham
with pommery mustard mayonnaise

Smoked cured salmon
with a caper butter and dill soft cheese

Whipped goat's cheese and chive
with cucumber and caramelised red onion

Coronation chicken
with spiced mayonnaise

SAVOURY BITES

Slow- cooked pork and bramley apple sausage rolls
in puff pastry

Chargrilled mini beef sliders
‘Nduja mayonnaise, Monterey Jack cheese
and mini brioche bun

FRESHLY-BAKED SCONES

Your choice of freshly baked fruit or plain scone
served with Cornish clotted cream and preserves

CHEF'S SELECTION OF SWEET TREATS

Fresh seasonal fruit tartlet
with crisp sable and créme patisserie

Dark chocolate and dulce de leche tarte
Valrhona chocolate and slow-cooked caramel sauce

Served with your choice of tea or coffee
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BUFFET MENUS

SANDWICH BUFFET
£18 per person

Includes your choice of two salads and four sandwiches or brioche
rolls for the whole party, served with salt and pepper fries

SALADS | choose two options

Kachumber salad
with spicy lemon dressing

Spinach, apple and pecan salad
with maple dressing

Caesar salad,
pepper croutons and aged parmesan

Heirloom tomato and buffalo mozzarella salad,
aged balsamic and torn basil

Orange and avocado salad
with chilli lemon dressing

Goat's cheese, caper and San Marzano tomato salad

with basil oil

BRIOCHE ROLLS & SANDWICHES | choose four options

BRIOCHE ROLLS

Prawn Caesar
with lime dressing

Pesto chicken
with rocket, pine nuts and Parmesan

Tandoori chicken
with cucumber and mint raita

Grilled halloumi
with roasted red pepper and mango salsa (v)

Collier’s vintage cheddar cheese
with red onion (v)

Egg mayonnaise
with micro watercress (v)
SANDWICHES

Honey-roasted ham
with wholegrain mustard

Lemon-infused tuna
with soused cucumber

Rare roast beef
with horseradish mayonnaise

Smoked chicken and avocado
with mustard sauce

Cucumber
with mint cream cheese (v)

Vine tomato and mozzarella
with basil pesto (v)

Crushed avocado
with red chilli and lime (vg)

Cucumber and sun-blushed tomato (vg)

Vegan cheese and onion (vg)

FINGER BUFFET
£22 per person
Margherita pizza;
tomato ragu, mozzarella and torn basil (v)

Diavolo pizza;
tomato ragu, mozzarella, ‘"Nduja sausage, pepperoni,
roquito peppers and jalapefios
Chargrilled mini beef sliders,
‘Nduja mayonnaise, Monterey Jack cheese
and mini brioche bun

Marinated hot crispy chicken wings,
blue cheese and hot sauce

Mini beer-battered haddock and chips
with tartar sauce and fresh lemon

Slow-cooked pork and Bramley apple sausage rolls
in puff pastry

Skin-on fries

CONTEMPORARY BRITISH GASTROPUB BUFFET
£26 per person

Choose 2 from the following:

Steak and ale pie,
creamed mash potato and crushed peas

Posh Scouse,
slow-cooked confit lamb, truffled pressed potato
and pickled red cabbage

Classic fish pie,
tiger prawns, salmon and haddock
in a parsley sauce with cheddar gratin potato

Slow-cooked Lancashire vegetable hotpot,
crispy potato topping and red cabbage (v)

Shepherd's pie,
slow-cooked lamb, buttered cabbage,
crispy smoked bacon and red wine jus

Goat's cheese and roasted salt-baked beetroot Wellington,
puff pastry and honey-glazed carrots (v)

A full list of allergens for all of our dishes is available on
request. Please speak with our events co-ordinator.




NNIIANIINNNNNDNSDNNDNNDININNDNN NN NSDNDINDINDINPINNY)

BUFFET MENUS

CONTEMPORARY EUROPEAN BUFFET
£28 per person

‘Nduja and creamy burrata wood-stone fired pizza
finished with gremolata oil

San Marzano tomato and Parmesan bruschetta
finished with balsamic

Avocado and goat's cheese whip bruschetta
with lime purée

Charcuterie cured meats and cheese selection
with artisan bread and condiments (v)

Zucchini fritti, deep-fried courgette fries
with lemon and oregano mayonnaise (v)

Crispy truffle arancini
with burrata (v)

Rosemary and lemon chicken brochettes

ASIAN BUFFET
£30 per person
Crispy shredded beef,

sesame soy and ginger honey dressing
and sticky jasmine rice

Steamed karaage chicken bao bun
with chilli mayonnaise

Crispy schichimi-coated tofu bao bun
with chilli garlic sauce (vg)

Aromatic crispy duck spring roll
with hoi sin sauce

King prawn tempura
with spicy ponzu mayonnaise

Teriyaki salmon skewers,
sesame, coriander and soy

Marinated vegetable kushyaki
with goma dressing (vg)

INDIAN BUFFET
£30 per person

Poppadom tray
with cucumber raita, mango chutney
and lime pickle (v)

Crisp marinated vegetable samosas,
coriander and mint chutney (v)

Tandoori chicken lollipops
with toasted cumin raita

Crispy paneer fritters
with minted mango chutney (v)

Butter chicken Makhani,
pilau rice and buttered
garlic naan bread

Crispy coated spinach pakora
with tamarind chutney (v)

Breaded corn cheese pakoda

with green chilli (v)

BBQ BUFFET
£30 per person

Aged rib-eye steak burger,
fried red onion and brioche bun

Buttered corn on the cob,
salted butter and lime chilli salt (v)

Bratwurst sausage,
curry ketchup, sauerkraut and pretzel roll

Teriyaki salmon skewers,
sesame, coriander and soy

Marinated vegetable kushyaki
with goma dressing (v)

Grilled Quesadilla,

crispy cheese and marinated fried beans (v)

SWEETS BUFFET
£4.95 per sweet

Select a minimum of two sweets per guest (any one item
requires a minimum order of x 20)

Mixed berry pavlova
Triple chocolate brownie
Lemon meringue pie
Baked white chocolate cheesecake

Pecan pie



AS FORTHE LITTLE ONES
£18 per child (12 and under)

CHILDREN'S MENU

STARTERS

Chef’s homemade soup
with bread and butter

Seasonal melon
with fresh strawberries (v)

Garlic ciabatta
with melted cheese (v)

MAINS

Homemade chicken goujons,

chips and baked beans

Margherita pizza
with skinny fries (v)

Sausage and mash
with rich pan gravy

Homemade fish and chips,
mushy peas and tartar sauce

Macaroni cheese
with garlic ciabatta (v)

DESSERTS

Your choice of ice cream,
wafer and sprinkles

Banana split
chocolate sauce and vanilla bean ice cream

Chocolate brownie,
chocolate sauce and vanilla ice cream

Alternatively, children may have a half portion
of the adult menu, priced at 65% of the
chosen menu.
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DRINKS MENU

WINES, SPARKLING & CHAMPAGNE

175ml 250ml Bottle
House White £6.5 £9.5 £27.5
House Red £6.5 £9.5 £27.5
House Rosé £6.8 £9.4 £27.5
125ml Bottle
Prosecco £8 £32
Sparkling Rosé £8.5 £35
House Champagne £12.5 £70
Laurent-Perrier La Cuvée Brut £15 £85

We have a very extensive wine menu available should you wish
to select a wine of your choice.

We also have a wider drinks menu available upon request,
featuring a varied range of renowned spirits
and a selection of classic cocktails and mocktails.

DRINKS
Bottled beer from £4.95 per bottle
Bucks Fizz £6.5 per glass
Bucks Fizz with Champagne £10.5 per glass
Kir Royale / Bellini with Prosecco £9 per person

Kir Royale / Bellini with Champagne £15 per person

Cocktails available upon request

SOFT DRINKS
Fruit juice £9.95 per jug (serves 5)
£4.75 per bottle
£9.95 per carafe

Still/Sparkling mineral water 750ml

Fruit infused mineral waters;

1l carafe of still or sparkling mineral water
infused with your choice of the following fresh fruits:
watermelon ® mango ® lemon and lime ® passionfruit

Mocktails available upon request



BOOKING NOTES

BOOKING YOUR EVENT

* Any event date selected can be provisionally held
for two weeks, whereupon it will be released if the
deposit is not received.

e To confirm your event booking, a non-refundable
and non-transferable deposit is required, along with
your signed contract. A deposit of £295 is required
for functions in the Belgrave or Westminster suites,
and a deposit of £495 is required for functions in
the Grosvenor suite. Payment of this deposit implies
acceptance of our terms and conditions.

e Please note that each booking is based on a minimum
spend, which will be discussed and agreed prior to
confirming your booking.

PAYMENT

e All payments are non-refundable and non-
transferable.

e The final details of your booking will be discussed
and confirmed with our Events Manager at least 2
weeks prior to your event, at which time you will be
required to pay your final balance in full.

e The numbers advised will be the minimum number
charged. In the event of reduced numbers, monies
will not be refunded.

MENU REQUIREMENTS

¢ We advise to choose one set menu for your entire

party, although special dietary requirements and
allergies can be catered for.

e A choice menu can be offered to guests;

however, we advise no more than 3 starters,

3 mains and 3 desserts, and provided we receive
a breakdown table by table as to the choices
required for each guest (two weeks before the
event date).

If selecting a buffet menu for your event, the
buffet must be catered for the full number of
guests attending.

LIABILITY AND PREMISES RULES

* Any items brought onto the premises for your event

are your responsibility. We do not accept any liability
for loss or damage. All items must be removed by
10am on the day following the event.

The Grosvenor Suite’s private function bar closes at
12.00 midnight and music ceases at this time.

It is always advisable to take out insurance against
unforeseen circumstances.

Any guest found to be drinking their own alcohol will
be asked to leave the premises and the alcohol will
be confiscated.

Prices in this brochure are correct as of May 2024. Prices are subject to change and increases may apply.
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