PLATED MENU
Two or three course private dining menu

PLATED MENU
Are you looking for something more formal? Our plated menu is available in the Meadow
Suite, Blandford's or the Wantage Dining Hall.
Two Courses
Three Courses

£25 (excluding VAT)
£30 (excluding VAT)

The price includes water on the tables and tea and coffee after dinner from the self-serve station.
Minimum and maximum numbers for plated menu by venue:
Meadow Suite:
Blandford's:
Wantage:

30 - 120 guests
20 - 30 guests
50 - 120 guests

Bookings of 20 - 50 guests
For each course you can select 1 option for the majority of your guests and 1 option suitable for
vegetarian/vegans. Other dietary requirements will be accommodated on an individual basis.
Bookings of 50 or more guests
For each course you can select 2 options for your guests to select from plus 1 option suitable for
vegetarian/vegans. Other dietary requirements will be accommodated on an individual basis.
For a booking of less than 20 people, we can offer you the Park House bar menu.
We request that you complete our table plan and options template which should be shared with
us two weeks before your event.

ARRIVAL
Get your dinner off to a stylish start and welcome your guests
with our canapés and drinks package.

£10 (excluding VAT) per person (4 canapés and 1 glass of
prosecco, elderflower or orange juice per person)

STARTERS
Carpaccio of Beef
served with watercress puree, crispy capers and shallots
Creamed Goats Cheese Mousse
served with glazed figs wild garlic pesto
Beetroot, Balsamic and Roasted Red Onion Tart Tatin
with olive and pistachio powder
Oyster Mushroom Scotch Egg
served with sweet mustard salad
Parma Ham Salad
served with crispy egg and pesto
Celeriac and Truffle Soup
served with crusty bread roll
Spinach, Pea and Mint Soup
served with crusty bread roll
Soused Sardine
served with endive salad

See page 6 for the dietary icon key

MAINS
Caramelised Onion Tart
served with rocket salad and toasted walnut
Seared Sea Bream
served with poached and grilled fennel and sauce vierge
Rioja Lamb Rump
served with anise and apricot puree and rosemary fondant potato
Confit Duck Salad
with honey and miso dressing
Pan Seared Seabass
served with creamed leeks, pancetta and mussels
Rosemary and Thyme Marinated Chicken Breast
served on butter bean puree with charred asparagus
Sweet Pea and Mint Risotto
with tender stem broccoli
Seared Fillet of Beef *
served with braised beef shin sausage, creamed garlic potatoes,
seasonal vegetables and roasted shallots.
*Surcharge of £5pp (excluding VAT)

See page 6 for the dietary icon key

DESSERTS
Rich Chocolate Brownie
served with macerated balsamic strawberries
The Eton Tidy
served with a shortbread biscuit
Baklava
served with honey ice cream
Cheese Plate
A selection of cheeses with savoury biscuits and caramelised
red onion chutney served with grapes and celery
Lemon Posset
served with a shortbread biscuit
Rhubarb and Apple Crumble
served with chantilly cream
Chocolate Mousse Cup
served with pistachio crumb

EXTRAS
End your evening with a fourth course!
Cheese Board for the table * £4.95pp (excluding VAT)

*must be selected for all guests

See page 6 for the dietary icon key

DIETARY INFORMATION
We understand the serious risks concerning food safety and allergies and to help us manage
this, we do not allow any external catering onto campus. We can accommodate many dietary
requirements, just let us know in advance of the event as we may be unable to make
adjustments on the day of your event.

Vegetarian

Vegan

Gluten Free

Dairy Free

Halal

For more information about allergens and ingredients, please visit foodmenus.info

Your Event Manager will be in touch with you once you have signed your booking form and
paid your deposit invoice. They will provide you with all of the information we will require
from you along with the deadlines such as the final catering requirements.
Please speak to your Event Manager if you have any questions relating to allergens as we are
able to cater for most if we know in advance of your event. For more information about
allergens and our ingredients please visit: foodmenus.info.
We must receive all final numbers and dietary requirements at least 10 full working days
before the start date of your event.
To access the most up to date version of this menu, please visit venuereading.com.
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