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Thank you for your enquiry regarding our venue and catering services. | have pleasure to enclose
details of our menu’s and prices, one of which I'm sure will meet your requirements. Alternatively,
| will be pleased to discuss a menu of your choice.

Should you require more information, please do not hesitate to contact me and make an
appointment at your convenience.

At Rendezvous Bar & Grill, we aim to provide a personal and pleasant service, ensuring a
successful day for you, which in turn will be a happy day for us.

| look forward to hearing from you.
Yours sincerely,

Joanne
Weddings & Events Manager
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Leek & potato soup drizzled with white truffle oil
Slow cooked pork belly with roast onion puree & cider reduction
Chilli & coriander marinated prawn salad with mango salsa & shiso cress salad

Warm open tart of vine ripened plum tomatoes, goats cheese, toasted pine nuts & aged balsamic vinegar
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Rump of lamb, with dauphinause potatoes & rosemary jus
Chicken breast stuffed with roasted peppers, with creamy mashed potatoes & olive sauce
Roast rib of beef, with roast potatoes, Yorkshire pudding and vegetables

Butternut squash cannelloni with brown sage butter sauce
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Champagne and red berry jelly with red berry soup
White, milk and dark chocolate iced parfait with honeycomb
Citrus tart with marmalade ice cream
Banoffie Pie
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Watercress velouté with roast potato gnocchi
Langoustine cocktail
Ballotine of smoked salmon & cream cheese with beetroot, dill and pea shoots.

Beef carpaccio with shaved parmesan and rocket salad
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Honey glazed duck breast & confit leg with fondant potato and spiced jus
Loin of rose veal with roast potatoes and grain mustard sauce
Confit shoulder of lamb Choux Farci with tomato and basil sauce
Smoked red peppers, stuffed with ratatouille

Roast cod fillet with a sweet garlic mashed potato and a bean & tomato cassoulet
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White rum panna cotta with plum compote
Mango rice pudding
Sour cream tart with rhubarb sorbet
White chocolate baverois with brandy snap biscuit
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Ballotine of foie gras, smoked rhubarb and pain d’opice
Herb crusted goats cheese with beetroot puree and balsamic jelly
Lobster and crab cocktail
Spring roll of rabbit with a carrot reduction
Cannelloni of wilted spinach and ricotta cheese
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Loin of balmoral venison with cep and truffle gnocchi
Roast breast of guinea fowl, braised thigh, broad bean and morel lasagne

Pan fried fillet of English beef, butter glazed fondant potato, baby carrots, wilted baby spinach & Cabernet Sauvignon
jus

Seared fillet of sea bass, celeriac fondant, young vegetables & Vermouth velouté

Crispy leek risotto cake with tarragon creamed leeks
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Dark chocolate & raspberry mousse with basil foam
Liquorice souffle with saffron & pear compote

Vanilla créme bralée, lemon cake and strawberry sorbet
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Example Estimate :
Based on 80 guests for sit down meal and further 50 guests for evening reception :

Arrival Drinks ( Bucks Fizz or Orange Juice ) £160.00

80 5 course meal @ £26.50 £2120.00
Wine - % bottle per person £400.00
Sparkling wine for the toast £360.00
Evening finger buffet for 130 people £975.00
Hire of Venue £500.00
Service Charge @ 10 % £450.00
Total £4965.00

Minimum number of people - 10

MENU A
- Garlic Bread

Selection of filled baguettes

Sausage Rolls or cocktail sausages

Warm Pitta Bread, humous and taramasalata

Hot Wings with Chilli Mayo

Vegetable Crudités

Fish Goujons with Tartar Sauce

Pork Pies and Pickles

Potato and Mixed salads

Fresh Fruit Salad

£7.50 per Head
MENU B
- Garlic Bread
Selection of filled baguettes
Chicken Satay
Vegetable Spring Rolls
Gala Pie
Beef Samosas with Mint Yoghurt Sauce
Scottish Smoked Salmon, Traditionally Garnished
Potatoes and a Mixed Salads
Rocky Road Brownie, Chocolate Fudge Sauce
£11.00 PER Head
MENU C
- Garlic Bread
smoked and Cured Fish Platter
Duck Spring Rolls and Hot Sin and Plum Sauces
Spicy Meat Balls in Tomato Sauce
Tempura King Prawns with Chilli Dip
Jerk Chicken Thighs
Jellied Eels
Vegetarian quiche
Potatoes and Mixed Salads
Créeme Brulee

£15.00 per head
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Here at Rendezvous we can also offer a bespoke cake design service. Below are some of the beautiful
designs our talented chef, Jordan has made.
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Hire of conservatory - £150
Hire of entire restaurant - £500

We can also offer the following services :

Hire of white chair covers and table cloths
50seats -£ 75
100 seats - £150
150 seats - £225

Floral arrangements - price on request

Balloon Bouquets - £10 per table
Balloon swags, clouds & exploding balloons — prices available on request

Notes

Menus are subject to alteration if any item quoted is not available.
Children’s menu available on request.
A deposit of £500 is required to secure the booking. The deposit is non refundable in the event of the booking being
cancelled.
Full payment must be received 7 days prior to the function.
All rooms are fully air conditioned.
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Other notes :



