Thank you for your enquiry regarding our venue and catering services. We have pleasure to enclose details of

our menu’s and prices, one of which we’re sure will meet your requirements. At Rendezvous Bar & Girill, we
aim to provide a personal and pleasant service, ensuring a happy day for you, which in turn will be a
successful day for us. Below you will find details of the services we provide, costs, and booking forms. If you

require further information please do not hesitate to contact us. We look forward to hearing from you.

Servicgs & Charges

Hire of conservatory - £180 / Hire of entire restaurant — Minimum spend mid week (Sunday to Friday)
£3,000 or Saturday £4,000

White Table cloths £10 each / White chair covers £5 per seat cover or over 100 seats £4 per cover

Floral arrangements - price on request / Balloon Bouquets - £20 per table / Balloon swags, clouds &
exploding balloons — prices available on request

Bucks Fizz on arrival £2.50 per glass



For prices of Canapés on arrival, wedding menu and buffet menu see below.

Menus are subject to alteration if any item listed 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.

Canapgs on Hrrival

£5.95 Selection of 3 pcs per £6.95 Selection of L pcs per
person person

£7.95 Selection of 5 pcs

per person

dietary info Tick
CANAPE required
items

Smoked Salmon Rilettes, Melba Toast (D,G)
Chicken Liver Parfait, Red Onion Jam (D,G)
Cantonese Duck Spring Rolls, Sweet Chilli (D,G)
Sauce
Shot Glasses of Gazpacho (V)
Crayfish Ceasar Salad (D,G,S)
Indivdual Prawn Cocktails (S)
Vegetable Wontons, Soy Dipping Sauce (D,G,V)
Spanish Tortilla (V)
Goats Cheese and Pesto Mousse Vol-Au- (D,G,N,V)
Vents
Sunblush Tomato and Brie Quiches (D,G,V)
Tandoori Chicken Skewers, Minted Yoghurt (D)
Salmon Fishcakes, Herb Mayonaise (D,G)
Wild Mushroom Arancini, Pesto Sauce (D,G,N)
Tempura of King Prawns (D,G,S)
Mini Chocolate Eclairs (D,G,V)
Warm Chocolate Brownies, Chantilly Cream (D,G,V)
THE FOLLOWING KEY LETTERS DENOTE
D-DAIRY, G-GLUTEN/FLOUR, N-
TRACES OF NUTS, S-SHELLFISH




Wedding Mgna

Starters

Roasted Tomato and Red Pepper Soup with Basil Pesto Cream
Warm Seafood Salad with Lemon Mayonnaise, Crusty Bread
Chicken Liver Parfait with Homemade Chutney, Melba toast
Crayfish Cocktail with Crisp Little Gem Lettuce, Bloody Mary Sauce, Brown Bread and Butter
Hot ‘n’ Spicy Chicken Wings with Dirt Road Mayonnaise, Crisp Salad Leaves
Fan of Cantaloupe Melon with Mixed Berry Compote, Raspberry Sorbet

Mains

Breast of Chicken Wrapped in Parma Ham with creamed Mashed Potatoes, Medley of Green Vegetables & Wholegrain
Mustard Sauce
Poached Fillet of Salmon with English Asparagus, Sautéed Potatoes, Hollandaise Sauce
Braised Shank of Lamb with smashed Carrots, Creamed Mashed Potatoes, Lamb Gravy
Grilled Whole Plaice (on the bone) with Green Beans, New Potatoes, Parsley & Lemon Butter Sauce
Chargrilled Lamb Cutlets with Dauphinoise Potatoes, Steamed Broccoli, Rosemary Jus
Chargrilled British Ribeye OR Sirloin Steak (£3.75 Supplement) with Vine Cherry Tomatoes, Flat Cap Mushrooms,
Skinny Fries
Roast Beef with Yorkshire pudding, Roast Potatoes, Panache of Vegetables, Pan Gravy

Roasted Aubergine & Courgette Pasta bound in a Rich Tomato, Olive & Sage Sauce

Pesserts

‘Icky’ Sticky Toffee Pudding with Butterscotch Sauce, Toffee Ice Cream
Eaton Mess with Mixed Berries, Crushed Meringues & Whipped Cream
Selection of British Cheeses Brie, Cheddar, Red Leicester, Stilton, Grapes, Celery & Biscuits
Warm Apple Pie served with Vanilla Ice Cream
Baked White Chocolate Cheesecake with Summer Fruit Compote

Knicker Blocker Glory The Seaside Treat.......

£25 per person



Wedding Buffet Menu

BRONZE Dietary | Tick SI LVER Dietary Tick
info box info Box
Garlic Bread (2 slices per person) (D,G,V) Home Margarita Pizza (D,G,N)
Selection of Filled Baguettes (D,G) Spicy Hot Chicken Wings
Cajun Spiced Wedges (V) BBQ Chicken Wings
Vegetable Samosa's (D,G) Vegetable Spring Rolls, Soy Dipping Sauce (G,V)
Pasta Salad, Herb Viniagrette (G,V) Homemade Fish Goujons (G)
Mixed Dressed Leaves (V) Vegetabke Wontons (G,V)
Potato Salad, Mustard Dressing (V) Deep Fried Breaded Mushrooms, Garlic (G,V)
Mayonnaise
Mini Sausage Rolls (2 per person) (D,G,N) Mini Prawn Toasts, Sweet Chilli Sauce (D,G,N)
Tomato, Cucumber Salad, Balasmic (V) Warm Quiche (VEG/MEAT) (D,G,N)
Dressing
Savoury Rice (V) Deep Fried Calamari (D,G)
Curly Fries (G) Homemade Chicken Goujons (G)
Fresh Fruit Salad (V) Mini Chocolate Eclairs (2PCS per person) (D,G)
GOLD Dietary | Tick
info Box

Smoked Salmon Platter, Lemon
Mayonnaise

Cantonese Duck Spring Rolls, Sweet
Chilli Sauce

Crevettes, Garlic Mayonaise (3 per
person)

Seafood Salad

Chicken Tandoori

Deep Fried Prawn Wontons

Smoked Salmon Roulade

BBQ Spare Ribs (Pork)

Mini Lamb Kofte Kebabs, Minted
Yoghurt

Beer Battered King Prawns (2 per
person)

Chicken Satay, Peanut Sauce

Chocolate Brownie & cream

D-DAIRY, G-GLUTEN/FLOUR, N-TRACES OF NUTS, S-SHELLFISH




Booking Form

Date & Time of function : ..........ccceeviiiiiiiiiiiiiiieieeene Booking Name : ...
a6 o[ =] PP
Telephone number : ......ocooviiiiiiiiiiiieee Email o o
Number of guests : .....cccoiiiiiiii e, (Please note that if children are attending your function they

must leave the premises by 12.00am)
Date deposit paid : .....ooveviiiiiiiie, Amount of deposit paid : .....coveiiii

Area Hired : Conservatory / Main Restaurant

Options

Please tick the options required :

Arrival Drinks [ Canapes O Buffet O Set Menu [0  Wine with meal [0  Toasting Drink [
Balloons O Floral Arrangements O Table Cloths O Chair covers O

Bar Arrangements ...

ColoUr SChEME : .o

Other Notes :

To see pictures of the restaurant set up or a wedding reception, please go to our website at

www.rendezvousbarandgrill.co.uk. Tel : 020 8590 9959

1149 High Road, Chadwell Heath, Romford, Essex RM6 LAT


http://www.rendezvousbarandgrill.co.uk/

