
Menus & Hire Costs



Hire Costs

SUNDAY - FRIDAY
Minimum 25 People

SATURDAY
Minimum 35 People

Free Venue Hire
Minimum Spend £500

£150 Venue Hire
Minimum Spend £1000

The minimum spend includes all food & drinks purchased.
It does not include the venue hire charge.

We take £150 refundable deposit that we return if the minimum
spend is met and there is no damage to the room or furniture.



MENU OPTIONS
HOT BUFFET MENU 

This will be served on a long table with guests helping themselves. 

 One Option £14 per person
 Two Options £16 per person

Three Options £18 per person 

For one option we cater for 100% of guests, for two & three options we charge more as we cook
an extra 20% of food 

     
     CURRY - Served with steamed rice

Indian - Chicken tikka style curry 
Thai - Thai green chicken curry      

     PASTA - Served with garlic breads and mixed salad
Lasagne 
Mac N Cheese with herb & parmesan crumb 

     CLASSICS  
Beef bourguignon with mashed potato 
Pulled brisket of beef chilli con carne with rice 
Moroccan spiced chicken tagine with cumin flavoured cous cous 
Sausages with mashed potatoes and a red wine & onion gravy 
Chicken chasseur with crushed new potatoes & spring onion

       Add bowls of fries for £3 per person 



BUILD YOUR OWN 

Our build your own menu is a party favourite! We set out a buffet table with one of the options
below. Your guests then help themselves and build their own 

     £14 Per Person

     TACO BAR 
Mexican flavoured beef brisket chilli 
Pulled BBQ chicken
Vegetarian fajitas (upon request for vegetarian option)
Taco shells, tortilla wraps, guacamole, sour cream, salsa, salad, cheese
Cajun fries

      CHICKEN GYRO’S
Greek style chicken flavoured with herbs garlic and lemon
Wraps, flatbreads, tomato, cucumber, lettuce, onion salad, tzatziki, chilli sauce
Marinated halloumi & peppers (upon request for vegetarian option)
Fries

     PULLED PORK BURGERS
BBQ pulled pork
Slaw & pickles
Brioche buns 
Fries

        

Mini Dessert Bites
Add to any menu. Served to the table or on the buffet 

£7 Per Person
Chocolate brownie squares
Cream filled profiteroles dipped in chocolate sauce
Mini lemon tarts
Mini Bakewell tarts

     



Sunday lunch group private dining with personal use of the Garden Room for your party 
 2 Course Sunday lunch 

 Minimum of 18 | Maximum of 32 
 Room opens at 1.30pm with food served at 2pm

 Room closes at 5.30pm 

Main Course
 Family style service with food served along the tables featuring a roast of your choice or a trio of

pulled lamb shoulder, belly of pork and roast chicken. Served with Yorkshire puddings , roast
potatoes , cauliflower in cheese sauce, braised red cabbage, roasted carrots and greens and jugs of

gravy. 
Individual vegetarian nut roast available by pre-order

Dessert
A hot & cold dessert option will be available on the day

E.g - Apple & caramel crumble with custard | White chocolate & raspberry cheesecake

2 Courses With One Roast £27 
(lamb + £1 supplement)

2 Courses With Trio Of Roasts £32

Sunday Lunch Private Dining

SUNDAY’S

Sunday Lunch Baguettes 

If you are looking for a larger informal gathering, this is a great option. 
The bar and garden will be open to use 1pm - 4pm 

A choice of roast beef, pork belly or roast chicken & stuffing 
Served with roast potatoes & gravy pot

(Choose one roast)

£13.50 per person



FAQ’S
Capacity: 

Maximum of 70 people including standing
Seated 40 people

 Timings:
 Daytime party hire available between 10:00 - 16:00 

Evening party hire (Friday & Saturday) 18:00 - 23.45 | Last orders 23:15 | Doors locked at Midnight
Evening party hire (Monday - Thursday) 18:00 - 23.00 | Last orders 22:30 | Doors locked at  23:15

Music: 
We have a great sound system that you can play a playlist through via Bluetooth or let us pick the music.

We allow a DJ or band if you wish to book one 

 Car Parking: 
Due to our limited car parking, we kindly ask you to inform your guests to car share or a drop off to the
venue wherever possible. Sorry, but we unable to accommodate any overnight parking apart from our

hotel guests. 

Next Step: 
Please fill out the enquiry form on the Garden Room page on our website. We will reply within 48 hours
informing you if the date is available and a provisional reservation can be made. A booking form will be

emailed to you for completion.

T&C’S 
Once a provisional booking has been made with us, we will require a completed booking form and

payment for venue hire fee (if applicable) and 50% of the expected catering cost. This is required within
48 hours to confirm the booking.

 Confirmation of numbers and the remaining adjusted balance is due 7 days before your event.

Contact email:  events@theroyaloaklongwhatton.co.uk

Funeral Catering
Any other food menu is available

 Fork Buffet Menu
  Sausage & fennel seed sausage rolls 

Chicken, bacon & lemon mayonnaise sandwich with gem lettuce
 Egg & cress mayo sandwich (V)

Tomato, basil pesto & mozzarella toasted open ciabatta (V)
Cheese & pickle sandwich (V)

Caramelised red onion & goats cheese tarts (V)
 Red cabbage coleslaw (V)

 Greek salad - Tomato, cucumber, olives, feta, red onion & herb oil dressing (V)
Fries (V)

Includes tea, coffee
£15 Per Person

Selection of cakes 
Chocolate fudge cake, lemon drizzle loaf cake & scone with whipped cream & jam

£3.50 per person

 • Vegetarian options are included and listed on the menu (V) 
We will include catering for 5% of the numbers for gluten free


