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Our team is here to tailor every detail to your preferences, including:

Customised menu options for light refreshments, afternoon tea, or a seated meal.

Flexible room layouts to accommodate both small, intimate gatherings or larger groups.

Audio-visual equipment for sharing memories through photos and videos.
Dedicated staff to support you throughout the event.

The below prices are inclusive of tea & coffee per person

We can also create bespoke quotes upon request

Choose 4 from the below:

Chicken & vegetable gyozas with sesame and soy dressing

Homemade sausage rolls with parsley
Calamari strips with tartar sauce

Baked chicken wings

Jackiruit wings (VE)

Baked parmesan cheese straws

Hoi Sin duck spring roll with hoisin sauce
Tandoori chicken skewers

Vegetable samosa with cucumber and mint raita (V)
Mini vegetable quiche (V)

Seasonal fresh fruit platter

Lemon curd tart

Banoffee pie

Chocolate Eclair

In addition to the above, we also provide a selection of
sandwiches

Option 2: Afternoon Tea (From £26pp)

Selection of scones

Selection of sandwiches
Selection of jams and preserves
Selection of cakes & pastries

Please note all choices in the Afternoon Team Menu
are Chefs Choice, we cannot take specific requests
but will account for a wide variety of allergies and
dietary requirements.

sales@thestoneshotel.coouk | 01722 782020

Please choose from two mains, three sides and two
desserts:

Main Dishes
Beef lasagne

Pasta carbonara

Chicken and chorizo jambalaya

Beef bourguignon

Sweet and sour chicken with vegetables
Vegetable curry with mango chutney

Penne arrabiata in a slightly spicy tomato sauce
Thai green curry

Butternut squash and sweet potato risotto

Wild mushroom lasagne

Salads and Side Dishes
Garlic bread slices

Jasmine rice (VG)

Creamy mash potatoes

Roasted new potatoes with rosemary and olive oil
Selection of seasonal steamed vegetables

Greek cherry tomato, feta and olive salad
Poppadom’s

Desserts

Seasonal Fresh Fruit Platter
Bread & Butter Pudding
Sticky Toffee Pudding
Strawberry Cheesecake




