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For Day Delegate Rates, please see overleaf.

Alternatively, you may choose to hire a room at the prices shown on our separate
tariff. You may then select one of our set menus below or request a bespoke
menu from one of our accredited caterers or our in-house caterer Jacky King,
email jaqueline.king@english-heritage.org.uk or telephone 01326 310107,

Menu One £8.95 per head

Menu Four £15.95 per head

u Selection of sandwiches

m Crab & ginger canapé pasties

m Steak & stilton canapé pasties

m Pendennis coleslaw with Cornish yarg

m Pendennis potato salad

m Burts crisps

m Mixed green salad

m Tomato, basil & red onion salad with
balsamic dressing

m Fresh fruit platter

Menu Two £10.85 per head

As Menu One and including;
u Red lentil & cheddar tart
m Pendennis chicken pate & dill scones

Menu Three £13.95 per head

m Cornish smoked mackerel, new potatoes,
watercress served with a creme fraich
horseradish and lemon dressing

m Cornish baked ham served with grain mustard

m Crab & ginger canapés pasties

m Steak & stilton canapé pasties

m Tomato, basil and red onion salad with
balsamic dressing

m Mixed green leaf salad

m Pendennis coleslaw with Cornish yarg

m Pendennis potato salad

m Selection of savoury breads

m Fresh fruit and cheese kebabs

Menu prices are inclusive of VAT.
English Heritage reserves the right to amend prices
and menus at any time without notice.

m Cornish Smoked chicken & bacon in a
créeme fraich lime dressing

m Topside of Cornish beef served with
homemade horseradish sauce

m Crab & ginger canapé pasties

m Red lentil & cheddar tart

m Pendennis chicken pate & dill scones

m Selection of savoury breads

m Mixed green salad

m Tomato, basil & red onion salad with
balsamic dressing

m Pendennis coleslaw with Cornish yarg

m Pendennis potato salad

m Cornish new potatos with avocado &
minted butter

m Fresh fruit and cheese kebab platter

m Cornish cream cheese cake served with
seasonal fruit puree sauce

Menu Five £19.95 per head

m Cornish topside of beef served with homemade
horseradish sauce

m Salmon served with lime & ginger
mayonnaise dressing

m Cornish smoked chicken & bacon served with
créme fraich & lemon dressing

m Pendennis chicken pate served with dill scones

m Selection of savoury breads

m Beetroot salad with balsamic, coriander &
ginger dressing

m Mixed green leaf salad

= Pendennis potato salad

m Pendennis coleslaw with Cornish yarg

m Cornish new potatoes with avocado &
minted butter

m Tomato, basil & red onion salad served with
balsamic dressing

m Pendennis canapé scones, strawberry preserve
& clotted cream

m Fruit & Cornish cheese kebab platter

m Cornish cream cheesecake with seasonal
fruit puree sauce

All our cold buffets are accompanied by our
home made house salad dressings.

Castle Keep

Royal Artillery Barracks

Killigrew Room

Melvill Room

Arundell Room

Marquee in the grounds

Hot Lunch

We are happy to provide a hot two course luncheon for up to 60 people.
Please see our example menu below. Other seasonal menus can be
provided on request including a Christmas lunch throughout December.

£20.75 per head

Main Course

m Cornish beef fillet with lentils & crispy potatoes
Seasonal vegetable selection

® Mushroom, cheddar and nut loaf served with a tomato & basil sauce
Seasonal vegetables

Desert

m Pendennis Victorian fruit posset

m Traditional homemade spiced cream rice pudding

m Homemade apricot & vanilla bread and butter pudding served
with Cornish single cream

m Tea & coffee

Wines

A selection of Local Cornish wines & English Heritage liquors and
brandy are available — please contact Jacky for further details.

Refreshments £3.95 per head

m Organic Fairtrade coffees

m Organic Fairtrade teas

m Cornish Tregothnan tea

m Herbal tea

m Fresh orange, apple & cranberry juices
m Cornish water

Includes drinks on arrival, lunchtime and mid afternoon.

If you wish to discuss a particular menu please do not hesitate to

call us.We are happy to tailor a menu for you.We cater for dietary
requirements including gluten free. Please let us know your needs when
booking your function

All our food is sourced from within Cornwall and Devon. 70% of our
food is from local suppliers (20 mile radius) if not made in-house.VWe
use seasonal & organic products as much as possible and we always
consider the environmental and ethical history of our sources.

Alternatively, please feel free to contact one of our accredited caterers.
You will find their contact details on our website
www.english-heritage.org.uk/hospitality
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If you would like this document in a different format, please contact
our Customer Services department:

Telephone: 0870 333 | 18I

Fax: 01793 414926

Textphone: 01793 414878

E-mail: customers@english-heritage.org.uk
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