
DAY DELEGATE 

Minimum order of 50 people is required. All prices include VAT

A minimum of 50 delegates. Bookings under 50 will be charged an additional hire fee

M E E T I N G S ,  C O N F E R E N C E S ,  AWAY  DAYS  A N D  M O R E

INCLUDES:

R O O M  H I R E
Full and exclusive use of our three ground floor rooms and terrace with  

use of our in-house PA system, free Wi-Fi, 60 inch TV and staging. 

O N -S I T E  PA R K I N G

D E D I C AT E D  E V E N T  M A N AG E R  A N D  E V E N T S  T E A M 

U N L I M I T E D  T E A S  A N D  C O F F E E S ,  B I S C U I T S 
Unlimited Yorkshire tea, freshly ground coffee, selection of herbal teas  
and water available throughout your day, with a selection of biscuits.

Full Day Delegate  9am-5pm 
(inc. Breakfast and Lunch)

£ 4 2  P E R  H E A D  +  VAT

Half Day Delegate 9am-1pm // 12pm-5pm 
(inc. Breakfast or Lunch)

£ 3 0  P E R  H E A D  +  VAT

(Choose 1 from the below) 

DELI BOARD GRAZER
The ultimate lunchtime spread! Help yourself to a delicious selection of sandwiches, freshly filled baguettes, wraps, and bagels.  

Served alongside vibrant salads and a variety of classic lunchtime snacks.  

BREAKFAST GRAZING TABLE
A beautifully curated spread featuring fresh seasonal fruits, fluffy pancakes, waffles, and an assortment of Danish pastries.  

Complemented by creamy yogurts and a build-your-own granola toppings station. Served with a selection of refreshing juices.

BREAKFAST

Freshly prepared by our in-house chefs at The Faversham Kitchen, choose the style of food to best cater for your day:

Continued...

LUNCH

MENU



Minimum order of 50 people is required. All prices include VAT

SANDWICHES
Ready made to grab and go for breaks a little more pushed for time,  

choose a selection of 3 sandwich fillings, hummus pot with crudites and crisps

BEEF PASTRAMI  
Served with a wholegrain mustard mayo, sauerkraut  

and mixed leaf on a freshly baked baguette (gfa)

FREE RANGE EGG MAYONNAISE  
AND FRESH PICKED WATERCRESS  

Served in tortilla wraps and open faced sandwiches (gfa)

RED PEPPER TAPENADE AND GRILLED MUSHROOMS  
Served with sun-dried tomatoes on rosemary focaccia  (ve)(gfa)

SMOKED SALMON WITH A DILL  
AND LEMON CREAM CHEESE  
Served with mixed leaf in a bagel (gfa)

FALAFEL WITH ROASTED RED PEPPER  
Served with a hummus spread in pitta bread (gfa)(ve)

HARISSA CHICKEN WITH ROCKET  
Served in a tortilla wrap (gfa)(ve on request)

BRIE WITH A RED ONION CHUTNEY  
Served in a bread roll (v)

ACCOMPANIMENTS
CRISPY KALE  •   ‘ROOTS’ VEG SELECTION CRISPS  •   VEGETABLE CRUDITÉS  •   SELECTION OF MINI QUICHES

 PICKLED CHERRY TOMATOES  •   MIXED OLIVES AND PICKLES  •   SELECTION OF BREADS

SALADS
A selection of fresh, vibrant salads, perfect for a lighter option,  

choose 3 from our seasonal range

HERBY COLESLAW 
Shredded mixed cabbage with grated carrot and sliced red onion. 

Served with our in house Herb mix (ve)(gf)

SPICED CHICKPEAS AND QUINOA 
Mixed quinoa with marinated chickpeas.  

Served with our in house spice blend (ve)(gf)

POTATO SALAD  
Dill and capers with sliced red onion and diced new potatoes.  

Served with our in house Herb mix (ve)(gf)

GREEK SALAD  
Marinated feta served with sliced cucumber,  

sundried tomatoes, rocket and red onion (v)(gf)

RED BEETROOT AND  
WHIPPED GOATS CHEESE 

Served with barloti black beans and truffle dressing (v)(gf)

(Choose 1 from the below) 

MEXICAN BURRITO BOWLS*  (GF) 
Mexican rice with either chicken, beef or veg served with tortilla chips and all the toppings 

THE FAVERSHAM CURRY* 
Marinated chicken thighs, tomatoes, onions, fragrant spices and fresh ginger.  

Served with rice, poppadoms, chutneys and pickles

FIRECRACKER CHILLI*
Pulled beef, chorizo, rich tomato and chocolate stout chilli.  

Served with rice and a hunk of garlic bread. Topped with coriander yogurt and chimichurri

BRAISED BEEF RAGU* 
Served with Gnocchi, red current gremolata and sage

*Vegetarian & vegan alternatives available on request

STREET FOOD


