
Canapés

3 per guest £3.50
4 per guest £4.50

Pate on Toast
Melon and Strawberry Kebabs
Mini Cheese and Onion Quiche

Smoked Salmon and Horseradish on Toast
Mushroom Vol au Vent

Cream Cheese, Chive and Grape on Toast
Parma Ham and Cherry Tomato Kebabs

Prawn Vol au Vent

Please choose 1 dish for every guest from the following courses

Starters

Dovetail of Melon with a Forest Fruit Cream and Peach Schnapps Syrup - £4.95
Chicken Liver Parfait with Redcurrant and Orange Reduction and Melba Toast - £5.25

Individual Tomato and Cheddar Cheese Tart on Dressed Salad Leaves - £5.25
Chicken Caesar Salad - £5.50

Classic Prawn Cocktail - £5.50
Smoked Fish Terrine with a Lemon and Chive Vinaigrette - £5.75

Game Pate with Apple and Prune Chutney - £5.95
Salmon and Pepper Fish Cake with Cucumber Salad - £5.95

Traditionally garnished Smoked Salmon - £6.25

Soups - £4.25

Tomato
Vegetable

White Onion and Port
Carrot and Coriander

Bacon and Lentil

Soups can be chosen instead of a starter



Intermediate Courses

Sorbets - £2.95

Gin and Lemon
Mango and Peach Schnapps
Orange and Grand Marnier
Strawberry and Champagne

Soup - £4.25
Choose from one of the soups from our soup selection

Main Course

Baked Breast of Chicken with a White Wine and Dijon Mustard Cream - £14.95
Breast of Chicken Wrapped in Bacon with a Field Mushroom and Red Wine Sauce - £14.95

Roast Loin of Pork with an Apple and Calvados Sauce - £14.95
Roast Turkey with Sage and Onion Stuffing and Cranberry Gravy - £14.95

Baked Fillet of Salmon wrapped in Smoked Salmon, with a Prawn and Herb Cream - £15.95
Fillet of Plaice with Asparagus and a Herb Butter Sauce - £16.50

Roasted Leg of Lamb with a Minted Red Wine Jus - £17.50
Roast Sirloin of Beef with Yorkshire Pudding and Red Wine Jus - £19.95

Individual Fillet of Beef Wellington with a Madeira Jus - £24.95

Vegetarian Option – choose one of the following dishes

Carrot and Gruyere Gateau with Wild Mushroom and Pesto
Peppers Stuffed with Vegetable Risotto served with a Tomato Sauce

Open Lasagne of Mixed Vegetables

All main courses are served with Chef’s selection of Vegetables and Potatoes 



Dessert - £4.95

Strawberry Pavlova
Sticky Toffee Pudding with Butterscotch Sauce

Brandy Snap Basket with Chocolate Truffle Mousse
Banoffee Cheesecake with Baileys Crème Anglais
Vanilla Cream Profiteroles with Chocolate Sauce

Apple and Blackberry Crumble with Dairy Custard
Fresh Fruit Tartlet with Cornish Clotted Cream

Champagne and Strawberry Jelly with Chantilly Cream
White Chocolate Cheesecake with Minted Chocolate Sauce

Cheeses

Individual Cheese and Biscuits - £6.75

Cheese and Biscuits Platter for 10guests - £35.00

To finish off the meal

Freshly Brewed Tea and Coffee with Mint Chocolate Crisps - £2.25



Carvery menu 

Leek & Potato Soup 
Prawn Cocktail 

******
 

Roast Sirloin of Beef with Yorkshire Pudding
Roast Leg of Pork with Apple Sauce 

Chef’s selection of Vegetables and Potatoes

****** 

Profiteroles with Hot Chocolate Sauce 
Baileys Cheesecake 
Fresh Fruit Salad

****** 

Fresh Coffee with Mints  

£29.50 per person 

For parties of over 45 guests



 Children

Fantail of Melon with Fruit Coulis
******

Chicken or Plaice Goujons/ Pizza/ Sausages, Chips and Beans
Please choose one item for all children

******
Selection of Ice Cream

£6 per child 5 – 12 years – Children under 5 years are complimentary

Or

A half portion of the adult’s meal – 5yrs – 12yrs half the adult rate
Under 5 years – complimentary



Finger Buffet

£9.95 - 6 items
£12.50 - 8 items

£14.50 - 10 items

Selection of Filled Sandwiches
Selection of Filled Baguettes

Sausage Rolls
Coronation Chicken Tortilla Wraps

Seasoned Potato Wedges with Garlic Mayonnaise
Bacon Rolls

Chips with Tomato Ketchup
Pizza Slices

BBQ Spare Ribs
Tandoori Chicken Drumsticks

Mini Vegetable Samosas and Mini Spring Rolls with Mango Chutney and Hoi Sin Sauce
Cheesey Garlic Bread

Slices of Quiche:
 Roasted Mediterranean Vegetable

 Quiche Lorraine
 Cheese and Onion
 Salmon and Broccoli

Vegetable Crudities with Hummus 
Tortilla Chips and Dips

Selection of Crisps and Nuts

Finger Buffet Desserts

Mini Fruit Kebabs
Mini Chocolate Éclairs

Mini Muffins - Chocolate and Blueberry

£1.95 per item per person

We advise that all guests are catered for during your evening function  



All Inclusive Package

To ease the stress and strain of organising your Special Day, The Blackwell Grange Hotel have 
developed an all-inclusive package.

For £50 per person, your guests can enjoy the delicious menus below:
(Minimum number of 45 guests applies to this deal)

Day Celebrations 

Please choose one dish per course for all guests

Dovetail of Melon with a Forest Fruit Cream and Peach Schnapps Syrup
White Onion and Port Soup

*****
Baked Breast of Chicken with a White Wine and Dijon Mustard Cream

Roast Turkey with Sage and Onion Stuffing and Cranberry Gravy
*****

Strawberry Pavlova
Apple and Blackberry Crumble with Dairy Custard

******
Coffee with Mints

Drinks Package 

Bucks Fizz or a Glass of House Wine (please choose one) - Reception Drink
******

A glass of House Wine - with meal
*****

A Glass of Sparkling Wine - for the toast

Evening Function 

Please choose 6 items from our finger buffet selector

Additional evening guests are charged at £9.95 per person for the same 6 items

Entertainment 

To finish the evening our Dj will be yours complimentary from 7 30pm until midnight



Drinks Packages

You can choose from one of the Drinks Packages or why not have a package tailor made to suit 
you from our selector?

Package A ~ £9.50 per person

Bucks Fizz - Reception Drink
*****

A Glass of Wine - With Meal
*****

A Glass of Sparkling Wine - for Toast drink

Package B  ~ £12.50 per person

Blackwell Punch
*****

2 x glasses of wine
*****

Glass of Sparkling Wine

Package C ~ £15.00 per person

Pimms No 1 and Lemonade
*****

2 x glasses of wine
*****

Glass of Champagne



Drink Selector

Bucks Fizz £3.00
Blackwell Punch £3.50
Bottle of Lager £3.00
Archers and Lemonade £3.50
Pimms No 1 and Lemonade £3.50
Gin and Tonic £4.00
Sparkling Wine £3.25
Pink Cava £4.00
Champagne £5.00
Pink Champagne £5.95

Per Glass 

*****

Wine

Single Serve 175ml White/ Red and Rose Wine From £3.75per bottle

Or

Please ask for our full wine list

Unfortunately we are unable to offer corkage

*****

Account Bar Facilities are available subject to pre-authorisation of a credit or debit card
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