
 
 

  

Banqueting Menus 
2020 

Best Western Chilworth Manor Hotel 
Chilworth 
Southampton 
Hampshire 
SO16 7PT  
Telephone: 023 8076 3030           
Email: sales@chilworth-manor.co.uk       

Website: www.chilworth-manor.co.uk 

http://www.chilworth-manor.co.uk/


 
 

g/f = Gluten free gfo= Can be made as a gluten option on request  df = dairy free   v = vegetarian    vg= vegan 
Allergen information is available on all our dishes and some foods may be cooked in genetically modified oil, please ask 

your event coordinator for further details. Where possible some dishes can be adapted to suit specific dietary 
requirements, please discuss this with your event coordinator. All rates quoted include VAT at 20%. 

 

 

The Jellicoe Banqueting Menu 
 

From £35.00 per person, inclusive of private room hire 
 

Please select the same starter, main course and dessert option for your complete party. We are 
pleased to cater for vegetarians and guests with special dietary requirements. 

 
STARTERS 

Please choose one option from the following starters for your entire group: 

 
Pea & mint soup 

Herb croute 
 

Pork & garlic pâté 
Red onion marmalade & toasted ciabatta  

 

Duo of melons (g/f, d/f) 
Blood orange sorbet, sweet basil & orange coulis 

 

Sweet potato & thyme soup (vg, d/f) 
Roasted vegetable crisp 

 

Wild mushroom & chicken pâté (gfo) 
Apricot & ginger chutney, Melba toast 

 

Bean, tomato, olive & rocket salad (vg, v) 
Herb olive oil dressing 

 

Apple, pomegranate and roasted butternut squash (vg, v) 
Maple & sesame vinaigrette 

 
MAIN COURSES 

Please choose one option from the following starters for your entire group: 

 
Roasted fillet of Hake (g/f) 

Lemon & spinach white wine cream 
 

Pan roasted breast of chicken  
Caramelised shallot & parsley sauce  

 

Slow braised steak  
Red wine & tarragon jus 

 

Roasted loin of English pork 
Served with sweet bramley apple sauce 



 
 

g/f = Gluten free gfo= Can be made as a gluten option on request  df = dairy free   v = vegetarian    vg= vegan 
Allergen information is available on all our dishes and some foods may be cooked in genetically modified oil, please ask 

your event coordinator for further details. Where possible some dishes can be adapted to suit specific dietary 
requirements, please discuss this with your event coordinator. All rates quoted include VAT at 20%. 

 

 
 

Bubble & squeak cake (vg, v) 
Bed of curly kale & spinach, red pepper coulis 

 

 
Grilled vegetable & polenta stack (gf, vg, v) 

Dressed rocket, rustic herb and vine tomato sauce 
 

All main courses are served with seasonal vegetables and roasted potatoes 

 
DESSERTS 

 
Salted caramel crème brûlée (gfo) 

Vanilla shortbread 
 

Wild strawberry & lime panna cotta (g/f) 
Strawberry & lime salsa, clotted cream 

 

Homemade sticky toffee pudding (g/f) 
Butterscotch sauce, toffee ice cream 

 

Vanilla cheesecake  
Chunky pineapple coulis  

 

Chocolate & orange brownie  
Warm chocolate sauce 

 

Sticky toffee pudding (vg) 
Poached pear, maple syrup drizzle 

 

Tropical fruit skewers (vg, df) 
Mango sorbet 

  



 
 

g/f = Gluten free gfo= Can be made as a gluten option on request  df = dairy free   v = vegetarian    vg= vegan 
Allergen information is available on all our dishes and some foods may be cooked in genetically modified oil, please ask 

your event coordinator for further details. Where possible some dishes can be adapted to suit specific dietary 
requirements, please discuss this with your event coordinator. All rates quoted include VAT at 20%. 

 

 

The Chesterton Banqueting Menu 
 

From £40.00 per person, inclusive of private room hire 
 

Please select the same starter, main course and dessert option for your complete party. We are 
pleased to cater for vegetarians and guests with special dietary requirements. 

 
STARTERS 

Please choose one option from the following starters for your entire group: 

 
Chestnut mushroom & tarragon soup (v) 

Truffle oil 
 

Chicken & ham terrine 
Date & pear chutney, toasted ciabatta 

 

Smoked mackerel Pâté 
Cucumber & sweet pepper relish, Melba toast 

 

Duo of melons (g/f, d/f) 
Blood orange sorbet, sweet basil & orange coulis 

 

Bean, tomato, olive & rocket salad (vg, v) 
Herb olive oil dressing 

 

Apple, pomegranate and roasted butternut squash (vg, v) 
Maple & sesame vinaigrette 

 
MAIN COURSES 

Please choose one option from the following starters for your entire group: 

 
Corn fed breast of chicken (g/f) 
Rosemary & garlic tomato cream 

 

Overnight topside of beef 
Rich red wine jus, Yorkshire pudding 

 

Pan roasted lamb rump   
Redcurrant, port wine jus  

 

 Slow braised confit of duck  
Braised red cabbage, orange & ginger jus  

 

Cod wellington  
Chive & lime hollandaise  



 
 

g/f = Gluten free gfo= Can be made as a gluten option on request  df = dairy free   v = vegetarian    vg= vegan 
Allergen information is available on all our dishes and some foods may be cooked in genetically modified oil, please ask 

your event coordinator for further details. Where possible some dishes can be adapted to suit specific dietary 
requirements, please discuss this with your event coordinator. All rates quoted include VAT at 20%. 

 

 

 
 

Bubble & squeak cake (vg, v) 
Bed of curly kale & spinach, red pepper coulis 

 

Grilled vegetable & polenta stack (gf, vg, v) 
Dressed rocket, rustic herb and vine tomato sauce 

 
All served with dauphinoise potatoes & seasonal vegetables  

 
DESSERT 

 
Baked peach & honey cheesecake  

Peach salpicon  
 

Chocolate & kirsch cherry trifle  
Chocolate shards  

 

Rhubarb & apple strudel  
Cinnamon cream custard  

 

Mango panna cotta  
Chantilly cream, apricot coulis  

 

Homemade sticky toffee pudding (g/f) 
Butterscotch sauce, toffee ice cream 

 

Tropical fruit skewers (vg, df) 
Mango sorbet 

  



 
 

g/f = Gluten free gfo= Can be made as a gluten option on request  df = dairy free   v = vegetarian    vg= vegan 
Allergen information is available on all our dishes and some foods may be cooked in genetically modified oil, please ask 

your event coordinator for further details. Where possible some dishes can be adapted to suit specific dietary 
requirements, please discuss this with your event coordinator. All rates quoted include VAT at 20%. 

 

 

The Cedar Banqueting Menu 
 

From £45.00 per person, inclusive of private room hire 
 

Please select the same starter, main course and dessert option for your complete party. We are 
pleased to cater for vegetarians and guests with special dietary requirements. 

 
STARTERS 

Please choose one option from the following starters for your entire group: 

 
Spiced butternut & feta salad (g/f, v) 

Pumpkin seed vinaigrette    
 

Smoked fish roulade  
Horseradish & lemon dressing  

 

Pork rillette 
Pea shoot salad, pickles and toasted ciabatta   

 

Bean, tomato, olive & rocket salad (vg, v) 
Herb olive oil dressing 

 

Apple, pomegranate and roasted butternut squash (vg, v) 
Maple & sesame vinaigrette 

 
MAIN COURSES 

Please choose one option from the following starters for your entire group: 

 
Marinated beef fillet medallion, with garlic & chervil   

Shallot & chervil hollandaise sauce  
 

Fillets of seabass    
Rich crab, dill and lemon cream  

 

Tenderloin of pork  
Wrapped in spinach and pancetta  

 

Bubble & squeak cake (vg, v) 
Bed of curly kale & spinach, red pepper coulis 

 

Grilled vegetable & polenta stack (gf, vg, v) 
Dressed rocket, rustic herb and vine tomato sauce 

 
 
 
 



 
 

g/f = Gluten free gfo= Can be made as a gluten option on request  df = dairy free   v = vegetarian    vg= vegan 
Allergen information is available on all our dishes and some foods may be cooked in genetically modified oil, please ask 

your event coordinator for further details. Where possible some dishes can be adapted to suit specific dietary 
requirements, please discuss this with your event coordinator. All rates quoted include VAT at 20%. 

 

 
 

Stuffed portabella mushrooms (vg, v) 
Chestnut & spring onion couscous 

 
All served with dauphinoise or roast potato & seasonal vegetables  

 
 

DESSERT 
 

Chef’s plate of patisserie 
Some of his favourite desserts!! 

 
Chocolate & lime fondant (n)  

Coconut & lime sorbet  
 

Banana, bread & butter pudding  
Laced with caramel sauce 

 
Salted caramel crème brûlée (gfo) 

Vanilla shortbread 
 

Sticky toffee pudding (vg) 
Poached pear, maple syrup drizzle 

  



 
 

g/f = Gluten free gfo= Can be made as a gluten option on request  df = dairy free   v = vegetarian    vg= vegan 
Allergen information is available on all our dishes and some foods may be cooked in genetically modified oil, please ask 

your event coordinator for further details. Where possible some dishes can be adapted to suit specific dietary 
requirements, please discuss this with your event coordinator. All rates quoted include VAT at 20%. 

 

 
 

TEA AND COFFEE 
All private dining packages include fresh tea and coffee after your meal. 

 
 

SORBET COURSE 
A sorbet course is available for a supplement of £3.50 per person 

 

Tangy Lime Sorbet 
served with a ginger and honey dressing (gf, df, v) 

 

Please ask for alternative flavours 

 
 

CHEESE COURSE 
If you wish to include a Cheese course, please select from the options below: 

 
Chef’s Selection of Cheeses from Around the Country 

served with grapes, chutney and luxury crackers 
£7.95 per person 

 
If you wish to select a cheese course in place of a dessert a £2 per person supplement will apply. 

 
If you prefer, cheese platters can be ordered for your table 

To serve 6 guests: £42.50 
To serve 10 guests: £69.50 

 
 

TEA, COFFEE & PETIT FOURS 
Fresh tea and coffee is included with all private dining packages at Chilworth Manor,  

if you wish to include Petit Fours these may be added for £2.50 per person. 
 


