BANQUETING BROCHURE 2016
Sandown Park Racecourse offers flexible and generous banqueting facilities within our famous grandstand that
can accommodate everything from intimate dining, award dinners, birthday celebrations and corporate banquets.
Located in Esher, Surrey, just 23 minutes from Central London by train, Sandown Park offers a unique collection
of individual suites that command an inspiring view of the racecourse itself as well as the London skyline.

Room hire rates
Suite

Dinner

Esher Hall
Gold Cup Suite
Equus Suite
Solario Suite
Park View Suite
Royal Box

550
420
280
200
150
40

CAPACITIES
Dinner &
Receptions
Dances
500
700
360
420
230
400
160
200
130
180
60

Evening Room Hire
(includes VAT)
POA
£1000
£900
£700
£600
£500

ADDITIONAL INFORMATION


Minimum numbers apply for all bookings.



Menu prices include VAT.



Prices are valid until the end of December 2016.



Candles or naked flames, smoke or haze machines are not permitted.



Corkage charges apply to all events bringing beer, wine, champagne and other beverages.



Sandown Park requests that any prizes, flowers or memorabilia are removed from the suite
at the end of the evening.



Extension charges may apply, please contact a member of the Sales Team for information.



All events are subject to a Sandown Park risk assessment which could result in additional
security requirements in order to comply with our licensing obligations, which may incur
additional charges to our clients.

BANQUETING BROCHURE 2016
Reception drinks
Kir Royale
Champagne and cassis (per glass)
Sparkling wine and cassis (per glass)

£8.00
£6.25

Pimm’s No 1
Pimm’s and lemonade (per jug)
Pimm’s and lemonade (per glass)

£28.00
£6.50

Sparkling wine
House prosecco reception (per glass)

£6.50

Champagne
House champagne reception (per glass)

£7.10

Bucks Fizz
Champagne and orange juice (per glass)
Sparkling wine and orange juice (per glass)

£6.50
£5.50

Fruit punch
Fruit juices, sliced fruit, ice and lemonade (per jug)

£10.00

Juices
Orange juice (per jug)
Cranberry juice (per jug)

£6.50
£6.50

Mineral water
Still and sparkling (per 75cl bottle)

£4.50

**Please note that a jugs contains 6/7 glasses**
Corkage
Wine (per bottle)
Sparkling wine (per bottle)
Champagne (per bottle)

£15.00
£20.00
£25.00
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Finger buffet menu - £26.00 per person
Selection of sandwiches and wraps
Nuts, crisps and olives
Cherry tomato and marinated mozzarella cheese skewers
Chinese marinated chicken brochettes
Pork and leek cocktail sausages
Tandoori prawns with spiced chilli sauce
Honey glazed salmon skewers with black pepper mayonnaise
Vegetarian tartlets
Spicy potato wedges
oOo
Chef’s miniature desserts
fresh cream
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BBQ menu - £27.00 per person
Pork and herb sausage
Minced beef burger in a soft roll, sautéed onions
Beef kofter with minted yoghurt dressing
Spiced chicken skewer
Barbeque spare ribs
Paella
Mediterranean pasta salad
Baked jacket potato
Corn on the cob
Salad selection
Selection of sauces and relishes
oOo
Trio of tarts
(strawberry, chocolate and lemon meringue tart)
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Cold fork buffet menu - £32.00 per person
Chicken skewers

with honey and orange coleslaw
Mustard glazed ham
served with piccalilli dressing
Poached salmon

served with citrus hollandaise and watercress
Mixed garden leaf salad
Roasted vegetable pasta salad

served with basil oil
Heirloom tomato salad

served with rosemary oil
Potato salad

with a horseradish mayonnaise
Artisan bread rolls
oOo
Chef’s desserts

fresh cream
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Hot fork buffet menu - £35.00 per person
Beef bourguignon

buttered new potatos
Green Thai chicken curry

braised rice and prawn crackers
Four cheese ravioli

spinach and vegetarian parmesan
Garlic bread
Selection of seasonal vegetables
oOo
Chefs desserts

fresh cream

Canapes - £9.50 per person
(Please choose 3 options from the following. Additions are available at £2.00 each.)

Duck parfait, rhubarb and ginger essence on brioche
Feuillete of caviar d'aubergine and sweet pepper (v)
King prawn in mini basket, mango salsa
Cointreau marinated chicken, kumquat sauce on crostini
Beetroot macaroon, goats cheese and beetroot chutney (v)
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3 course meal – from £33.50 per person
Starters
Soup
Mediterranean roast red pepper and tomato soup finished with basil oil
£5.50

Parsnip soup with a curried crème fraîche
£5.60

Butternut and sweet potato soup, aioli cream
£5.80

Pea velouté, onion crisps
£6.00

Plated starters
Caramelized red onion and goats cheese tart (v)
£7.00

Deep fried mozzarella bon bons on a tomato galette, herb vinaigrette and baby watercress (v)
£7.50

Tandoori chicken terrine, Asian salad, coriander and mango
£8.50

Confit duck leg with textures of cucumber and hoi sin sauce
£8.70

Poached salmon and crayfish terrine wrapped in smoked salmon
caper mayonnaise and pea shoots
£9.00
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Main courses
CHICKEN

Char-grilled breast of chicken
Mediterranean flavours, chorizo and spring onion mash, roasted baby vegetable ratatouille
£19.75
PORK

Confit char rib of pork
baby apple, rosti potato, baby carrot and green beans, caramelized onion and cider cream sauce
£20.75
SALMON

Buttered poached supreme of salmon
prawns, asparagus and mussels with a dill cream sauce
£20.00
SEABASS

Pan seared seabass,
mixed meat and seafood paella, gazpacho dressing
£21.00
MOZZARELLA

Pan sun blushed tomatoes and mozzarella arancini balls
basil and roasted garlic baby vegetables and a pesto dressing
£19.75
ASIAN VEGETABLES

Sauté of Asian vegetables and spiced peach,
basmati rice, timale kaffir lime and coconut cream sauce
£19.75
LAMB

Cumin scented lamb rump,
curried lentil dhal, onion bhaji, potato and spinach sag aloo
£22.50
BEEF

Steak Diane
chunky Jenga chips, warm salad of wild mushroom and asparagus
£24.50
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Dessert

Apple pie and crème Anglaise
£7.25

Coconut and pina colada mousse, passion fruit coulis
£7.25

Cookies and cream cheesecake, chocolate sauce
£7.50

Apricot and raspberry frangipane, raspberry sauce
£7.50

Chocolate sandwich, strawberry coulis
£8.00

Lemon infused treacle tart wedge, blood orange coulis
£8.25

Cheese platter
(Serves 10 only available as a supplement)
Stilton, Somerset brie and English cheddar
smashed apple chutney, white grapes and water biscuits
£67.50

Coffee and mints
£2.50

