
 

BANQUETING 2014 
 
From the moment you contact Epsom Downs Racecourse, we aim to create a day that is individually tailored 
to your wishes and deliver the high standard of professionalism you would expect from one of the country’s 
leading venues and catering partnerships.  We offer our banqueting packages throughout the year in the most 
stunning suites surrounded by all the history and heritage associated with Epsom, the downs and of course 
the greatest flat race in the world.  We can cater for parties’ between10 to 700 and offer a range of packages 
to suit all budgets and requirements. 

 

 SEATED MEAL - OPTION 1 
Book either a 3 course meal or a fork buffet with a minimum spend of £32.50 per person and add the standard 
room hire charge of £6.00 per person 

 

BUFFET MEAL - OPTION 2 
Book a finger buffet with a minimum spend of £23.00 per person and add the respective evening room hire 
charge from the table below 

 
 Both options above are based on you fulfilling the minimum numbers for the room in question 
 

 
ROOM CAPACITIES & EVENING ROOM HIRE CHARGES 

 
  Banqueting Dinner Dance Evening Room Hire 
 Min Max Min Max Buffet (option 2) 
 Duchess’s Stand 
 Oaks Hall 360 700 360 500 £2100.00 
 1

st
 Floor Combined 360 600 360 500 £1450.00 

 Diomed Room 180 350 180 300 £800.00 
 Lammtarra Room 60 170 60 100 £500.00 
 Gallops Room 40 90 40 60 £500.00 
 Downs View Suite 60 130 60 90 £600.00 
 Double Box 32 40 - - £200.00 
 Single Box 16 20 - - £150.00 
 
 Queen’s Stand 
 Blue Riband Room 200 400 200 350 £700.00 
 Derby Suite 130 250 130 200 £675.00 
 Jockey Club Room 70 120 70 120 £525.00 
 Boardroom 40 80 40 60 £475.00 
 Double Box 32 40 - - £200.00 
 Single Box 16 20 - - £150.00 
 

  
 
 
 
 
 



 

Reception Drinks 
 

These are some of the options available for reception drinks, however our experience catering team can 
design something bespoke specifically to your requirements. 

 

Kir Royale 
Cassis and Champagne (per glass) £7.20 
Cassis and Sparkling Wine (per glass) £6.00 

 

Pimm’s No 1 
Pimm’s and Lemonade (per jug)  £25.00 
Pimm’s and Lemonade (per glass)  £5.90 

 

Champagne 
House Champagne Reception (per glass)  £6.85 

 

Bucks Fizz 
Orange Juice and Champagne (per glass)  £6.00 
Orange Juice and Sparkling Wine (per glass)  £5.00 

 

Fiesta Punch 
White Wine, Pineapple, Sliced Fruit and Lemonade (per jug)  £15.00 

 

Spritzer 
Chilled Dry White Wine, Ice and Soda (per jug)  £15.00 

 
Mulled Wine/Winter Pimms (per jug)  £25.00 

 

Fresh Fruit Punch 
Fruit Juices, Sliced Fruit, Ice and Lemonade (per jug)  £9.00 

 

Juices 
Chilled Orange Juice (per jug)  £6.60 
Freshly Squeezed Orange Juice (per jug)  £7.30 
Chilled Cranberry Juice (per jug)  £7.10 

 

Mineral Water 
Still and Sparkling (per 75cl bottle)  £4.50 

 
 
**Please note that a jugs contains 6/7 glasses** 

 

Corkage 
Wine (per bottle)  £12.00 
Sparkling Wine (per bottle)  £15.00 
Champagne (per bottle)  £17.00 

 



 

Canapés Selection 
 

These are some of the options available for canapés and cheeseboards, however our experience 
catering team can design something bespoke specifically to your requirements. 

 
Canapé Selection   
(Choice of 4 Canapés)  £9.50per person (4per person) 
 

Served Cold 
Duck & orange parfait on toasted brioche, kumquat chutney 
Smoked salmon rosette on blinis, dill & cream cheese 
Cherry tomato & basil bocconcini tartlets 
Butternut frittata 
Cajun rare roast beef wrapped in French beans 
 

Served Warm 
Lemon tempura prawns with sweet chilli dip 
Crispy duck rolls with plum sauce 
Cheesy mushroom risotto bites 
Goats cheese & sunblush tomato tarts 
Sweet & sour chicken brochette 

 
 

CHILDRENS MENUS 
Suggested for 0 – 12 years old, Price per person       £15.95  
 
Add Jugs of Squash per child         £1.50 
 

STARTERS 
� Dough balls with garlic butter dip 
� Vegetable crudités & houmous 
� Tomato soup 

 
MAIN COURSES 

� Sausage & mash, yorkshire pudding 
� Chicken dippers & chips 
� Fish goujons, chips & peas 
� Margherita pizza 
� Tomato penne pasta 

 

DESSERTS 
� Chocolate brownie sundae 
� Strawberry & yoghurt fool 
� Selection of ice cream (chocolate, strawberry & vanilla) 
� Fruit salad 

 
 
 
 



 

SEATED MENU OPTIONS 

 
 Starters 
  
 Soups 

Roasted squash soup, coriander oil (V)        £5.50 
 
Pea and ham soup, shredded ham hock          £5.50 
 
Red lentil and coconut (V)         £5.50 
 
Curried apple and parsnip (V)         £5.50 
 
Spiced tomato soup, cheese straw (V)        £5.50 
 
 

Salmon Roulade 
Soft poached salmon, capers and dill served with herb crostini, celeriac remoulade  £7.50 

        

Duck & Orange Parfait 
Duck and orange pate, red onion marmalade, brioche croute and     £7.25 
Pea shoot salad  
            

Goats Cheese Tart  
Served with ruby chard salad and pickled beetroot dressing (V)     £6.50 

     

Epsom Prawn Cocktail  
Prawns and crayfish, spicy cocktail sauce       £6.50 
 

Sweet Melon Salad 
Watermelon, galia and cantaloupe melon, baby leaves,      £6.95 
raspberry vinegar compote (V)          

  

Charcuterie Plate 
Parma ham, chorizo and bresola, crusty bread, pickles      £8.00 

      
 
(V) Suitable for Vegetarians 
All prices include VAT 



 

 

SEATED MENU OPTIONS 
 

 Main Courses 
  

Duo of Lamb 
Herb crusted rump and mini shepherd’s pie, minted pea, hispi cabbage    £23.95 
 

Honey & Rosemary Duck  
Roasted breast, fondant potato, bok choi and chantenay carrots      £22.95 
 

Sussex Chicken  
Chicken breast stuffed with wild mushrooms with French beans,  
sautéed peppers and creamed garlic mash       £19.50 
  

Rare Roasted Beef 
Sirloin of beef, dauphinoise potatoes, toasted cumin seed cabbage,  
carrots and broad beans         £24.95 

 

Sea bass Fillets  
Saffron glazed potatoes, samphire and spiced cauliflower cream     £21.00 
 

Pork Loin 
Apple stuffing, baby roasted potatoes, seasonal vegetables     £21.95 
 

Corn-fed Chicken  
Stuffed with basil mousse on crushed new potatoes with spring onion    £19.50 
 and ratatouille            
 

(V) Open Lasagne 
Roasted butternut squash, spinach and chestnut mushrooms with    £18.95 
balsamic dressing, shaved parmesan         
 

(V) Vegetable Strudel 
Filo pastry filled with couscous, Mediterranean vegetables, feta cheese,     £18.95 
green herb salad and tomato coulis         
 

(V) Risotto 
Pea and griole mushroom risotto with shaved caerphilly cheese     £18.95 

   

 (V) Suitable for Vegetarians - All prices include VAT 



 

 

SEATED MENU OPTIONS 
Desserts     
 
Assiette 
Summer pudding, Eton mess cheesecake, clotted cream ice cream £7.50  

 
Pear and Blackberry Crumble 
Slow cooked spiced pear and blackberries topped with crunchy crumble, vanilla cream £7.00 
 

Lemon Cream 
Caramelized lemon posset, meringue pearls, butter biscuit  £7.50 
 

Vanilla Panna Cotta 
Mixed berry compote, pink peppercorn biscuit  £7.00 
 

Chocolate Fondant 
Rich chocolate cake with a soft centre and vanilla bean ice cream £7.50 
 

Layered Nougat Delice 
Layers of Sponge, salted caramel, pistachio nougat and cherries £7.00  
 

Coffee 
 
Freshly ground coffee & Epsom mints (1 cup per person)  £2.95 
 
Freshly ground coffee & Epsom mints (unlimited per person)  £4.70  
 

Cheeseboards 
 
Cheeseboard  
Selection of English cheeses, served with biscuits, grapes, walnuts,  
apricots and country chutney £55.00 per table  

Luxury Cheeseboard   
Mature cheddar, stilton & brie and port, served with biscuits, grapes, apricots,  
walnuts, country chutney £64.95 per table 
 

Individual Cheeseplate   
Stilton, cheddar and brie, grapes, apricots and walnuts                                   £7.50 per person 
 
(V) Suitable for Vegetarians 
All prices include VAT 
 

 

 
 



 

BUFFET MENU OPTIONS 

 
     HOT FORK BUFFET A £33.00 

Lemon seared salmon with couscous & cherry tomatoes, shallot, parsley & lemon dressing 
Apricot stuffed loin of  pork with warm barlotti bean cassoulet 
Vegetable tagine with polenta chips (V) 
Seasonal vegetables 
Herb roasted charlotte potatoes 
*** 
Please choose one dessert from the seated menu options 
*** 
Freshly brewed coffee & mints 

 
HOT FORK BUFFET B £33.00 
Italian style roasted fish, haddock on roasted plum tomatoes, black olives & basil pesto  
Chicken & spring vegetable casserole, roasted lemon chicken, broccoli, peas, beans & courgettes braised in 
stock 
Tomato & fennel penne pasta, black olives & oregano (V) 
Seasonal vegetables 
Herb roasted charlotte potatoes 
*** 
Please choose one dessert from the seated menu options 
*** 
Freshly brewed coffee & mints 

 
COLD FORK BUFFET A £32.50 
Honey & mustard glazed gammon ham with piccalilli 
Chargrilled Moroccan chicken salad with cous-cous & coriander 
Spinach, mushroom, red onion & blue cheese tart (V) 
Salad selection to include: coleslaw, tomato & red onion, mixed leaf, waldorf 
Buttered new potatoes 
*** 
Please choose one dessert from the seated menu options 
*** 

Freshly brewed coffee & mints 
 
Build your own fork buffet options are available; this can be seasonal chef’s choice, any of the above or from the following 
examples: 
Thai/Indian Curry, Lasagne, Pasta Bake, Salads, Pies, Sausage & Mash, Fish Pie, Vegetable Crumble and Strudel, Chinese Stir 
Fry 
 
 
(V) Suitable for Vegetarians 
All prices include VAT 

 
 



 

 
BUFFET MENU OPTIONS 

  
FINGER BUFFET MENU 1 £23.00 
Gourmet sandwich selection 
Cocktail of assorted mini sausages 
Goats cheese, sundried tomato & spinach tart (V) 
Tandoori chicken brochette 
Vegetable spring rolls, hoi sin sauce (V) 
Spiced potato wedges with sour cream & chive dip (V) 
Prawns in filo, sweet chilli jam 
*** 
Chocolate éclair 
Strawberry tart 

 
FINGER BUFFET MENU 2 £26.00 
Selection of wraps: 
Chicken Caesar  
Roast Mediterranean vegetable & houmous (V) 
Cheddar cheese, cream cheese, black olive & chive (V) 
Tuna mayonnaise, cucumber & sweetcorn 
Chicken satay 
Tempura prawns, chilli dipping sauce 
Vegetable samosa (V) 
Assorted fried dim sum, hoi sin sauce (V) 
Vegetable pakora & onion bhaji (V) 
Barbeque chicken drumsticks 
*** 
Mixed fruit tart 
Vanilla slice 

 
 
           Bar Extension Charges 
 
           Rooms hire includes a bar until 11.00pm at no charge should you wish to open the bar later than this  
           time please see the following charges: 
 
           11.30pm - £25.00  
           12.30am - £100.00 
           Midnight - £50.00  
           1.00am - £150.00        
  
           Guests depart half an hour after the bar closes 

 


