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TThhee  PPeeggwweellll  
BBaayy  HHootteell  

  
FFuunnccttiioonn    
PPaacckkaaggeess  

  

 
The Pegwell Bay Hotel & Sir Stanley Gray 

81 Pegwell Road, 
Ramsgate, 

Kent CT11 0NJ 
Tel: 01843 599590 
Fax: 01843 599591 

Web: www.pegwellbayhotel.co.uk 
E-mail: reception@pegwellbayhotel.co.uk 
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TThhee  PPeeggwweellll  BBaayy  HHootteell  
  

The Pegwell Bay Hotel is ideally located on the cliff top at 
Pegwell and enjoys stunning panoramic views over the 

English Channel. 
 

The hotel is also situated close to Ramsgate railway station, 
the ferry terminal, Kent International Airport, the medieval 
town of Sandwich and Westwood Cross, ideal for shopping. 

Other East Kent towns such as Broadstairs, Margate, 
Canterbury and Dover are also all within travelling distance. 

 
 

OOuurr  SSeerrvviicceess  
  

Here at the Pegwell Bay Hotel we have two superb function 
suites to offer you for your event, and because we currently 
only offer private functions in these two suites, you will be 
guaranteed exclusive use for your party. Our dedicated and 

experienced team will work with you to ensure that no 
details are forgotten and you can relax and enjoy your self 

knowing that your guests will be attending a party to 
remember! We will help you with details such as choosing 

appropriate wine to accompany your meal, helping you find 
music & entertainment, creating seating plans & names 

cards- to name but a few. 
 

You are more than welcome to come and view our function 
suites and their facilities. Please contact our function Co-

Ordinator, who will arrange an appointment for you. 
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TThhee  CClliiffttoonn  SSuuiittee  
  

This is the smaller of our two suites and is located one floor 
above sea level, so has fantastic panoramic views across the 

channel. 
 

The room has been lovingly restored with the original 
features of the building remaining intact. Sporting high 
ceilings, 6 ornate candelabras, a stage and ceiling height 
windows, the Clifton suite really is a picture of Victorian 

elegance. 
 

We can comfortably seat 70 guests in the Clifton suite, and 
have the option of relaxed but formal sit down dinners or 

lunches, or less formal buffest with entertainment and 
dancing. 

 

TThhee  RRaavveennsscclliiffff  SSuuiittee  
  

The Ravenscliff Suite has been fully refurbished with a 
modern contemporary feel. 

 

It boasts a large fully equipped bar, a solid wooden dance 
floor, air conditioning and a fantastic veranda overlooking 
the sea. The veranda area has casual seating, allowing your 

guests to sit and relax whilst taking in the breath-taking 
surroundings. 

 

We can comfortably seat up to 80 guests in the Ravenscliff 
suite, and again can offer relaxed but formal dinners or 

lunches, along with an evening entertainment such as D.J’s 
or live Bands and dancing. 

 

As noted above, we are licensed for D.J’s and bands in the 
Ravenscliff, and can book these for you or give you contact 
details of recommended artists that have performed here 
before. Both function rooms are easily accessible by our 

new modern lift which covers all floors. 
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RRoooomm  HHiirree  CChhaarrggee  
 

Our room hire fee is just £20 per hour, and this charge 
includes guaranteed exclusive use, all appointments with 
your dedicated Function Co-Ordinator, provision of basic 
seating plans & names cards for all of your guests, fully 
staffed bar facilities, use of music systems & PA system 

(Ravenscliff only), and set up time on the day  
of your function. 

 
Charges will apply from your agreed arrival  

time up until 11pm. 
 
 

OOuurr  MMeennuuss  
 

We offer a variety of menus including buffets & three & four 
course meals.   

(Minimum and maximum numbers required dependant on 
the overall requirements for your function.) 

 
We also offer a varied children’s menu. 

 
If the options available are not to your taste, or you have a 
specific dish or menu in mind for your special day, please 

speak to your Function Co-ordinator to discuss alternatives. 
 

Please note, we do require all functions to be 
 for a minimum of 30 people. 

 
A £50.00 surcharge will apply to all bookings  

for less than 30 people.  
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SSeett  DDiinnnneerr  MMeennuu  11 
Please select one option for your party 

 
Starters 

 
Chef’s Homemade Soup of the Day 

~~ 
Mushrooms in a Stilton sauce 

~~ 
Fan of Melon with Mango & Star Fruit 

 
Main Courses 

 
 Roast Breast of Chicken served with Stuffing & Chipolatas 

~~ 
Roast Topside of Beef accompanied by Yorkshire Pudding 

~~ 
Baked Fillet of Salmon with a Dill sauce 

 
Main Courses served with Roast & New Potatoes & fresh 

Seasonal Vegetables 
 

Desserts 
 

Chocolate Profiteroles 
~~ 

White Chocolate Cheesecake topped with Raspberries 
~~ 

Apple Crumble & Custard 
~~ 

Coffee & Mints 
 

~ £18.95 per head ~ 
 
 

Room Hire £20.00 per Hour 
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 SSeett  DDiinnnneerr  MMeennuu  22 
Please select one option for your party 

 
Starters 

 
Chef’s Homemade Soup of the Day 

~~ 
Homemade Smoked Salmon Terrine served with Melba Toast 

~~ 
Chicken Ceasar Salad 

~~ 
 

Main Courses 
 

Baked Chicken Breast stuffed with wild Mushrooms & A Red 
Wine sauce 

~~ 
Roast Sirloin of Beef accompanied by a Red Wine sauce 

~~ 
Paupiettes of Lemon Sole stuffed with Scallop Mousse & 

served with a cream & chive sauce 
 

Main Courses served with Roast & New Potatoes and fresh 
seasonal vegetables  

 
Desserts 

 
Sticky Toffee Pudding with a Butterscotch sauce 

~~ 
Raspberry Pavlova 

~~ 
Tart Au Citron 

~~ 
Coffee & Mints 

 

~ £20.95 per head ~ 
Room Hire £20.00 per hour 
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 SSeett  DDiinnnneerr  MMeennuu  33 
Please select one option for your party 

 

Starters 
Chef’s Homemade Asparagus Soup with Croutons  

~~ 
Chicken Liver, Port & Redcurrant Pâté served with Red Onion 

Marmalade & Melba Toast 
~~ 

Crayfish & Prawn Salad with Chef’s Marie Rose Sauce 
 

Sorbet Course 
Champagne Sorbet in a Tuile Basket 

~~ 
 

Main Courses 
Braised Lamb Shank served on a Minted Mash with a Redcurrant 

& Thyme Sauce 
~~ 

Braised Sirloin of Beef in a Mushroom & Whisky Sauce, served 
with Dauphinoise Potatoes 

~~ 
Bass Fillets with a Horseradish, Camomile & Cream Sauce served 

with New Potatoes 
 

Main Courses served with Roast & New Potatoes and fresh 
seasonal vegetables 

 

Desserts 
Chocolate Torte 

~~ 
Luxury Bread & Butter Pudding, laced with Cointreau  

& served with Custard 
~~ 

Crème Brulée Topped with Raspberries 
~~ 

Coffee & Mints 
 

~ £25.50 per head ~ 
Room Hire £20.00 per hour 
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VVeeggeettaarriiaann  MMaaiinn  CCoouurrssee  
OOppttiioonnss  

 
 

Homemade Spinach & Vegetable Lasagne served with fresh 
mixed salad 

 
~~ 

 
Almond & Sesame Nut Roast with Onion 

 & Mushroom sauce 
 

~~ 
 

Red Onion & Goats Cheese Tart with New Potatoes 
 

CChhiillddrreenn’’ss  MMeeaall  OOppttiioonnss  
((UUnnddeerr  1122  YYeeaarrss  OOlldd))  

 
Soup 
Melon 

Garlic Bread Topped with Cheese 
~ 

Roast Chicken 
Roast Beef 

Meatballs & Pasta 
~ 

Ice Cream 
 

£9.95 Per Child 
 

Room Hire £20.00 per hour 
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AAddddiittiioonnaall  CCoouurrsseess  &&  EExxttrraass  
 
 

Should you wish to choose additional courses to 
supplement your menu, please make you selections from 

the options below. 
 
 

SSoorrbbeett  CCoouurrssee  ££22..0000  

SSoouupp  CCoouurrssee  ££33..0000  

FFiisshh  CCoouurrssee  ££44..5500  

CChheeeessee  CCoouurrssee  ££44..5500  

  
  

JJuuggss  ooff  OOrraannggee  JJuuiiccee  ££55..0000  

((SSeerrvveess  aapprrooxx  66  ppeeooppllee))  

  
JJuuggss  ooff  TTeeaa  oorr  CCooffffeeee  ££1100..0000  

((SSeerrvveess  aapprrooxx  1100  ppeeooppllee))  
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BBuuffffeett  MMeennuuss  
(Minimum 30 people) 

 
Finger Buffet Menu 

 
Assorted Bridge Rolls 

Assorted Filled, Sliced Tortilla Wraps 
Salmon Bites in Tempura Batter with Lime Mayo 

Savoury Pastry Selection 
Melon & Parma Ham Skewers 

Oriental Style Chicken Drumsticks 
Feta Cheese & Olive Skewers 

 

~ £12.50 per head ~ 
 

Hot & Cold Fork Buffet Menu 
 

Dressed Cold Meat Platter 
Battered Chicken Breast Strips with a BBQ Dip 

Seafood Platter 
Waldorf Salad 

Tuna & Sweetcorn Pasta Salad 
Hot Buttered New Potatoes 

Hot French Stick 
Feta Cheese, Olive & Cherry Tomato Salad 

Warm Foccacia Bread 
Goujons of Cod in Breadcrumbs with a Lime Mayo Dip 

Fruit Platter 

 
~ £16.50 per head ~ 

 
 

Room Hire £20.00 per hour 
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CCaannaappéé  SSeelleeccttiioonn  
All Canapé are accompanied by green Olives stuffed with 

Pimento and Vegetable dippers. 
 

Savoury Canapé Menu Choices 
Brioche with Herb Butter 

Cream Cheese & Chive Crostini 
Cucumber & Cream Cheese 

Ham & Dijon Butter 
Parmesan Shortbread with roasted Cherry Tomatoes & Feta 

Cocktail Corncakes with Spicy Mango Salsa 
Smoked Salmon, Cream Cheese & Asparagus Crostini 

Garlic Tiger Prawns 
Feta & Olive Sticks 

Parma Ham wrapped Melon skewers 
Baby baked Potatoes with sour Cream & Lumpfish Caviar 

 
Sweet Canapé Menu Choices 

Tiny Cream Scones with Raspberry Preserve 
Heart shaped Shortbreads with Strawberries 

Mini Apple Tatins 
Raspberry mini Meringues 

Kiwi & Passion-Fruit mini Pavlovas 
Mini Chocolate Truffle Cakes 

 
~ 7 canape choices £8.25 per head ~ 
~ 8 canape choices £9.95 per head ~ 

 ~ 9 canape choices £11.95 per head ~ 
 
 
 
 
 

Room Hire £20.00 per hour 
  

 12 

WWiinnee  LLiisstt  
 

WWhhiittee  WWiinneess  
 
 
Ash Tree Estate Chardonnay Macebo  £12.00 
  
From Spain this wine is pale lemon in colour with ripe, citrus and melon 
flavours. Chardonnay richness on the finish with a hint of butter 

 
Casillero del Diablo Sauvignon Blanc  £12.00 
 

A superb dry white from Chile. Fresh citrus aromas with hints of 
peaches and gooseberries. A crisp acidity with an elegant long finish  

 
Jacobs Creek Chardonnay     £13.50 
 

Attractive tropical fruit flavours are complimented by subtle, toasty 
oak. A firm favourite from South Eastern Australia 

  
Gallo Family Vineyards Chenin Blanc  £13.00 
 

A light and crisp dry white from California. Hints of ripe citrus 
grapefruit and lime 
 
Pinot Grigio Friuli Sartori    £14.00 
 

From the beautiful Veneto region of Italy, a white wine with golden 
reflections, slightly aromatic, with a fresh and fruity taste. A great 
accompaniment to fish and light pasta dishes. Great to drink at any 
time!   
 
Chablis Ropiteau      £18.75 
 

The Chardonnay grape at its best – ripe apples and brioche flavours, 
elegantly -dry with delicate mineral notes 
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RReedd  WWiinneess  
  

  
Ash Tree Estate Shiraz Monastrell   £12.00 
 

This deep ruby/purple Spanish red has complex bramble fruit on the 
nose with hints of white pepper. Rich and long on the palate with warm 
mulberry and spicy fruit finish 
 
Casillero del Diablo Merlot    £12.00 
 

A delicate herbal aroma. Mouthfuls of red fruits with hints of chocolate 
and spice 
 

Jacobs Creek Shiraz Cabernet    £14.50 
 

Distinct cassis aromas with a touch of mint. Rich fruit flavours balanced 
with soft tannins and subtle oak 
 
Campo Viejo Crianza Rioja                   £15.95 
 

      Made from specially selected grapes grown in their own vineyard, 
Bodegas Campo Viejo have succeeded in making this the number one 
Rioja Crianza in Spain. A rounded medium bodied red, particularly good 
with lamb dishes 

 
CampoViejo Reserva Rioja     £16.95 
 

Spicy, full, ripe fruit with excellent structure 
 

Regolo Sartori      £16.00 
 

The flagship of the Sartori range, this garnet red colour wine has intense 
aroma, dry velvety taste with cherry finish. Robust and balanced body.  
Particularly good with roasted meats, game and strong cheese 

 

Fleurie Ropiteau      £16.95 
 

From what is arguably one of the best Beaujolais villages, this wine has 
silky textures with ripe raspberry and vanilla spice aromas. Sweet rich 
fruit extraction with an elegant finish 
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RRoosséé  WWiinneess  
 

Freixenet Rosada                          £17.50 
A great sparkling Spanish pink. Summer fruits combine to  
give great richness and delightful, fresh acidity with a  
dry but soft finish 
 

White Zinfandel. Gallo Family Vineyards.  £13.50 
Light-bodied slightly sweet rosé from California, with  
flavours of fresh strawberries.  Superb for drinking anytime  
and also great with lightly spiced foods, mild cheeses,  
seafood and fruit salads 
 

Ash Tree Estate Bobal Cebernet Rosé            £12.00 
A well balanced off-dry rosé. A deep pink hue and  
wonderful cherry, cassis aromas, with flavours evident of  
redcurrant and strawberry sorbet 
 

Casillero del Diablo Shiraz Rosé                       £12.00 
A fresh, deeply flavoured rosé, brimming with  
blackberries, red summer fruits and plums. Refreshingly dry 

  
CChhaammppaaggnnee  &&  SSppaarrkklliinngg  
  

Moët et Chandon Brut Imperial       £35.00 
The world’s number one non-vintage Champagne. A  
delicate medley of fresh fruits with notes of brioche.  
Dry, elegant, with an excellent mousse 
 

Duc de Rocher Brut non-vintage Champagne      £27.50 
Lively white blossom aromas with harmonious fruit and  
soft acidity    
        

Santero Asti Spumante                      £15.00 
A well known Italian celebratory sparkler. Medium  
sweet grapey flavours balanced by a clean refreshing finish 
 

Freixenet Cordon Negro Brut Cava        £17.50 
From Spain and made in the traditional method, 
(a method that is very similar to that used in Champagne) 
this is an any time party bubbly. Shows great delicacy and  
freshness with soft fruit aromas 
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TThhee  HHoouussee  SSeelleeccttiioonn  

 
 

PIERRE JAVERT 
 
 
The whites from this range come from one of the well 
equipped wineries in Gascony. 
The base of the white is cold-fermented ultra fresh 
Colombard with some Sauvignon.  
 
We offer: - 
 

 Dry White 
 Medium Dry 
 Medium Sweet 
 
 
 

The red comes from the Mediterranean South of France and 
is a fruit driven style that is built on a blend of Merlot and 
Syrah grapes 
 
 
 

All available by  the bottle at     £11.50 
   175mL glass     £ 2.95  
   250mL glass     £ 3.95 
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DDeeccoorraattiioonnss  &&  EExxttrraass  
 
DJ (based on approx. 4 hours)  £150.00 
(DJ prices include a booking fee) 
  

Cake Stand & Knife Hire   £20.00 
 

Linen Table Cloths    £30.00 
(Inclusive – per sitting) 
 

Linen Napkins     £0.70 per guest 
With coloured inserts    £1.00 per guest 

  

Decoration Pack 1  £40.00  
Bouquet of helium filled table balloons,  
with ribbon, in your choice of colours 
 

Decoration Pack 2 
Decoration Pack 1 plus floor bouquets £60.00  

 

Single Pearl Arch     £30.00 
 

Double Pearl Arch    £58.00 
 

Cloud Nines     £13.00 
 

EExxtteennssiioonn  FFeeeess  
  

Should you wish for your function to end later than 11pm, 
an extension can be arranged by prior agreement & at the 

management’s discretion. The charges are as follows: 
  
  

Ravenscliff Suite 

Until 12 Midnight £35.00 
Until 1.00am £90.00 

Clifton Suite 

Until 12 Midnight £35.00 
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HHoonneeyymmoooonn  PPaacckkaaggee  
  

  
Celebrating an anniversary or special occasion? Then why 
not take advantage of our Honeymoon Package and make 
your special function at The Pegwell Bay Hotel, a night to 

remember too! 
 

The package includes: 
 

~ 1 nights stay in one of our newly refurbished suites, 
some with king size leather sleigh beds and fabulous sea 

views 
 

~ Bottle of champagne, chilled on ice in your room, on 
arrival  

 
~ Flowers and balloons in your room 

 
~ Full English breakfast delivered to your bedroom at 

your requested time 
 
 

All this for ONLY £170.00 
  
  

If you would like to take advantage of this fabulous offer, 
please advise a member of staff when booking your 

function and we will be happy to make the necessary 
arrangements for you. Viewings of our hotel rooms can be 

arranged, simply ask your  
Functions Co-ordinator. 
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OOuurr  HHootteell  RRoooommss  
  

All our rooms have been furbished to an extremely high 
standard, offering style and comfort at affordable prices. 

 
We have a variety of single, double and twin rooms all en 

suite; including honeymoon suites some with leather beds, 
sited over four floors, all accessed by a new modern lift. 

 
All rooms have the essentials you will require for your stay 
including: 27” and 32” flat screen televisions offering digital 

TV and music channels; tea and coffee making facilities; 
direct phone lines; free wireless internet access; hair dryers; 

lighted mirrors; luxurious pocket sprung beds along with 
fantastically appointed bathrooms, all with power showers. 

 
We also have ground floor rooms including especially 

adapted accommodation for disabled patrons. 
 

When booking your function at The Pegwell Bay, you will 
automatically receive a 10% reduction from all published 

tariffs, for you and your guests! 
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HHootteell  FFuunnccttiioonn  TTaarriiffff  
  

All guests attending functions at The Pegwell Bay Hotel are 
entitled to a 10% discount off our accommodation. Please 

advise your guests to state, at the time of booking, the 
name of the function they are attending.   

  
Standard Double - £69.75 

 
Executive Double - £74.25 

 
Executive Twin - £74.25 

 
Sea View Double - £79.20 

 
Sea View Twin - £79.20 

 
Saxon or Pegwell Suites - £106.65 

 
Norman or Pugin Suites - £94.50 

 
Viking Suite - £103.95 

 
Westcliff Suite - £103.50 

 
Silverdale Suite – £97.20 

 
The above rates are inclusive of the function discount, are 
based on two people sharing and include V.A.T. at 17.5% 

and full English breakfast. 
 

Rooms are available from 14.00 on the day of check in. 
Guests are asked to vacate their rooms by 11.00 on the 

morning of departure. 
 

Offer is subject to availability and not to be used in 
conjunction with any other offer. 

 20 

HHooww  ttoo  FFiinndd  UUss  
  

FFRROOMM  MM2255  ((WWeesstt))  
  
FFrroomm  tthhee  MM2255  ((WWeesstt))  ttaakkee  tthhee  MM2266  ((ddiirreeccttiioonn  MM2200  DDoovveerr//CChhaannnneell  
TTuunnnneell))  
FFrroomm  tthhee  MM2266  jjooiinn  tthhee  MM2200  
FFrroomm  MM2200  lleeaavvee  aatt  jjuunnccttiioonn  77  aanndd  jjooiinn  tthhee  AA224499  ((ddiirreeccttiioonn  
SShheeeerrnneessss))  
PPrroocceeeedd  aalloonngg  tthhee  AA224499  uunnttiill  yyoouu  rreeaacchh  aa  rroouunnddaabboouutt  
BBeeaarr  lleefftt  oonnttoo  tthhee  MM22  ffeeeeddeerr  llaannee  ((ddiirreeccttiioonn  DDoovveerr))..      
  
FFRROOMM  MM2255  ((DDaarrttffoorrdd  CCrroossssiinngg))  
  
FFrroomm  tthhee  MM2255  DDaarrttffoorrdd  CCrroossssiinngg  jjooiinn  tthhee  AA22//MM22  SSoouutthhbboouunndd  
((ddiirreeccttiioonn  DDoovveerr))  
  
BBOOTTHH  RROOUUTTEESS  JJOOIINN  MM22  AATT  TTHHIISS  PPOOIINNTT  
  
FFoollllooww  tthhee  MM22  SSoouutthhbboouunndd  uunnttiill  tthhee  eenndd  wwhheerree  iitt  sspplliittss  lleefftt  ttoo  
AA22  ((CCaanntteerrbbuurryy)),,  oorr  rriigghhtt  AA229999  ((MMaarrggaattee))..    TTaakkee  tthhee  RRIIGGHHTT  HHAANNDD  
llaannee  ((AA229999))  
RReemmaaiinn  oonn  tthhee  AA229999  uunnttiill  yyoouu  rreeaacchh  aa  rroouunnddaabboouutt  ssiiggnnppoosstteedd  
AA2288  MMaarrggaattee  //  CCaanntteerrbbuurryy  
TTaakkee  sseeccoonndd  eexxiitt  ((ssttrraaiigghhtt  aaccrroossss,,  ddiirreeccttiioonn  RRaammssggaattee))  
AAtt  nneexxtt  rroouunnddaabboouutt  ttaakkee  tthhee  sseeccoonndd  eexxiitt  ((ddiirreeccttiioonn  RRaammssggaattee))  
AAtt  tthhee  nneexxtt  rroouunnddaabboouutt  ttaakkee  tthhee  sseeccoonndd  eexxiitt  ((ddiirreeccttiioonn  
RRaammssggaattee))  
AAtt  nneexxtt  rroouunnddaabboouutt  ttaakkee  sseeccoonndd  eexxiitt  aanndd  mmoovvee  iimmmmeeddiiaatteellyy  iinnttoo  
lleefftt  hhaanndd  llaannee  ttoo  aapppprrooaacchh  sseeccoonndd  rroouunnddaabboouutt,,  tthheenn  ttaakkee  ffiirrsstt  
eexxiitt  ((ddiirreeccttiioonn  RRaammssggaattee))..  
  
SSttaayy  oonn  tthhiiss  rrooaadd  uunnttiill  nneexxtt  llaarrggee  rroouunnddaabboouutt  aanndd  ttaakkee  sseeccoonndd  
eexxiitt..      
OOnn  ttoo  nneexxtt  rroouunnddaabboouutt  aanndd  ttaakkee  tthhiirrdd  eexxiitt  ((ddiirreeccttiioonn  RRaammssggaattee))..      
  
SSttaayy  oonn  tthhiiss  rrooaadd  aanndd  ffoollllooww  rroouunndd  aanndd  TThhee  PPeeggwweellll  BBaayy  HHootteell  
iiss  oonn  tthhee  lleefftt  hhaanndd  ssiiddee..  TThheerree  iiss  aa  ccaarr  ppaarrkk  ddiirreeccttllyy  iinn  ffrroonntt  ooff  
aanndd  ttoo  tthhee  ssiiddee  ooff  tthhee  hhootteell..  
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FFuunnccttiioonn  TTeerrmmss  &&  CCoonnddiittiioonnss  
  

Please be aware all areas of The Pegwell Bay Hotel & Sir Stanley Gray, 
including all guest bedrooms, is NON-SMOKING. 

 

♦ A deposit of 25% of the total cost is requested to confirm 
your booking. The full balance, less the deposit, is 
required no later than 2 weeks prior to arrival. Please 
note that in the event of cancellation, the deposit is NON 
REFUNDABLE. 

 

♦ Functions are to finish no later than 11pm. However an 
extension may be granted at the manager’s discretion, by 
prior arrangement. Please see page 16 for details. 

 
♦ The Pegwell Bay Hotel & Sir Stanley Gray operates a 

‘Challenge 21’ policy. Any guests attending a function, 
who appear to be under 21, will be asked to prove they 
are over 18, in order to purchase alcohol. The only 
acceptable forms of I.D. are photo passport or driving 
licence. Any guest found to be purchasing alcohol for 
under age guests, will be asked to leave the premises. 
Please note, this is not just company policy-IT IS THE 
LAW. 
 

♦ Please notify us in advance if you require highchairs. 
 

♦ Some items on our menus may contain nuts. 
 

♦ Full terms and conditions are available on request. 
 

♦ All information in this pack is correct at the time of 
printing, 24 January 2009. 

 

♦ All prices quoted are inclusive of V.A.T. at 17.5%. 
 

Please note the contents and prices in this booklet are 
subject to change and removal, and will not be honoured 

unless the full deposit had been paid 
 


