MERCURE

HOTELS

Graduation

We have multiple event spaces which accommodate both intimate or larger gathering for occasions
which fall around celebrating a special persons Graduation. With our larger rooms catering up to 200
guests or smaller rooms perfect for up to 30, we really do have it all.

What's Included?
*+ Exclusive Use of our Christleton Suite & Private Bar
+ Use of our beautiful, landscaped gardens
*+ Amazing backdrops for the perfect photo
*+ Our event manager helping you every step of the way
+ Beautiful cutlery, crockery and glassware
*+ Discounted accommodation rates for friends and family
+ Elevated cake base and silver knife
+ Bottle of prosecco for Organiser
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Finger Buffet

Please Choose 5 of the following

Additional ltems £5 per person

Honey Roast Ham and Wholegrain Mustard Sandwich
Tuna, Cucumber & Lemon Mayonnaise Sandwich
Crilled Mediterranean Vegetables, Cream Cheese Sandwich
BBQ Chicken Wings, Sour Cream & Chive Dip
Feta & Tomato Bites
Pigs in Blankets, Honey Mustard Dip
Stone Baked Pizza Slices
Tomato, Olive and Basil Bruschetta
Skinny fries Dusted with Sea Salt
Chinese Spring Rolls
BBQ Hot Dogs
Cherry Tomato & Roquette Salad
Fresh Fruit Skewers

Mini Chocolate Brownie Bites

£25.00 per person

Hot Buffet

Please Choose 3 of the following

Additional Items £7.50 per person

Beef & Local Ale Pie & Mash
Mini Beer Battered Fish & Chips
Chicken Tikka Balti & Basmati Rice
Tex Mex Chilli Beef, Tortilla Chips & Guacamole
Spinach & Ricotta Tortellini (v)
Penne Pasta, Marinated mushrooms, Pine nuts& Basil (V)
Chicken Caser Salad
Seafood Pie & Soft Herb Mash

£28.00 per person

Includes Tea & Coffee






Afternoon Tea

A Selection of sandwiches:

Honey Roast Ham & Wholegrain Mustard
Egg & Cress (V)
Tuna Cucumber & lemon mayonnaise
Cheddar Cheese & Pickle (v)
Plain Scone, Whipped Cream & Preserves

Selection of Cakes & Pastries

Unlimited Tea and Coffee

£19.95 per person
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Three Course Meal

Spiced Carrot Soup, Onion Bhaji (Ve) (GF)
Fish Goujons, Cassis Sauce, Bread and Butter Pickles

Ham Hock Terrine, Red Onions Salad, Radish & Cucumber

Chicken Breast French Style Peas, Mash Potato
Mussels & Clams, Creamy Chardonnay Sauce, Tagliatelle, Dill Oil

Sweet Potato Chickpea Curry, Basmati Rice

Lemon Posset, Fennel Granola, Ginger Sugar
Chocolate brownie, Warm Chocolate Sauce
Selection of Ice Creams

£35.00 per person

Includes Tea & Coffee



