
BANQUETING

For further information, to discuss requirements or to make a booking please
contact Paul or Melanie on 01604 716644

Email for General Information: info@stgeorges-hall.com

St Georges Hall
St Georges Avenue, 

Northampton, NN2 6JA

Services & Menus



BANQUETING AT ST GEorGES HAll NorTHAmpToN

We have 5 function suites available for banqueting and offer private dining facilities from 10 to 250
guests, we offer a range of suggested menus and all our menus are fully silver served.

All meals are cooked onsite to the highest standard using fresh local produce. Our choice of 3 course
menus are also served with coffee and mints, with prices ranging from £23.50 to £27.00 a head. We
offer 2 special buffets ranging from £22.50 to £26.50 a head and we have a buffet selector also
available for you to choose items from.

n Assistance is available throughout, from initial inquiry through to final details.

n All rooms, with the exception of the Princess Room, have their own licensed private bar facility.

n We can provide colour napkins, as near as possible to your desired colour.

n Linen napkins can be provided at an extra cost colour of your choice.

n We are also able to provide floral arrangements or ballooon arrangements at a cost to be
advised.

n Ample car parking available

n Entertainment (Disco / Bands) can be provided by ourselves through our entertainment agencies
or yourselves

n Times anytime from 7pm through to 1am (12.30am bar close) in all rooms except Princess Room

n All costs shown within this guide are Inclusive of V.A.T

For further information, to discuss requirements or to make a booking please contact Paul or Melanie
on 01604 716644

Email for General Information: bookings@stgeorges-hall.co.uk

St Georges Hall
St Georges Avenue, 
Northampton, NN2 6JA



Menu 1
Flaked Smoked Trout Salad

Dressed with a Horseradish Dressing 

Supreme of Chicken en Croute
(With Herbs & Seasoning 

Covered in Puff Pastry & served with a Red
Wine Sauce)

White Chocolate Truffle Torte

Coffee & Mints 

Total cost per person £23.50

Menu 2
Fan of Melon with Fruits of the Forest

Spring Roast Chicken 
with a Bacon & Button Onion Sauce

White Chocolate & Lime Cheesecake

Coffee & Mints

Total cost per person £23.50

Menu 3
Carrot & Coriander Soup 
served with Roll & Butter

Roast Loin of Pork 
served in a Red Wine & Mushroom Sauce

Hazelnut Crème Brulee Cheesecake

Coffee & Mints

Total cost per person £23.50

Menu 4
Crown of Galia Melon filled with

Seasonal Fresh Fruits

Grilled Salmon 
served with a Cream Spinach Sauce 

Raspberry & Belgium White Chocolate
Bavarois

Coffee & Mints

Total cost per person £24.50

Menu 5
Smoked Salmon

Served with a Caper & Lemon dressing

Roast loin of Pork 
served with Apple & Cider Sauce

Cream filled Profiteroles
served with a Rich Dark Chocolate Sauce 

Coffee & Mints

Total cost per person £25.00

Menu 6
Salmon & Asparagus Terrine

Pan-fried Chicken wrapped in Bacon
served with a Wild Mushroom & Shallot Sauce

French Apricot Tartlette  
served with Chantilly Cream

Coffee & Mints

Total cost per person £25.25

Menu 7
Duck & Orange Pate

served with Melba Toast

Roast Leg of Lamb
served with a Rich Minted Gravy

Lemon Tart with Chantilly Cream

Coffee & Mints

Total cost per person £25.50

Menu 8
Tomato & Basil Soup

served with Roll & Butter

Roast Sirloin of Beef 
served with all the Trimmings and a Rich

Red Wine Jus

Hot Homemade Apple Pie with Fresh Cream 

Coffee & Mints

Total cost per person £25.75



Menu 9
Tomato, Mozzarella & Basil Salad

With a Balsamic Dressing

Half Roast Duck 
with Orange & Cointreau Sauce

Tiramisu

Coffee & Mints

Total cost per person £27.00

Vegetarian Main Courses
Please select one of the following

Vegetarian main courses

Sweet Pepper & Chilli Tarte Tatin

Spinage & Ricotta Cannelloni

Half Aubergine stuffed with Mediterranean
Vegetables, Topped with Cheese

Or

Cherry Tomato, Basil & Goats Cheese 
Filo Pastry Tart

Vegetables
Please make a choice of potato to

accompany your meal from those listed
below:-

Lyonnaise, Dauphinoise, Pommes Olivette,
Sauté, Parmentiere, Chateau, New or Roast

And

Choose two vegetables to accompany your
meal from those listed below:-

French Beans, Vichy Carrots, Broccoli,
Braised Red Cabbage, Broccoli Polonaise,

Garden Peas Flamanade, Mangetoute,
Cauliflower Polonaise, Garden Peas, Petits
Pois Flamanade, Cauliflower au Gratin or

Buttered Brussels sprouts

If you would like to order an extra
vegetable or potato dish the cost per head

will be £1.00

Cheeseboard
A selection of English & Continental

Cheeses With Biscuits, Grapes & Celery 

£3.20 per person

To ensure our high standard of food and service, we can only
serve the same menu to each member of your party with the

exception of those with special dietary requirements.



Buffet Menus
Menu A

Cold Poached Salmon
Sugar & Honey Baked Ham

Roast Sirloin of Beef
Vegetarian Quiche
Hot New Potatoes

Bread Basket
Selection of Salads 

Selection of Chefs’ Desserts
Coffee and Mints

Total cost per person £22.50

Menu B
For That Special Occasion

Whole Dressed Scottish Salmon
Selection of Seafood’s
Roast Sirloin of Beef

Honey & Mustard Glazed Ham
Vegetarian Pate
Cheese Platter

Hot New Potatoes
Selection of International Salads

Bread Roll Basket
Chefs’ Premier Dessert Selection

Coffee & Petits Fours

Total cost per person £26.50

Finger Buffet Selector
Create your own buffet simply choose either

6 items for £8.95 per person
8 items for £10.95 per person

From the list below:-

Hot Sausage Rolls
Cocktail Rolls *

Individual Pork Pies
Chicken Goujons

Assorted Vol-au-Vents *
Mini Spring Rolls *

Vegetable Samosas *
Spicy Chicken Wings

Potato Wedges *
Savoury Eggs

Pork Cocktail Sausages
Mini Quiches *
Plaice Goujons

Assorted Pizzas *
Chicken Satay

Chicken Nuggets
Mixed Salad *

Potato Salad / Coleslaw *
Crudities with Dips *

Breaded Mushrooms *
Garlic Bread Slices *

Cheese & Pineapple *
Monterey Jack Cheese & Onion Goujons *

Chicken Drumsticks
Gala Pie

Various Petit Crolines
Battered Chicken Dippers

Onion Bhajis *
Assorted Crisps & Nuts *

Mini Danish Pastries *

Additional items will be charged 
at £1.00 per item

* = Either suitable for vegetarians or
vegetarian alternative.

If you would like to add
Chilli-con-Carne & Rice
Chicken Curry & Rice

Or
Lasagne & Chips to the buffet selector

please add an extra £4.00 per person to
your chosen selection.

Chefs’ selection of Desserts available at
£3.50 per person

Coffee & Mints available at £1.50 per
person

We ask that you cater 
for no less than 75% of
guests in attendance.


