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Post Funeral
Reception Buffets

2020

Langham Hotel
43-49 Royal Parade, Eastbourne, BN22 7AH.
Tel: 01323 731451 e-mail: frontdesk@langhamhotel.co.uk

www.langhamhotel.co.uk
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The Bar Annexe (up to 50 people) or the West Dean Suite (75 people or more) can be reserved for
The group attending the reception.

All menus include a cup of tea or coffee together with a glass of homemade fruit cup on arrival.
All menus are passed by waiters or presented on a table once all guests have arrived.

All dietary requirements are catered for and we are glad to discuss any ideas or bespoke arrangements.

Buffet options

Traditional Finger Buffet A
£20.25 per person

A selection of sandwiches on white and brown bread:
Egg and chive mayonnaise, Smoked salmon and dill cream cheese,
Honey baked ham and mustard, Cheddar cheese and tomato,

Cream cheese and cucumber
(One round per person)

Sausage rolls & Honey and grain mustard glazed cocktail sausages,
Vegetable spring rolls,
Vegetable samosas with spiced dipping sauce

Mixed fruit kebabs with minted syrup

A selection of homemade cakes,
Chocolate éclairs, Chocolate fudge brownies
Miniature lemon tarts

Tea, coffee, infusions and homemade fruit cup UNLIMITED

Traditional Finger Buffet B
£22.50 per person

Demitasse of soup - choose from: Tomato and basil, Pea and mint,
Sweet potato and red pepper or Broccoli and Stilton

A selection of sandwiches on white and brown bread:
Egg and chive mayonnaise, Smoked salmon and dill cream cheese,
Honey baked ham and mustard, Cheddar cheese and tomato,

Cream cheese and cucumber
(One round per person)

Cornets of fish and chips with Allumette potatoes and breaded whitebait

Sausage rolls & Honey and grain mustard glazed cocktail sausages

Miniature fruit and vanilla scones pre-filled with strawberry preserve and clotted cream,
Homemade cakes, chocolate éclairs
Miniature lemon tarts

Tea, coffee, infusions and homemade fruit cup UNLIMITED



Afternoon Tea Buffet

Scones and Cakes
£14.25 per person

Selection of cakes, homemade fruit and vanilla scones,
Strawberry preserve and clotted cream

Slices of homemade cake and miniature fancies

Tea, coffee, infusions and homemade fruit cup

Sandwiches and Scones
£17.50 per person

A selection of sandwiches on white and brown bread:
Egg and chive mayonnaise, Smoked salmon and dill cream cheese,
Honey baked ham and mustard, Cheddar cheese and tomato,

Cream cheese and cucumber
(One round per person)

Homemade vanilla and fruit scones pre-filled with strawberry preserve and clotted cream

Tea, coffee, infusions and homemade fruit cup unlimited

Full Afternoon Tea
£19.00 per person

A selection of sandwiches on white and brown bread:
Egg and chive mayonnaise, Smoked salmon and dill cream cheese,
Honey baked ham and mustard, Cheddar cheese and tomato,

Cream cheese and cucumber
(One round per person)

Homemade vanilla and fruit scones pre-filled with strawberry preserve and clotted cream

A selection of homemade cakes,
Chocolate éclairs, chocolate fudge brownies
And miniature lemon tarts

Tea, coffee, infusions and homemade fruit cup unlimited

Value Added Tax

VAT @ 20% is included in all prices.

Deposit
We ask for a booking fee of £75.00 upon confirmation.

The full balance is payable on the day of the function.
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WHITE WINE
CUVEE ROUSSON DRY WHITE

Apple and lemon notes on a smooth, gentle palate.

LIEBFRAUMILCH, Scmitt Sohne Qba

Light floral medium sweet wine with a fresh, grapey nose.

DENBIES SURREY GOLD
Deliciously fragrant white wine rich in fruit and floral
aromas.

PINOT GRIGIO DeCanal

Floral aromas with masses of fresh lemon, lime and
gooseberries, refreshing and crisp.

JARRAH WOOD Semillion Chardonnay

Refreshingly dry style with lively citrus fruit characters and a
crisp finish.

ROSE WINES
PINOT GRIGIO Rosato, Ca Lunghetta

A tropical nose leads into a palate of grapefruits, mangos
and fresh apricots.

CHARLIE ZIN White Zinfandel

Fruity and fresh with a very pleasant mouth feel.

A gorgeous rosé laden with red fruit and hints of delicate
spices.

RED WINES
CUVEE ROUSSON RED

Soft and smooth with gentle red and black berry fruit flavours.

ROTHSCHILD Merlot

Soft Morella cherry and blackberry flavours, fresh and smooth.

JARRAH WOOD Shiraz Cabernet Sauvignon

Smooth, easy drinking wine, full of plum fruit flavours backed
with a tantalizing hint of spice.

VIA ALTA Cabernet Sauvignon

A deep-coloured, rich blackcurrant flavoured wine with a long
finish.

RIOJA Crianza

Rich in aromas with vanilla, toasty oak & spicy flavours

FLEURIE
Wonderful, rich, elegant bouquet especially powerful and stylish

CHAMPAGNE & SPARKLING WINES

Italy 31

France 34

France 35

PROSECCO Casa Vinicola Botter

Delicate bready aromas with harmonious flavours of mature
apple and fresh fruit.

HOUSE CHAMPAGNE Charles Vercy
Elegant, biscuity champagne of great quality

TAITTINGER NV

Largely Chardonnay, this wine is famous for its lightness and
elegance.

Bottle
£16.75

£21.50

£23.50

£23.00

£23.00

£23.00

£23.00

£16.75

£23.00

£23.00

£23.00

£25.00

£25.75

Bottle
£24.00

£39.50

£49.00

Half

£13.25

£13.95

Half

£20.50

125ml 175ml
£3.80 £4.85
£4.00 £5.00
£4.40 £5.50
£4.40 £5.50
£4.40 £5.50
£4.40 £5.50
£3.80 £4.85
£4.40 £5.50
£4.40 £5.50
£4.40 £5.50
£4.50 £6.00
Glass
£5.90
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