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Penshurst Place Day Delegate Rates

Monday-Thursday between 9am and 5pm (minimum number 15)

Day Delegate Rates include:

Arrival tea, coffee and freshly baked pastries
Mid-morning and mid-afternoon tea, coffee and biscuits
Bottled mineral water
Data projector and screen
Flipchart with markers
Notepads and pens
Wifi access
Dedicated event co-ordinator

Ample free on-site parking

Our private function rooms are hired on an exclusive basis

Silver rate

£57 + vat
To include a light sandwich lunch with crisps and a

slice of cake per person

Gold rate
£77 + vat

To include either a standing buftet lunch, or a 2 course

meal as below. Upgrade to 3 course lunch for £10 per

person
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Standing buffet

Selection of finger sandwiches - 1 round per person (gluten free bread available)

Ham & Tomato | Cheese & pickle (v) | Tuna Mayonnaise with cucumber | Egg Mayonnaise (v
Bowls of crisps (v, gf)
Homemade sausage rolls | Falafel bites (ve) | Homemade quiche (v)
Caesar salad (v) | Hot potato salad (v, gf)

SGlGCtiOH ofhandmade CakGS (Vegan and gluten ﬁ"CG options included)

2 or 3 course lunch

Please choose 1 meat and 1 vegetarian option from the starter (if applicable) and main selection,

and 1 dessert (if applicable) for your whole party

Starters

Ham hock terrine, piccalilli, ripped crusty loaf
Traditional smoked salmon, local buttered bread, lemon
Curried cauliflower soup, ripped crusty loaf (Ve)

Goats cheese, sundried tomato and black olive tart, dressed Italian leaves (V)

Mains

Corn fed chicken supreme, wrapped with streaky bacon and sage, fondant potatoes, purple sprouting broccoli (Gf)
Filo parcel of wild mushroom in a cream sauce, sautced chanterelles, asparagus tips, thyme potato terrine (V)
Tenderloin of pork, dauphinoise potatoes, roasted carrots, pork reduction (Gf)

Pan fried sca ]DQ.SS7 Cquth new potatoes, asparagus and green beans, parsley butter sauce

Desserts
Bai]ey’s bread and butter pudding, custard

Blackcurrant & prosccco cheesecake, cream

Lemon tart, cherry compote (Gf)
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