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The Greenhouse Restaurant
The Greenhouse offers views of our gardens, Kendal Castle, and the
surrounding fells. Its adaptable layout makes it ideal for small gatherings

with friends and family from 10-24 guests.

Alexanders
Nestled within the hotel grounds, Alexanders is our traditional pub and
has a laid-back atmosphere where you can spend time in the company of
loved ones with a capacity of up to 45.

The Kendal Suite

The Kendal Suite has a large terrace with views of the surrounding fells
and is ideal for gatherings of 25 guests or more, with capacity for up to
120 guests spread across the main room and foyer.

The Function Suite
A versatile venue, the Function Suite boasts two private bars and a
champagne balcony that overlooks our beautifully landscaped gardens.
Perfect for larger gatherings, it can accommodate up to 250 guests. For
added flexibility, the space can be divided into two separate sections,




Savoury
Warm cheese & onion quiche

Homemade pork and black pudding sausage rolls

A selection of sandwiches, served on white and
brown bread:
Honey roast ham salad
Tuna mayonnaise
Free-range egg mayonnaise (v)

Coronation chicken
Sweet
Scones, topped with fruit jam and clotted cream

Slices of carrot cake

A serving of tea or coffee

DFO - Dairy free option | GFO - Gluten free option | VO - Vegetarian option | VEO - Vegan option
Please inform your event co-ordinator of any dietary requirements for all guests




Vo

Please choose 2 hot, 2 cold, 1 potato & 4 salad

options from the following:
Hot
Margherita pizza (VEO/V)
Southern style breaded chicken (GFO/DFO)
Sticky BBQ pigs in blankets (DFO)

Garlic and thyme flat cap mushrooms (GFO/DFO/VEQ)
Satay chicken skewers (GFO/DFO)
Homemade sausage rolls
Cheese and spring onion frittata (GFO)

Cold
Cheese and onion quiche (V)
Buffalo mozzarella and tomato bruschetta, pesto (GFO/VEO)
Pork pie served with piccalilli
Continental meat platter, honey roast ham, salami, smoked chicken
(GFO/DFO)
Poached salmon and lemon mayonnaise (GFO/DFO)
Thai style marinated baby octopus and king prawns (GFO/DFO)
Marinated mixed olives (GFO/DFO/VEQO)
Beetroot falafel and houmous (DFO/VEQO)

Potatoes
Roasted new potatoes (GFO/DFQO)
Spicy potato wedges (GFO/DFO)
Baked jacket potatoes (GFO/DFO/VEQO)
Fries (GFO/DFO/VEOQO)

Salads
Selection of artisan breads
Coleslaw (GFO/DFO/VEO)
Orange, fennel and beetroot (GFO/DFO/VEQO)
Carrot and poppy seed (GFO/DFO/VEQO)
Tomato and red onion (GFO/DFQO/VEQ)
Pasta salad (DFO)
Five bean salad (GFO/DFO/VEOQO)
Mixed leaf salad with parmesan and French dressing (GFO)




Savoury
Slices of vegetarian pizza
Homemade pork and black pudding sausage rolls

Creamy mushroom vol au vents

A selection of sandwiches, served on
white and brown bread:
Roast beef and horseradish
Tuna mayonnaise
Free range egg mayonnaise (V)

Chicken salad

Sweet
Scones, topped with fruit jam and clotted cream
Chocolate brownies

Fruit tarts

A serving of tea or coffee

DFO - Dairy free option | GFO - Gluten free option | VO - Vegetarian option | VEO - Vegan option
Please inform your event co-ordinator of any dietary requirements for all guests




1

Please select:
1 main courses, 1 vegetarian main course and 2 side orders

Main Courses
Lamb hot pot
Chicken and mushroom pie
Sweet and sour chicken

Slow cooked pork belly,
roasted apple

Beef lasagne
Fish pie with creamed potato
Chicken korma

Beef chilli con carne

Vegetarian Main Courses

Vegetable sweet and sour

Tomato and pasta bake with pesto

Vegetable lasagne
Macaroni cheese

Vegetable chilli con carne

Side Orders
Garlic bread
Pickled red cabbage
Mixed seasonal vegetables
Buttered new potato
Egg fried rice
Basmati rice
Naan bread
Herb and garlic potato
Triple cooked chips
Cheese and onion baked potato
Spiced potato wedges
Onion rings

Cauliflower cheese

~000~

Additional side orders can be added at a supplement per person

DFO - Dairy free option | GFO - Gluten free option | VO - Vegetarian option | VEO - Vegan option
Please inform your event co-ordinator of any dietary requirements for all guests
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