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Plan the occasion
Whether you are planning a sophisticated dinner, a lunch party or an annual 
dinner. We have stylish settings and creative menus. 
We can cater for parties of between 20 and 100 guests in our private rooms.

Menus and reception drinks
The menus are priced to include a glass of prosecco or sparkling elderflower 
for each of your guests as they arrive. They have been carefully created by 
our chefs. Dietary requirements can be catered for and we can also create 
bespoke menus at request. 

You can also choose from a range of wines from our cellar and indulge your 
guests with canapes.

Tea and Coffee are served after your meal.

Room Capacities
Cedar Room: 20-45 guests
Orchard & Willow Rooms: 30-45 guests
Orchard, Willow & Garden Rooms: 50-100 guests

Should numbers fall below the advised capacities, additional room hire 
charges apply.

Room Hire
Cedar Room: £125   
Orchard & Willow: £145
Orchard/Willow & Garden Rooms: £225    

Appointments
You may wish to view the rooms and to meet the people involved prior
to making a reservation. Please email events@fairlawns.co.uk to 
schedule an appointment.

Prices
The published prices are valid until January 2023.



Canapés
 Upgrade to include canapés

Select a choice of 3 for £5.50 or choice of 5 for £8.50
 

Crispy pork belly nuggets caramelised apple
Sundried tomato arancini (ve)

Smoked salmon cream cheese blinis
Seasonal Thai fishcakes

Onion bhaji mint and cucumber (ve)
Crispy tiger prawns dipping sauce

Chicken BBQ bites

Wines
Suggested Wines

A more extensive list is available on request

House Wines
White, Red and Rosé  - £22.50 

 
Our selection of house wines come from 
a single cooperative producer in France. 

The producer is close to the Mediterranean Sea and the Canal du Midi. 
The house blends grapes to produce wines that are vibrant and fresh. 

House Bubbles
Prosecco, Italy £29.50

Gallimard, Champagne, France  £45.50
Moët et Chandon, Champagne, France. £62.50



Menu 1 £38.00
We ask parties of 45 or more guests to pre-order. 

Parties of less than 45 guests can order on the day

Chicken liver parfait apple and brandy chutney, 
toasted brioche, dressed watercress

Cheddar and leek tart 
poached hens’ egg, Parmesan crisp

Slow roasted tomato soup
basil oil, garlic croutons

Herb roasted chicken breast pan gravy

Pan fired salmon fillet
lemon and dill butter sauce

Served with creamy dauphinoise potato, 
glazed carrot and tender stem broccoli

Warm chocolate brownie
raspberry ripple ice cream, fresh raspberries

Passionfruit and mango cheesecake

Tea and Coffee



Menu 2 £41.50
We ask parties of 45 or more guests to pre-order. 

Parties of less than 45 guests can order on the day

Pressed ham hock terrine breaded English brie, 
compressed pineapple, piccalilli, sourdough crisps

Smoked haddock and chive fishcake
watercress velouté, pickles fennel

Butternut squash soup
parmesan, chives and croutons

Roasted sirloin of beef or roasted saddle of lamb
Served with herb roasted potatoes, honey roasted 
heritage carrots, buttered broccoli and pan gravy

Apple and almond tart
vanilla ice cream and Calvados caramel 

White chocolate and strawberry profiteroles

Tea and Coffee



Menu 3 £49.50

Smoked salmon roulade
 crab and cucumber salad

Glazed Heritage beetroot
 walnut, goats’ cheese with sourdough crisp and balsamic

Parsnip soup, 
apple, fennel, and bacon crumb

Black pepper crusted beef fillet, 
buttery fondant potato, glazed heritage carrot, red wine jus

‘’Ferrero roche’’ chocolate tart, milk sorbet 

or

Trio of chefs seasonal cheeses, sourdough wafer

Coffee and fudge



Additional Vegetable Portions 
£4.00 per person

Duck fat roasted potatoes

Cauliflower cheese sage and Parmesan topping

Honey and garden herb roasted heritage carrots

Cheese Platters 
£40 per table

Selection of three cheeses and sourdough crackers

Vegetarian Options
Caramelised red onion and feta tarte tatin 

 balsamic tomatoes and rocket salad  (vegan)

Slow roasted celeriac steak
seasonal pesto and crispy kale

Butternut squash ravioli
sage brown butter sauce, slow roasted squash 

Sweet potato masala
 coriander rice, tempura broccoli (vegan)

Children’s Menu £18.25
Fairlawns welcome all generations of the family. 

Children (aged 10 and under) can order 
‘half portions at half price’ or a child’s meal

Cheesy ciabatta

Warm tomato soup

Chicken goujons chips and peas

Chocolate brownie sundae
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