TOWER HOUSE 1066
BUFFET MENU SAMPLE
Below is a ‘sample’ of one our buffet menus. The menu can be tailored to
your individual requirements, and will reflect local seasonal produce
where ever possible. And our own kitchen garden, where we are growing a
range of vegetable, salad ingredients and soft fruit. Depending on yield
we hope to supply as much as possible during the summer and autumn
season. We grow as organically as we can and try not to use any
chemicals or pesticides. The majority of our meat and fish is locally,
sourced and ethically reared.
At Tower House we pride our self on ‘real food, real taste’.
Gourmet - Hot & Cold Buffet
Assorted sandwiches/or filled finger rolls
Selection of cooked meats
New potatoes in light dressing with spring onion & chive,
Various salads
Blinis with crème fraiche and smoked salmon
Cocktail sausages
Sausage rolls and vegetarian rolls
Stuffed mushrooms
Soufflé roast potatoes
Variety of Quiches
Smoked Salmon
Mini Yorkshire puddings with horseradish and hot roast beef
Avocado & prawn on a crisp biscuit base
Cheese & biscuits
Pate & biscuits
Selection of desserts e.g. Cheese cake, Lemon Torte

TOWR HOUSE 1066
EVENT MENU
3 COURSE - SAMPLE
STARTER
Prawn Cocktail
Tomato, Mozzarella & Basil Stack with Balsamic dressing
Locally smoked Chicken or Duck (which ever is available) on a leaf bed

MAIN
Baked Fillet of Salmon, with fresh herbs & garden peas
Or
Chicken in a Champagne, & Mushroom Sauce
(Please choose one of the above as a main for every one)
Pancakes filled with Mushrooms in a cream & herb sauce
(Vegetarian option upon request in advance)
All served with a selection of seasonal vegetables

DESSERT
Strawberry Meringue
Cheese & Biscuits
A trio of Ice Cream/Sorbets
Coffee and mints to finish

The above menu is a sample and can be tailored to your requirements, we
offer only one main option (either fish or meat) with a vegetarian option
as well. We can offer a simplified version of the above as a children’s
menu e.g. Roast chicken with out the sauce, & fish goujorns instead of
the baked salmon.
Our buffet menu & our sit down menu price on application children under 12 are half
the adult price, children under 3 are free. Our prices are exclusive of refreshments and
alcohol, which can be purchased from our well stocked bar. Please speak to us if you
require a particular wine, beer or champagne to be available.

A 50% deposit will be required upon booking which is non-refundable. We will also
need to know the final no’s for both the buffet & the sit down, and the choices for the
sit down not later than 2 weeks before.
Please do not hesitate to contact us should you have any questions.
Regards
Louise Tester/Carol Galatola
Tower House 1066
28 Tower Road West,
St. Leonard’s on sea,
East Sussex,
TN38 0RG
Tel: 01424 427217 Fax: 01424 430165
Email: reservations@towerhouse1066.co.uk

