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Victoria Station Road, Sheffield S4 7YE



Our Function Suites



Event Packages

Package A

£36.00 Per Person

Package C

Complimentary extras included in the packages

£26.00 Per Person
Package D

£23.00 Per Person

Package B

£28.00 Per Person



Set Menu Options

Starters
Tomato, basil and crème fraiche soup (H)-(V)-(G)

Puff pastry cup filled with creamed garlic and parsley mushrooms (H)-(V) (GF available)
Mediterranean vegetable soup and basil pesto (H)-(V)-(G)

Red pepper, brie and spinach tart with dressed garden leafs (H)-(V) (GF available)
Roast tomato, red pepper and coriander soup (H)-(V)-(G)

Yorkshire pudding and onion gravy
ChicChicken, bacon and pistachio terrine, baby herbs and olive oil (G)

Smoked trout and horseradish salad watercress and melba toast (H) - (GF available)
Duck and fig terrine, home-made fruit chutney and melba toast with herb salad

Mains
Roast chicken breast, chipolata sausage, Yorkshire pudding and roast gravy

Pork cutlet with a paprika, mushroom and brandy sauce (G)
Roast breast of guinea fowl with a wild mushroom and thyme sauce
Roast salmon fillet, white wine and asparagus cream sauce (H)-(G)
Herb and honey roast chicken breast with roast gravy (H)-(L)-(G)

Roast leg of English lamb and minted gravy (G)
Braised BrisBraised Brisket of beef with tarragon, mushroom and tomato sauce

Gluten free baked cauliflower and mature cheddar tart with tomato sauce (V)
Beetroot, brie and walnut wellington with vegetable gravy (V)
Roast root vegetable tart Tatin and red pesto dressing (V)

Individual red pepper and courgette moussaka finished with fresh parmesan cheese (H)-(G)-(V)
Baked fillet of cod loin, wrapped in Parma ham with a rich tomato and red pepper sauce

Desserts
Forest fruit Pavlova, whipped Chantilly cream and red berry sauce (G)
Chocolate fudge cake, vanilla ice cream and raspberry coulis (G)

Baked Vanilla cheese cake with an Oreo crumb and toffee sauce (Gluten and lactose free available)
Black forest trifle, morel cherries and dark chocolate shavings

Glazed lemon tart, whipped cream and raspberry compote (Gluten and lactose free available)
Assiette of Royal Victoria desserts (£1.50 supplement)

Cheese platter- A selection of 3 cheeses seCheese platter- A selection of 3 cheeses served with grapes, celery and biscuits
£25 per table

(H) –Halal, (V) –Vegetarian, (G) –Gluten Free

If you have something special in mind which is not on our menu then please do not hesitate to contact the hotel and we will 
be happy to work with you to make your day extra special.

For your set menu, included in the packages, we ask you to choose 1 Starter, 1 Main and 1 Dessert for 
your event from the following choices. Tea and coffee are included with all menu choices.



Buffet Menu options

Vegetarian Dishes Potatoes

Salads Desserts



Entertainment

Decorations

Minimum Numbers

Payment

Onsite Car Parking


