
www.kingstontheatrehotel.com

L U X U R Y  V I C T O R I A N  H O T E L

Our Menus contain allergens. 
If you suffer from a food allergy or an intolerance please let a member of the restaurant team know prior to booking.

C E L E B R A T I O N

Finale
Belgian Chocolate Torte 
Rich Chocolate Truffle Fondant with a Dark Chocolate Glaze

New York Style Cheesecake
With a Raspberry Coulis and Double Whipped Cream

Cheese & Biscuits 
A selection of English & Continental Cheese 
Served with a Spicy Chutney, Biscuits & Garnishes 

A selection of Italian Ice Creams
Kingston Style Raspberry Pavlova 
Freshly Brewed Coffee or Tea with After Dinner Mints 

£39.95 PER PERSON 

Some of our dishes can be prepared Gluten free.  
Our menus contains allergens, if you suffer from a food allergy please 
contact a member of the team prior to ordering. 

Act Two 
Slow Roasted Angus Beef  
Served with a Rich Burgundy Wine Sauce 
and Beef Dripping Roast Potatoes.   

Supreme of Chicken Kingston Style
Tender Chicken Served with Mushrooms and Tarragon 
Sauce and Buttered Mashed Potatoes.  

Grilled Fillet of Salmon 
with Garlic, Lemon and Herb Butter. 

Classic Beef Stroganoff 
Tender Strips of Steak Sauteed with Cognac, Shallots
and Mushrooms, Served with a Rich Cream Sauce.

Vegetarian Shepherd’s Pie
A selection of Braised Root Vegetables and a Hint of Mint 
Topped with Buttered Mash and Red Leicester Cheese Glaze.
Served with a selection of seasonal vegetables. 

Act One 

Classic Prawn Cocktail 
Plump Royal Greenland Prawns Served on a Bed of Crispy 
Lettuce Topped Marie Rose Sauce.

Crispy Chicken Fillets 
Served with a Texan BBQ Sauce and Salad Garnish.  

Caprese Salad
Italian Creamy Mozzarella with Tomatoes Drizzled with 
Extra Virgin Oil and Balsamic Vinegar and Basil. 

Homemade Soup of the Day 
Served with a Crusty Roll. 

Seasonal Melon 
With Summer Berries and Mango Drizzle. 
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Celebration Menu offer Includes:
■  Seating plan menus and place cards. 
■  Fresh flowers and candles. 

■  Complimentary room hire for parties of 40 or more.

A £10 non refundable deposit per person is 
required to confirm your reservation.
Full payment 7 days prior. 

Please select three dishes from each course to
create you own tailored menu.

Once you have selected we will prepare a revised
menu for you, unfortunately we are unable to offer
more then three dishes for large events this
includes vegetarian option should you require one.
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