
Kingston Maurward Conference and Event Menus
Cedar Menu – Finger Buffet

£19.50 + VAT pp or included in Day Delegate Rate

Minimum of 50 delegates

Warm cheese & leek tarts or crab, chilli and lime tarts (choose 1 or 50/50 split)
Chicken Cantonese Rice

Smoked pulled pork wrap, served warm
Cauliflower, red onion & coriander Bhaji

Antipasti on bruschetta meat or vegetarian (choose 1 or 50/50 split)
Tomato scones with mozzarella & avocado guacamole

Tempura prawns & sweet chilli dip
Fresh mixed olives (GF, DF, V)

Assorted crudité (cucumber, carrot, cherry tomato & peppers), dips & Blue Vinny cheese 
straws

Assorted mini cake bite selection

Some of the items within our menus above can be made suitable for dietary requirements 
please speak to your Event Coordinator who will be able to advise you on this.

We offer a wide variety of dining and beverage options to match your conferencing require-
ments so if you would like something different to the above menu options or have a specific 

budget then please do get in touch.
Our chefs are happy to produce a bespoke menu to suit your requirements from a lighter 

lunch, to a drinks reception, canapés or full waitress served 3 course meal.

V – Suitable for Vegans, GF – Suitable for Gluten free, DF – Suitable for Dairy Allergies


