
 

 
 

Banquets, Conferences & Functions 
 

For any occasion you can be assured of the most professional and 
friendly service. 
 
We are very proud of The Kings Head Hotel and would be delighted 
to cater for your particular event. 
 
The following pages detail our facilities, menus, services and prices 
with a view to making any arrangements as clear and easy as 
possible. 
 
We pride ourselves on our flexibility; so if there is any area we may 
not have covered in our brochure please do not hesitate to ask us. 
 
We look forward to welcoming you to The Kings Head Hotel. 

 
 

 
 
 
 
 
 
 
 
 



 
 
 

Starter Choices 
 

Soups 
French onion, cream of vegetable, carrot and coriander, 

Chicken with lemon and tarragon, cream of tomato, 
Leek and potato, broccoli and stilton 

 
 

     Prawn cocktail 
Prawns in a lettuce nest with marie rose sauce 

 
 

      Asparagus tips 
Wrapped in freshly prepared crepes with 

An orange and champagne hollandaise sauce 
 
 

    Wensleydale tart 
Blue cheese and sweet red onion tart served warm, 

Complimented by sunblushed tomato chutney 
 
 

Chicken & lime terrine 
Brandy & lime marinated chicken,  

Complimented by grape sauternes chutney 
 
 

Grilled goats cheese salad 
Presented on a herb crouton with a herb and leaf salad, 

 chilli, ginger and lime vinaigrette 
 
 

Fricassee of woodland mushrooms 
Simmered in white wine and cream sauce 

 
Crown of seasonal melon 

Filled with a compote of fruits 
 

Smoked salmon parcel 
Filled with fresh salmon mousse 

 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 

 
 

Main Course Choices 
 

Roast sirloin of English beef 
Served with a Yorkshire pudding 

 
Roast loin of pork 

With an apricot and sage stuffing and spiced apple sauce 
 

Roast breast of Norfolk turkey 
Served with chipolata sausage, 

Chestnut stuffing and cranberry sauce 
 

Chicken champagne 
Supreme of chicken coated with a champagne sauce 

 
Beef Wellington 

Fillet of beef flavoured with wild mushrooms and  
Pate wrapped in puff pastry 

 
Supreme of chicken 

Baked mushrooms, shallots and bacon in red wine sauce 
 

Roast best end of lamb 
With a herb, mustard and cracked pepper crust 

With vine tomatoes and pesto 
 

Poached supreme of salmon 
With cucumber, new potatoes and tomato hollandaise 

 
Baked fillet of codling 

With herb crust and a provencale sauce 
 
 
 
 

Vegetarian Dishes 
 

Courgette & mushroom roulade 
With a tomato and basil jus 

 
Roquefort, spinach & red onion tart 

 
 

 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 

Dessert 
 

Iced Raspberry parfait 
With a chocolate and brandy ganache and brandy snap crisps 

 
Chocolate and prange cheesecake 

 
Baked apple pie 

With dales ice cream 
 

Exotic fruit salad 
 

Profiteroles 
Filled with Chantilly cream and hot chocolate sauce 

 
Baked lemon tart 

With local dales vanilla ice cream 
 

Baked chocolate brioche pudding 
Brioche spread with rich chocolate and baked in cream custard 

 
Pear and frangipan tart 

Served on a crushed raspberry coulis 
 

Syrup sponge with custard 
 

Cheese and biscuits 
A selection of continental and local cheeses 

 
 

Filter coffee 
Filter coffee and mints 

Filter coffee and petit fours 
 
 
 
 

The Kings Head Hotel, Market Place, Richmond, North Yorkshire DL10 4HS 
                            Telephone:01748850220      Fax:01748850635 

Email: res@kingsheadrichmond.co.uk     Website: www.kingsheadrichmond.com 
 


