
  
 

 

 

 

 

 

 

 

 

 

Private Functions 
 

 

The Anglesey Hotel, 24 Crescent Road, Alverstoke, Gosport, Hampshire, PO12 2DH 

Telephone: 02392 582157 

www.angleseyhotel.co.uk / info.angleseyhotel@gmail.com 



  

General information about our functions 
 

Thank you for considering the Anglesey hotel as the venue for your upcoming function. 

Situated at the end of the crescent overlooking the beautiful Crescent Gardens we are a truly unique 

venue. 

 

This brochure is intended only as a guide to the many facilities and services that are available to you and 

we would welcome the opportunity to tailor make a package to suit your individual needs. 

 

Our kitchen is well equipped to deal with any special requirements your guests may have.  

 

When you have selected your menu a firm costing will be given based on numbers attending and any 

extra services that are required. 

 

We strive to make your special occasion perfect and we’ll help guide you before and during your event 

to make it a very memorable occasion. 

 

CHILDREN 

We welcome children and will provide smaller portions, or special menus if required. Unfortunately due 

to our licence we cannot allow children in the Bar area after 9pm or infants (under 2) after 7pm however 

they are welcome to stay as long as needed in our restaurant. 

 

FLOWERS 

Freshly cut flowers in bud vases to compliment your colour scheme can be provided or if you prefer, 

you can provide your own centre pieces  

 

MUSIC 

Unfortunately we do not allow live or amplified music in our restaurant; we do however have a CD 

player at your disposal or you are more than welcome to bring your own docking station with a playlist 

on.  

 

BOOKINGS AND DEPOSITS 

To secure your reservation we require a non- refundable £100 deposit at the time of booking. 

One month before your function we will arrange a mutually convenient time to discuss numbers, times, 

menus, table plans etc. 

The final balance is due 7 days after your function. 

 

 

PRICES FOR RESTAURANT HIRE FOR PRIVATE FUNCTIONS 

Hire prices will vary depending on the service and meal options you require. For Friday/Saturday nights 

and Sunday Lunchtimes we have a £500 minimum spend for food. 

50 or under £140.00  

Over 50 £100.00  

 

 



  
WELCOME DRINKS 

We can provide welcome drinks for when you and your guests arrive. 

You can either choose wine, sparkling wine or champagne from our wine list or pick one of the following options: 

 Bucks fizz – £3.00 

 Pimms – £3.50 

 Kirs Royal – £4.10 

 Gin & Tonic – From £3.50 ( A selection of flavours available)  

Or a drink of your choice  

A selection of soft drinks can also be provided 

 

CANAPÉ SELECTION 

 Skewered satay chicken breast (GF) 

 Mini smoked salmon blinis 

 Jalapeno and red pepper mozzarella sticks (GF) 

 Skewers of sun blushed tomato and mozzarella 

 Mini beef and horseradish stuffed yorkies 

 Goats cheese and sun dried tomato crostini 

 Duck spring rolls with a sweet plum dip 

 Goat’s cheese and sun dried tomato crostini (V) 

 Tempura prawns 

 Chicken tikka sticks (GF) 

 Piquant cherry peppers (GF, V and Vegan) 

 Marinated Olives (GF, V and Vegan) 

Choose 4 canapés from the list above – comes with a selection of dips 

£6 for 4 canapés 

 

 

 



  

Sit down meal options 

When creating your menu please choose a selection of three starters, three main courses and three desserts. 

These menus are just a guide; if there is something specific you are looking for then please let us know.  

We will require a pre order from all of your guests no later than 2 weeks before your function. 

3 Courses including Tea/Coffee £27.50 per person 

For the more expensive items on our menu list there is a sur charge which is noted next to the dish. 

We can also tailor make a menu to fit your budget.  

We can provide smaller portions of most dishes for children or you can let us know what they like to eat. 

Starters 
 

Anglesey Mezze (+£1.50) 

Italian and Spanish meats (GF option available)  

With sundried tomatoes, olives, Manchego and warm ciabbata 
 

Duck liver and Tanqueray sevilla gin pate 

With ciabbata bread and cornichons 

 

Sesame satay chicken  

With salad ribbons and soy dip 

 

Asian belly pork salad  

Served with a ginger, lime and soy dressing  

 

Smoked salmon and asparagus (+£1.50) 

With a lemon and dill mayonnaise  

 

Salt and pepper squid 

With mixed leaves and a sweet chilli dipping sauce 

 

Classic prawn cocktail (GF) 

On crunchy salad leaves with slow roasted cherry tomatoes and a spicy prawn Marie Rose sauce 

 

Oriental duck or vegetable spring rolls (V) 

With a duo of plum and sweet chilli sauces, served on vegetable ribbons 
 

Creamy garlic and tarragon mushroom (V, Vegan and a GF option is available) 

Served on a toasted crostini 

 

Caprese salad (V, GF) 

Interleaved slices of vine plum tomatoes and buffalo mozzarella intermingles with torn basil and dressed with 

balsamic 
 

Homemade soup (V, GF and Vegan option available)  

A selection of flavours available served with fresh crusty bread 
 

Cauliflower fritters (Vegan) 

Fried until crispy and served with an herby sauce 
 

Dry cured prosciutto and sun blushed tomato salad 

With melon and mango salsa 
 

Refreshing Caesar salad 

A classic served with griddled chicken 



  

Main Courses  
 

Classic Porchetta 

Belly pork rolled with our own stuffing with a vegetable and potato dauphinoise served with herby gravy.  
 

Roasted fillet of pork (+£2.50) 

On a fricassee of wild mushrooms and chorizo with sautéed potatoes and steamed greens  
 

Classic beef wellington (+£6.00) 

With a rich red wine gravy and roast potatoes 
 

Braised blade of beef (GF) 

With sautéed mushrooms and baby onions. Served with creamed potatoes with a rich red wine gravy 
 

Braised lamb shank (+£2.50) 

On grain mustard mash with rosemary red wine jus 
 

Homemade chicken, ham and leek or Beef and ale pie 

Served with creamy mash and rich gravy 
 

Herb and mustard crusted rack of lamb (+£4.00) 

With fondant potato and a mint and red currant gravy  
 

Roast breast of Gressingham duck (+£4.00) 

On gratin potatoes, braised cabbage, charentais carrots and a spicy plum sauce 
 

Roast breast of chicken (GF) 

Sat on a bed on chorizo and cubed potatoes with a tangy tomato sauce 
 

Roast breast of chicken (GF) 

Stuffed with brie, basil and sun dried tomatoes. Wrapped in smoked streaky bacon and served on roasted 

Mediterranean vegetables with roasted new potatoes and a rich tomato sauce 
 

Roast breast of chicken 

Stuffed with smoked bacon and leeks and Served on pommery mustard mash with a light jus 
 

Barbecued breast of chicken 

Marinated in the sauce itself, with crushed potatoes, griddled asparagus and barbecue drizzle 
 

Roast Beef, Pork, Lamb or Gammon (GF option available) 

Served classically with homemade Yorkshire puddings, roast potatoes, a selection of seasonal vegetables and gravy 
 

Lemon and black pepper crusted salmon fillet  
Simply served on crushed baby potatoes, buttery green beans and a black pepper sauce 
 

Poached haddock (GF) 

Rolled with pesto and a squeeze of lemon and served on crushed potatoes, braised tomatoes, lemon and dill butter 
 

Lemon scented sweet potato cakes (Vegan) 

Served on a chunky tomato sauce, harrisa roasted Mediterranean vegetables. 
 

Wild mushroom and chestnut cottage pie (V, GF and Vegan) 

A comforting vegan dish served with seasonal vegetables 
 

Cashew nut Paella (Vegan) 

Finished with herbs and served with a dressed side salad and crusty bread and vegan butter. 

 

All of our main courses are served with steamed tender stem broccoli and roasted root vegetables unless otherwise 

stated.  

 

 



  

Desserts  
 

Chocolate Brownie (GF) 

Served with chocolate sauce and clotted cream ice cream 

 

Beetroot and chocolate fudge cake (Vegan, GF) 

Served with a raspberry coulis 

 

Homemade potted cherry trifle  

 

Homemade potted Eton Mess  

 

Potted honeycomb cheesecake 

 

Treacle sponge pudding 

Served with thick custard  

 

Citrus tart 

Served with fresh berries and raspberry coulis 

 

Chocolate and coconut tart (Vegan) 

With raspberry sorbet 

 

Strawberry and clotted cream Cheesecake 

Served with fresh cream 

 

Gingerbread cheesecake 

With fresh cream 

 

Caramel Apple (GF) 

Served with custard 

 

Lemon Meringue 

With raspberry coulis 

 

Black forest roulade 

Drizzled with chocolate sauce and serve with cream 

 

Summer berry pudding terrine 

Served with clotted cream ice cream 

 

Lemon meringue cheesecake 

With raspberry coulis, cream and physillis  

 

Caramel and pecan nut cheesecake 

Served with toffee sauce and cream 

 

Belgian chocolate truffle delice 

On chocolate sauce with a chocolate pencil 

 

Cheese board (+£2.00) 

With celery and our own chutney  

 

A selection ice creams and sorbets are also available. 

 

 

 



  

Served Buffet  
 

 

Your choice of starter from the “starter” section 

 

~~~ 

 

Dressed salmon (GF) 

Decorated with tiger prawns and other selected seafood 

 

Honey roasted gammon (GF) 

Glazed with orange marmalade and Demerara sugar 

 

Sliced mustard crusted beef (GF) 

Cooked pink 

 

Selection of quiches (V) 

 

Accompanied with (choose 5 salads) 

Mixed salad (V, GF and Vegan) 

Caprese salad (V, GF) 

Roast beetroot walnut and goats cheese salad (V, GF) 

Greek salad (V, GF) 

Creamy coleslaw (V, GF) 

Mediterranean pasta (V, GF) 

Moroccan cous cous (V, GF and Vegan) 

 

Plus 

Crusty Bread (GF option available) 

Selected dressings 

 

~~~ 

 

Your choice of dessert from the “dessert” section (GF and Vegan option available)  

 

~~~ 

 

Tea/coffee 

Accompanied with chocolate mints 

 

£29.50 per person 

 

 

 

 

 

 



  

Hot fork buffet menu 
 

 

Please choose 3 dishes 

 

 Classic Greek moussaka  

 Chicken or Beef Rogan Josh (GF) 

 Thai red chicken curry (GF) 

 Baked aubergines with tomato and Parmesan (V) 

 Slow cooked beef in red wine and chorizo (GF) 

 Lime scented chicken with mushrooms and cream (GF) 

 Spanish albondigas 

 Sweet potato Balti (V, GF and Vegan) 

 Penne pasta “Al Amatriciana”  

 5 Bean Chilli (Vegan)  

 Lasagne 

 

All of the above are served with crusty bread, mixed leaf salad and hot new potatoes. Plus 

appropriate accompaniments for each dish 

 

Dessert 

 

A selection of tarts, tortes, cheesecakes, roulades, gateau’s and profiteroles with fresh local 

double cream and fresh fruit salad (GF and Vegan options available) 

 

£19.50 per person 

 

 

 

 

 

 

 

 

 



  

Afternoon tea 
 

 Selection of cocktail sandwiches and bridge rolls  

 Scones with clotted cream and jam 

 Selection of sponge cakes 

 Vegetable crisps 

 Freshly brewed tea/coffee  

 

Price includes china plates, fresh flowers, waiting staff to serve tea and coffee and fresh linen table cloths 

and napkins. 

 

£9.95 per person or £14.00 to include a glass of Prosecco  

 

 

Mix and match finger buffet 
 

Please choose 8 items you would like on your buffet. (Extra items can be added at £1.25 per item) 

£10.95 per person (More GF and Vegan options can be available on request) 

 

 Triple deck sandwiches and bridge rolls (GF option available) 

 Goat’s cheese and fig parcels (V) 

 Classic pork pie  

 Chicken tikka split sticks (GF) 

 Petit crolenes (V) 

 Tempura Prawns  

 Mozzarella sticks (V) 

 Smoked salmon bagels  

 Chicken goujons (GF) 

 Savoury scotch eggs 

 Vegetable Spring rolls (V) 

 Mini vegetable samosas (V) 

 Onion bhajees (V) 

 Mini lamb samosas 

 Mini nann bread topped with chicken tikka 

 Assortment of quiches (V) 

 Selection of sponge and fruit cakes (V and a GF option available) 

 Mini cream cakes (V) 

 

 All of our finger buffets come with china plates and coloured napkins of your choice.  

 



  

Frequently Asked Questions 

 

What’s included in the price of the food? 

Our sit down menu options are inclusive of 3 courses with tea and coffee, all cutlery and crockery and staff to serve.  

 

Can we have canapés instead of a starter? 

Yes, not a problem. Our canapé menu is perfect for bites to eat whilst having photos or mingling with your guests 

 

Can we choose an alternative menu from what is listed? 

Of course you can and we will work with you to achieve this 

 

Do we need to pre order? 

Yes, we ask that we have a pre order for all guests 2 weeks prior to your function. We also ask that you list the guest’s 

choices by table or do a list of names with choices alongside so we can eliminate any changes of heart or lapses of 

memory. 

 

How many does our restaurant seat? 

Our restaurant can fit a maximum of 50 guests  

 

How will the tables be set out? 

We have a number of different table’s plans that will depend on your finial number. Once we have your final guest 

count we will provide you with a few options to choose from  

 

Can we bring our own cake? 

Yes, let us know so we can provide a table and knife for you  

 

Can we decorate the restaurant? 

Yes, but we do ask that nothing is stuck to the wallpaper  

 

Can we have a tasting of our chosen menu? 

Yes, once you have paid your deposit you are quite welcome to come in for a taste tester 

 

How much deposit do I need to pay? 

The deposit is £100.00 paid by debit card, Bacs, cheque or cash 

 

When is the final balance due? 

We will send you an invoice for your function after the event; you will then have 7 days to pay. 

 


