Events by the sea

Thank you for considering The Trearddur Bay Hotel for your event. In this pack
you will find all the details required to plan your perfect event beside the sea.

The idyllic location of The Trearddur Bay Hotel, overlooking the sandy beach of
Trearddur is the perfect venue for your event, with numerous sized rooms. We
cater for all party sizes from a small dinner to parties of 150.

Creating fantastic home-cooked and tasty food is what we are all about. Our
menus offer a selection of tempting dishes, from set menus to mouth-watering
hot and cold buffets. As every event is unique, while the information enclosed
covers everything you need, it is a guide as to what we can offer.

Come and visit us and see for yourself and tell us exactly what it is that would
make your event perfect.

To make an appointment or booking, please call 01407 860301. We cannot wait
to start planning your event

Kind Regards

Melanie Hughes Events Manager
Kathy Murrell Front of House Manager



Dinner option A
£29.25 per person

Leek and potato soup with a crusty bread roll (VG)

~NAA~

Roasted brisket of beef, fondant potato, fine beans, braised leek, Yorkshire
pudding and beef gravy

Roast celeriac steak with a fondant potato, fine beans, braised leek and veggie
gravy (VG)

~~

Eton mess, vanilla ice cream
Vegan chocolate cherry cheesecake, vanilla ice cream (VG)

Dinner option B
£38.00per person

Duck liver pate,
pickled cucumber, Penderyn whisky fig and onion chutney, sourdough crisps

Goats cheese bruschetta
roasted beetroot, tomato and basil

Leek and potato soup (VG) with a crusty bread roll

~A~A~

Baked chicken breast
Dauphinoise potato, buttered greens, woodland mushroom sauce

Woodland mushroom wellington (VG)
Baked new potatoes, mixed greens, vegetable jus

Pan fried salmon supreme
Fondant potato, sugar snap peas, hollandaise sauce

~N~

Sticky toffee pudding, butterscotch sauce, vanilla ice cream

Chocolate and hazelnut brownie white chocolate ice cream, chocolate sauce



Dinner option C
£45.00 per person
Smoked haddock and prawnrillette toasted sourdough, capers and lemon

Leek and potato soup with a crusty bread roll (VG)

Pressed Ham hock terrine piccalilli and toasted ciabatta
Pressed lamb shoulder,
Dauphinoise potato, honey roasted carrots, tenderstem broccoli and lamb gravy

Roasted cod loin
Fondant potato, greens, romesco sauce, herb oil

Cajun spiced sweet potato roulade (VG)

Roasted green beans, crispy potatoes, vegetable curry sauce
Biscoff cheesecake

Vanillaice cream (VG)

Chocolate salted caramel tart
White chocolate ice cream

Banoffee choux bun
Chantilly cream, butterscotch sauce, banana compote



HOT BUFFET £17.95 PER PERSON

Please choose one of the following dishes :
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% Ale battered fish goujons, thick cut chips, mushy peas and tartar sauce
Meat & potato pie, thick cut chips, pickled red cabbage and mushy peas
Cheese & onion pie, thick cut chips, coleslaw, tossed salad
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+* Chicken jalfrezi, rice & condiments

% Chilli con carne, rice, nachos & sour cream

¢ Pork stroganoff, sour cream, rice, paprika

+» Sweet & sour chicken, fried rice

% Vegetable lasagne, thick cut chips, coleslaw, tossed salad

+»+ Traditional lasagne, thick cut chips, coleslaw, tossed salad

+»» Beef burgers with Cheddar melt, relish, skinny fries, coleslaw, tossed
salad
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PICK & MIX BUFFET £18.50 PER PERSON

Selection of sandwiches Roast Beef, Honey Baked Ham, Egg Mayonnaise, Cheese &

Onion,

Tuna & Sweetcorn

with thick cut chips, coleslaw, garlic ciabatta and your choice of three of the
following items:

Choose three items included free of charge from...
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Tempura fried vegetables, honey, garlic & ginger dipping sauce VGV £2.25
Sausage rolls & HP sauce £2.95

Breaded button mushrooms and garlic mayonnaise VG V £2.95
Vegetable spring rolls and soy sauce V £2.95

Mini three cheese pizza V £2.45

Loaded potato skins filled with creamy bacon and Cheddar £2.95
Crispy mozzarella sticks and chilli relish £3.95

Breaded jalapenos filled with cream cheese V £3.95

Chicken Yakitori skewers and sweet chilli dipping sauce £3.95

Pork pies and piccalilli £2.45

Tomato & feta bruschetta V £3.95

Ale battered fish goujons and tartar sauce £3.95

BBQ chicken wings with Piri Piri or Blue cheese dip £3.95

Tandoori chicken drumsticks and mint yoghurt £3.95

Coronation chicken wraps with curry mayonnaise £3.95

Thai spiced salmon fishcakes with garlic & ginger dipping sauce £3.45
Southern fried chicken strips with BBQ dip £3.95

Houmous, guacamole, vegetable crudities and hand fried nachos £2.25

You may also wish to add additional items at the above prices per person.



AFTERNOON TEA £16.95 PER PERSON

Selection of sandwiches ; Roast Beef, Honey Baked Ham, Egg
Mayonnaise, Cheese & Onion, Tuna & sweetcorn

Baked scones with jam & clotted cream

Selection of cakes; Lemon drizzle, Victoria sponge,

Chocolate & salted caramel profiteroles and chocolate brownie

Freshly brewed tea & coffee
DESSERTS AVAILBLE ON ALL OF OUR BUFFET MENUS £4.45 PER PERSON

Baked apple crumble and custard
Toffee cheesecake and cream
Chocolate fudge cake

Sticky toffee pudding and toffee sauce
Strawberry jam roly poly and custard
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Dietary requirements or allergies

If you or your guests have any dietary requirements or are concerned about food
allergies, you are invited to discuss this with your event planner when selecting
menu items.

Confirming your event date
We can provisionally hold an event date for you for 10 days from the day of
booking.

In order to confirm your reservation, we require a deposit of £100.00.

If the event date is not confirmed within the 10-day period, the date will be
released. Please note that the deposit of £100 is non-refundable and non-
transferrable.



