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EVENTS AT
THE KINGFISHER

Unique social spaces... At The Kingfisher

we know how to throw a party. With a choice
of unique spaces, the possibilities are endless
and best of all - you can sleep over!

If you are looking for a small relaxed dinner
or a big, loud bash, we cater for all occasions.
If you want to take the whole of our site,

then we also offer exclusive use too.

Hangover cures are not included...



SOCIAL SPACES

The Northill and Southill are light, bright and fully
air conditioned. They can host up to 35 guests and
room hire is from £250.

Our Riverside Tavern is a stunning, quirky space
located in the oldest part of the building, dating
back to 1630. With a large bay window and
traditional stone flooring this room can hold
up to 50 guests and room hire is from £500.

For those really wanting to wow their guests,
The Tithe Barn is a rustic, inspiring 800 year old
barn. With a capacity of up to 90 guests hire,

is from £750.



MENUS

At The Kingfisher and The Tithe Barn we have

a host of set menus to make your party or event

a truly memorable day. If you have something else
in mind, then just let us know and we will be only
too happy to discuss this with you.

CAN'T DECIDE?

Should you wish to select a choice menu of 2
options per course, a pre-order from your guests
in advance of the day will be required and there
will be a supplement of £5 per person.

Please note this booklet contains sample menus
and dishes are subject to change.

Allergen Information

Some dishes may contain allergens, please let us know if you have any allergies
or intolerances. Allergen codes for all menus: V - vegetarian, VE - vegan,

G - gluten, M - milk, SU - sulphites, SO - Soy, CR - crustaceans, E - egg, F - fish,
MU - mustard, N - nuts, C - celery, P - peanuts, SE - sesame seeds. GFOR - Gluten
Free on Request, MFOR - Milk Free on Request, VOR - Vegetarian on Request,
VEOR - Vegan on Request



FINGER BUFFET

£20 per person

Choose 6 items from the below menu.

Additional items available at £3 per person.

Nachos, fresh salsa, guacamole VVEORMSO

Caprese salad, tomato, mozzarella,
basil leaf, balsamic vinegar MUV VESR

Hummus, pitta breads ©SEGFORVVE

Endive cup, leaf, tomato salsa,
crumbled goats cheese MSUVVEOR

Cod goujons with tartare sauce F¢sY
Tempura prawns with lime mayo ¢
Handmade sausage rolls ©MFOR
BBQ chicken wings Y ¢ GFOR
Mini cheeseburgers ©MMFOR
Chicken & vegetable skewers
Lemon tart GEMV

Chocolate brownie GEs©V

DOGS & SLIDERS

£16 per person

Slider burgers ¢k & sausages © in buns ¢,

served with caramelised onions, sliced cheese ™, chilli relish Y,
BBQ sauce *V¢, guacamole, sour cream M & potato wedges ©©FOR,

Vegetarian alternatives are sweet potato burgers V¢ R

or vegetarian sausages €.

BBQ MENU

Suitable for groups of 40+

6 choice option menu, four mains,
two sides - £25 per person

8 choice option menu, four mains,
four sides or dessert - £28 per person

10 choice option menu, six mains,
four sides or dessert - £32 per person

BBQ MAINS

Hotdogs © Chicken &

Burgers GFO8 chorizo kebabs
Mediterranean
Merguez sausages ©

g 9 vegetable skewers sVVVE

. . L
Cajun chicken drumsticks Sweet potato burgers

BBQ pork loin steaks © V VE GFOR
BBQ SIDES
Potato salad MV Corn on the cob vVt
Mixed leaf salad SUMUVVE Coleslaw EVVEOR
Fries CFORVVE Pickled slaw sVVVE
Lemon & garlic Pasta salad CGFORE MV VEOR

parmentier potatoesVVE

BBQ DESSERTS
Profiteroles GMEV Lemon tart CEMV
Chocolate brownie GEsOV Cheesecake MEV

Salted caramel brownie VVE



KINGFISHER SAMPLE SET MENU

2 courses - £24 per person, 3 courses - £28 per person

SMALL PLATES

Blackened mackerel, salsa verde, pickled shallots F=V
Soup of the day, sourdough ©GFORVVE

Duck liver paté, sourdough, chutney ¢Msuso

BIG PLATES

Woburn sausages & mash, Lincolnshire sausage,
bubble & squeak mash, onion gravy ¢M¢su

Vegetable curry, mild cauliflower, peppers & onion curry,
served with rice & flatbread vV G GFOR

Chicken schnitzel, hen's egg, fries,
garlic butter, dressed leaves & 0-MY

Pan-fried sea bass fillet,
lemon & dill butter, sautéed potatoes F™

Bavette steak (£3 supplement),
tomato, mushroom, fries ©FOoR

DESSERTS

Salted caramel brownie, vanilla ice cream
(vegan ice cream available) VVEOR

Sticky toffee pudding, ice cream &MV

Ice creams M E & sorbets

Please note this is a sample menu and dishes are subject to change.

TITHE BARN BANQUETING MENU

2 courses - £30 per person, 3 courses - £35 per person

We ask that you select one option per course
for all guests. We will however cater for any
special dietary requirements separately.

COLD APPETISERS

Duck liver parfait, apple and plum chutney,
toasted brioche, dressed leaves M5V 0

Chicken & apricot terrine, sourdough, chutney ©¢FOrsU

Buffalo mozzarella & heritage tomato salad,
rosemary crostini, pesto, balsamic MUV

SOUPS
Tomato & basil v VEGGFOR

Leek & potato VVECGFOR

MAIN COURSE

Roast chicken breast, roasted new potatoes,
tenderstem broccoli, red wine jus Y

Roasted cauliflower heart, roast potatoes,
tenderstem broccoli, apple & celeriac puree V¢

Caramelised parsnip, root vegetables,
crispy cavolo nero, maple jus VVEGFOR

Confit duck leg, herb brioche crumb,
creamed potato, green beans, red wine jus M6E

DESSERT

Cream filled profiteroles, white chocolate and dark chocolate sauce ¢ME&V

Eton mess, freeze dried raspberries, strawberry crisps EMV

Chocolate brownie, white chocolate pieces, vanilla ice cream ¢EMsoV



THE KINGFISHER

The Kingfisher is located five minutes from Bedford town centre,
just off the A421.

From further afield we are twenty minutes from Milton Keynes
and an hour from London.

01234 270044 | Events@thekingfisherbedford.co.uk
thekingfisherbedford.co.uk | The Kingfisher, MK44 3SA



