Corporate Occasions at The Oxford Belfry

Luncheon/Dinner Menus

The Tetsworth

Ham Hock and Chicken Terrine with Apricot Chutney

Smoked Salmon and Mackerel Roulade with Celeriac Coleslaw

Roast Pepper and Plum Tomato Soup with Cheese Croutons (v)

Trio of Melon with Mixed Berries and Raspberry Sorbet (v)

Salad Caprese of Mozzarella, Tomato and Basil (v)

_____

Pan Fried Breast of Chicken filled with Red Pepper Mousse

Herb Crusted Salmon with Pesto Cream Sauce

Roast Loin of Pork filled with Sage and Apricot Stuffing and served with Thyme and Shallot Sauce

Topside of Beef with Sage and Onion Yorkshire Pudding and Claret Sauce

Wild Mushroom and Brie Wellington with Garlic Potatoes and Salad (v)

Portabella Mushroom stuffed with Tomato and Goats Cheese, with Onion Confit (v)

_____

Toffee Meringue Nest with Forest Berries

Brioche Bread and Butter Pudding with Custard Shot

Sticky Toffee Pudding with Vanilla Ice Cream

Fresh Fruit Salad with Cream

Baked Vanilla Cheesecake with Fruit Compote

Profiteroles filled with Vanilla Cream with Chocolate Sauce

_____

Coffee and Mints

£25.00 per person
£18.75 per person aged 13 to 17 years including unlimited soft drinks during the meal
£12.50 per child aged 5 to 12 years including unlimited soft drinks during the meal
Children under 5 years eat and drink for free
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Luncheon/Dinner Menus 

The Wallingford

Warm Thai and Coriander Beef Salad with Thai Dressing

Hot Smoked Salmon and Crab Tian with Herb Dressing

Smooth Chicken and Duck Pâté wrapped in Pancetta, with Toasted Onion Bread

Melon and Parma Ham with Clementine Compote

Cep and Oyster Mushroom Soup with Crème Fraiche (v)

Tian of Crab and Prawn with a Citrus Dressing

_____

Blade of Beef and Wild Mushrooms with Bouillabaisse Sauce finished with

Hollandaise, Fondant Potato and Green Beans

Confit and Loin of Lamb with Dauphinoise Potato, Minted Peas and Rosemary Jus

Crispy Skinned Fillet of Sea Bass with Saffron Potatoes 

Seasonal Green Vegetables and Watercress broth
Pan Fried Duck with Fondant Potato, Braised Red Cabbage and Orange Jus

Wild Mushroom, Red Onion and Brie Strudel with Tomato Confit (v)

Baked Pepper stuffed with Butternut Squash on a bed of Spiced Lentils (v)

_____

Duo of Mini Desserts with a Bailey’s Shot

Chocolate and Praline Truffle Torte with White Chocolate Sauce

Espresso Crème Brulée with Biscotti and Coffee Caramel Cream

Lemon and Blueberry Posset with Langue du Chat Biscuit

Selection of English and Continental Cheeses with Chutney, Celery, Grapes and Bread

Exotic Fresh Fruit Platter

_____

Coffee and Truffles

£35.00 per person
£26.25 per person aged 13 to 17 years including unlimited soft drinks during the meal
£17.50 per child aged 5 to 12 years including unlimited soft drinks during the meal
Children under 5 years eat and drink for free
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Luncheon/Dinner Menus 

The Blenheim

Pan Seared Scallops presented with Papaya Relish and Parsnip Crisp

Pressed Sweet Cured Ham Hock and Foie Gras Terrine with Celeriac Purée

Twice Baked Cheese Soufflé with a nest of Smoked Salmon and Chive Cream Sauce

Breast of Quail and Wild Mushroom on Toasted Brioche with 

Honey Dressed Artichoke and Parsnip Salad (v)
Lobster and Crab Bisque with Prawn Toast and Crème Fraiche

_____

Prime Scottish Fillet of Beef with Potato Rösti, Wild Mushrooms, 

Glazed Carrots and Red Wine Sauce

Canon of Monk Fish wrapped in Parma Ham with Butternut Squash, 

Pumpkin Ratatouille and Parisian Potatoes

Rack of Lamb and Mini Shepherds Pie with Scented Peas, 

Savoy Cabbage and Blackcurrant Jus

Rump of Venison served Pink with Celeriac Sour Kraut, Glazed Vegetables, 

Fondant Potato and Sweet Berry Jus

Roasted Red Pepper with Fresh Asparagus and Ricotta and basil Gnocchi (v)

_____

Just Baked Dark Chocolate Fondant with Vanilla Ice Cream

Assiette of Summer/Winter Puddings

Cheese Board with Oxford Blue….with Homemade Chutney and Pickles and Bread

Strawberry and Champagne Torte served with Spun Sugar

Exotic Fresh Fruit Platter with Sorbet Shot

_____

Coffee and Truffles

£50.00 per person
£37.50 per person aged 13 to 17 years including unlimited soft drinks during the meal
£25.00 per child aged 5 to 12 years including unlimited soft drinks during the meal
Children under 5 years eat and drink for free
Maximum 20 guests
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Buffet Menus

No 1 Hot and Cold Finger Buffet £16.95 per person* 

· Selection of Quiches

· Chicken Drumsticks (g)

· Sausage Rolls

· Selection of Sandwiches with Assorted Fillings

· Cheese and Fine Apple (g)

· Four Salads and Dressings
· Potato Wedges (g)

· Selection of Crisps

· Selection of Mini Desserts

· Fresh Fruit Salad

No 2 Hot Fork Buffet £17.95 per person*

· Mini Crab and Prawn Tian Cocktail (g)

· Beef and Vegetarian Burgers with Fresh Baps and Onion Rings
· Breaded Fish and Chunky Chips with Mushy Peas

· Loaded Potato Skins (g)

· Four Salads and Dressings
· Selection of Dessert favourites to create your own dessert the way you like it!
No 3 Hot Fork Buffet £19.95 per person*

· Pork Stroganoff (g)

· Salmon, White Wine Cream Sauce (g)

· Vegetable Noodle Stir Fry (v)

· Baked Potatoes with a Selection of Fillings (v) (g)

· Pilaff Rice (v) (g)

· Six Salads and Dressings
· Meringue Nest and Brandy Snap Basket with Soft Summer Fruits and Clotted Cream

· Fresh Fruit Salad
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Buffet Menus

No 4 Hot Fork Buffet £19.95 per person*

· Chicken a la King (g)

· Tuna, Salsa Verde (g)

· Vegetable Lasagne (v)

· Baked Potatoes with a Selection of Fillings (v) (g)

· Pilaff Rice (v) (g)

· Six Salads and Dressings
· Chocolate Gateaux and Cream

· Fresh Fruit Salad

No 5 Hot Fork Buffet £21.95 per person*

For the ultimate buffet experience, choose two main plus one dessert from the following buffet ‘stations’ for your guests to create their own meal. The buffet also includes six selected salads, dressings and bread rolls.
Main Course

· Chilli con Carne, Rice, Nachos, Salsa, Guacamole, Sour Cream
· Curries – Chicken Tikka Masala, Thai Lamb, and Vegetable, Rice, Naan Bread, Poppadoms, Chutneys, Sour Cream
· Beef and Vegetarian Burgers with Selection of Fresh Baps, Fillings, Potato Wedges
· Baked Jacket Potatoes with a Selection of Fillings (v) (g)

· Classic Fish Paella with a Selection of Additional Fresh Ingredients

· Thai Noodles with a Selection of Fresh Ingredients and Hot Thai Stock to Add Flavour

Desserts

· Ice Creams, Selection of your favourite Toppings

· Waffles and Pancakes, Toppings and Fillings

· Chocolate Fountain, Fresh Fruits, Marsh Mallows
*Minimum numbers may apply
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Barbecue Menus

Classic £18.95 per person*

· Beef and Vegetarian Burgers in Sesame Buns

· Chicken Pieces (g)

· Pork and Vegetarian Sausages

· Baked Jacket Potatoes with a Selection of Fillings (v) (g)

· Six Salads and Dressings
· Chocolate Gateaux and Cream

· Fresh Fruit Salad

Luxury £35.00 per person*

· Minted Lamb Chops, Barbecue Sauce
· Homemade Beef and Vegetarian Burgers with Selection of Fresh Baps and Fillings
· Local Pork and Apple Sausages
· Thai Coriander Prawn and Salmon Kebabs with Lemongrass and Garlic Marinade
· Baked Jacket Potatoes with a Selection of Fillings (v) (g)

· Selection of Six Salads and Dressings

· Bread Basket

· Dessert Selection with all your favourite Toppings and Fillings
· Chocolate Fountain with Fresh Fruit Pieces and Marsh Mallows
· Fresh Fruit Platter

Picnic Menu

Presented  in a picnic basket, with picnic blanket

Picnic £25.00 per person
· Pork Pie made from Hand Reared Pigs with Homemade Piccalilli and Chutneys, Pickled Onions

· Nigella Seed Panini filled with Bacon, Lettuce and Tomato and Red Leicester Cheese and Pickle
· Chicken and Cherry Tomato Skewers with Chilli Dip

· Salads  and Dressings

· Selection of Decorated Cup Cakes

· Whole Fresh Fruit

· Flask of Hot Soup

· Soft Drinks

Midnight Munchies
Your special event is drawing to a close, how about something to satisfy those late night munchies? Prices are per person (except where specified) for pre-ordered items 

for minimum 10 persons.

Bacon Baps £4.95

Sausage in a Bun £3.95

Nachos with Melted Cheese and Jalapenos, Guacamole, Sour Cream and Salsa (v) £8.50

Cheese Potato Wedges with Salsa Dip (v) £6.95

Cheese Platter for 10 persons including selection of British and Continental Cheeses, 

Biscuits, Grapes, Celery and Chutney (v) £50.00

Liqueur Coffee £7.00 

Choose from Jamesons, Cointreau, Grand Marnier, Tia Maria, 

Baileys, Drambuie, Famous Grouse
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The Rooms

We have several function rooms available for the most intimate of 

gatherings of colleagues to the grandest.
Trinity Suite 

Maximum number of guests 400
or as individual rooms for 100 guests
College Suite

Maximum number of guests 500
or as individual rooms for 160 guests

The Orangery

Maximum number of guests 60
The Library

Maximum number of guests 40
Brimpton Room

Maximum number of guests 25
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A to Z of Everything else you may want to think about

Audio Visual and PA Equipment

We are able to provide on-site audio visual equipment and PA systems. Price on application.

Car Hire

If you would like to arrive in style, we can supply you with some recommendations or 
arrange this for you should you so wish.

Celebration Cake

We can supply you with some recommended suppliers if you so wish.

Chair Covers

If you would like chair covers and swags, we will be happy to contact our supplier and 

arrange your preferred colour for you. Prices from £1.99 per chair.

Evening Entertainment

The evening is yours! Whatever style of entertainment you would like, we are here to advise and arrange this for you including DJ/disco, magicians, comedians and tribute acts. Our music licence allows us to play music until 1.00a.m..
Flowers & Table Decorations

We have our own florist who will be pleased to advise you, or you may of course arrange your own flowers or other table decorations. Candelabra may be provided with our compliments. 
Guest bedrooms

We have 154 well equipped bedrooms ranging from standard rooms to suites. 
Special rates are available for you and your colleagues, subject to availability.

Menus and Place Cards

These may be provided with our compliments, but if you have any particular special stationery requirements, we will be happy to assist with obtaining paper and printing prices.

Midnight Feast

Have you considered a midnight feast at the end of your evening? 

Please see our Midnight Munchies on page 7.
Photographer

We can supply you with some recommendations, but you may like to arrange your own.
Spa

We have seven treatment rooms in our Spa here at the hotel – you may wish to indulge in some pre-event treatments. Please call the spa on 01844 277555 for advice.

Stage

We can provide 10msq of complimentary staging on request.

Theme

If you would like your special event to have a theme, we will be happy to discuss and source your ideas; prices depend on the theme. Suggestions include Black and White, Caribbean Beach Party, Fire and Ice, Hollywood, James Bond, Las Vegas, Showtime, Masked Ball and Moulin Rouge, but the possibilities are endless…..

Toastmaster

Our Event Managers will look after your event, but if you like an official toastmaster to look after your event, we are able to book one for you should you wish. Price on application.
Corporate Occasions at The Oxford Belfry 
Drinks Selection
Pre Luncheon/Dinner Drinks Reception

Sherry (50ml glass) £3.60
House Red/White Wine (175 ml glass) £4.20

Sparkling Wine (125 ml glass) £4.00

House Champagne (125 ml glass) £7.20 
Bucks Fizz
Sparkling Wine and Orange Juice £4.50

House Champagne and Orange Juice £7.90
Kir Royale
Sparkling Wine and Crème de Cassis £4.60
House Champagne and Crème de Cassis £7.80
 

Alcoholic Fruit Punch (litre jug) £15.00

Non Alcoholic Fruit Punch (litre jug) £9.95
Fruit Juice (litre jug) £7.50

Mineral Water (litre bottle) £3.75

Cocktails

Pre-luncheon/dinner or placed on the table

 

Pimms £6.50 per glass, Pitcher £16.50
Summer in a glass. Refreshing Pimms and Lemonade served with Ice and Summer Fruits
 

Sundowner £6.95 per glass, Pitcher £17.50
A refreshing blend of Finlandia Vodka and Peach Schnapps served over Ice with Orange and Cranberry juice
 

Southern Mule £6.95 per glass, Pitcher £17.50
A blend of Jack Daniels mixed with Drambuie, Fresh Lime and topped up with Lemonade 

 

Tequila Sunrise £6.55 per glass, Pitcher £16.50
A blend of Tequila with Orange Juice and Grenadine over Ice
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Drinks Selection
Selected Special Drinks Packages

No 1 £75.00
· 4 bottles of QHotels selected White or Red Wine 

· 4 Bottles of Mineral Water
No 2 £105.00
· 4 bottles of QHotels selected White or Red Wine 

· 4 Bottles of Mineral Water
· 4 x 2-pint jugs of beer 

No 3 £115.00
· 4 bottles of QHotels selected White or Red Wine 

· 4 Bottles of Mineral Water
· 10 bottles of Beer or Alco Pops 

Premium Whisky and Liqueur  Selection

Remy Martin XO Brandy £15.30
Courvoisier XO Imperial £14.00
Janneau VSOP Armagnac £5.00
Samalens XO Armagnac £10.00
Macallan 18yo Malt Whisky £10.50
Laphroaig 20yo Malt whisky £14.50
Talisker 25yo Malt Whisky £16.00
Dow 1983 Port £14.00
Taylors 2000 Port £15.50
Grappa Nardini Riserva £7.00
Calvados Pere Magloire 12yo £10.00

Above prices are per glass
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Wines
We recommend the following for your event, but if you would like to see our extensive wine list, please ask your event coordinator

Whites

San Rafael Sauvignon Blanc 2010/11, Chile £19.95
Vibrant and zingy, this wine has intense aromas of passion fruit and gooseberry fruit flavours

Acacia Tree Colombard/Chenin Blanc 2009/10, South Africa £18.50
Fresh citrus and peach flavours with zippy acidity and a refreshing finish. The palate if filled with flavours of crunchy apples and pears

Argento Pinot Grigio 2009/10, Argentina £21.95
A fresh and fruity Pinot Grigio with juicy apple, pear and peach notes cut through by crisp lemon acidity

Deakin estate Artisan’s Blend Chardonnay/Pinot Grigio 2009/10, Australia £23.50

A modern blend with attractive grapefruit and citrus aromas. Crisp and refreshing with good natural freshness.

Reds

El Muro Tempranillo/Garnacha 2009/10, Spain £18.50
This is a soft, fruity, easy going red with bags of dark berry fruit and just a twist of pepper on the finish.

Wandering Bear Merlot 2008/9, California £19.50

Juicy, fruity and smooth, this is textbook Merlot. The palate is easy drinking making it a real crowd pleaser.

Rioja Tempranillo, Castillo de Clavijo NV, Spain £20.50

A new modern Rioja made with concentrated red fruit flavours from the ripe Tempranillo. Intense and smooth complexity with aromas of ripe red berries, spices and vanilla.

Argento Reserva Seleccion Malbec 2008/9, Argnetina £21.50

An exceptional wine offering dark violet colours and explosive aromatics. Full rich concentrated fruit flavours and soft tannins.

Sparkling Wines

Thomas Mitchell Brut NV, Australia £24.50
The aroma has a lifted character of meringue and delicate white flowers. The palate is soft and mouth-filling with a generous explosion of bubbles.

Prosecco di Valdobbiadene Brut Jeio NV, Italy £28.50
The Jeio shows a brilliant straw yellow colour and an extremely fine and vivacious mousse. The fruitiness of the wine emerges in a pleasing and elegant fashion.

Champagnes

Lanson Black Label Brut NV, France £42.00
Toasty characterisitics combine with a variety of flowers and honey creating a sensation of plenitude and lightness.

Perrie-Jouet Grand Brut NV, France £46.00
Full and generous with biscuit and brioche hints, and a considerable depth and elegance.
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QHotels 

Events Contract Terms for Private Clients

When holding a private event at a QHotel the following contract terms will apply. If you have any questions or need additional information your hotel contact will be delighted to help.

How do I confirm a booking?

In the first instance request a contract from your hotel contact, then having checked the detail, sign and return the contract to the hotel; once received and signed by the hotel the booking is considered to be confirmed and the contract becomes legally binding.  The contract will include these terms, Event Details, applicable rates and health and safety terms.  

What delegate/guest numbers and accommodation will I be charged for?

The numbers you sign for on the contract are the numbers chargeable, however 14 days prior to the arrival date we will ask you to update your numbers.  If these numbers are greater than those originally confirmed this becomes the new chargeable number.  We appreciate it can be difficult to estimate numbers  therefore you also have an option to reduce your number /bedrooms by up to 10% per day/night without incurring a cancellation charge; provided you let us know at least 28 days prior to the event.  If your numbers fall below the relevant chargeable number we may need to reallocate your booking to an alternative event room and will try to resell the accommodation and function space for at least the same price.  If we are successful we will offset this against any cancellation charge; if we are unsuccessful a cancellation charge will apply.  If your numbers significantly increase we might need to provide alternative accommodation and space of an appropriate size. 

What happens if my guests need accommodation but I don’t want to be responsible for booking or paying for the bedrooms?

We can reserve an allocation of an agreed number of bedrooms at a rate specific to your event.  Your guests would call hotels reservations direct to reserve a bedroom and arrange payment.  We will also agree with you a date when any bedrooms not already booked are released (usually 8  weeks prior to arrival).

What will the cancellation charge be if I do not achieve the confirmed numbers or need to cancel the whole event?

If you need to reduce numbers below 90% of the original confirmed number or cancel part or all the event then please let us know as soon as possible.  We will try to resell the facilities you reserved to reduce the cancellation charge.  If a cancellation charge does apply the charges are as detailed below:

	Date of cancellation
	Cancellation payable as a percentage of Revenue for all facilities, equipment and ancillary services reserved 

	In excess of  36 weeks prior to the start date
	No charge

	Between  36 weeks and 24 weeks prior to the arrival date
	25% of the revenue

	Between  24 weeks and 8 weeks prior to the arrival date
	50% of the revenue

	Between 8 weeks and 2 weeks prior to the arrival date
	75% of the revenue

	Less than 2 weeks prior to the arrival date
	90% of the revenue


What happens if delegates/guests don’t arrive or leave early?

If this should happen and we can’t resell their bedroom or event facilities then a 100% cancellation charge will apply.

What happens if the hotel has to cancel my booking?

In the unlikely event the hotel does cancel, we will refund all deposits, although we will not have any other liability.

The hotel may cancel your booking and terminate the contract in the following situations:

· the hotel or part of it becomes closed due to events beyond our control for example a flood

· you enter, or we believe you may enter, any type of insolvency proceedings;

· if the booking/attendees or nature of the event may cause public disorder or damage the reputation of the hotel

· if you fail to abide by any terms of this contract;

What payment terms apply? 

If you are a company, once the booking has been confirmed you can apply for credit through your hotel contact.  If credit is approved we request a 50% deposit one month prior to the arrival date and the balance 14 days after the date of invoice.  

What happens if as a private individual/society/group I am not eligible for credit?

If you do not have, or are not eligible, for a credit facility with us then you will need to pay in advance.  For private conferences, functions and parties we request a 25% deposit on confirmation and the balance of the event to be paid 28 days prior to arrival.  For weddings we request a 25% of the value of the wedding on confirmation, a further 50% of the value 3 months prior to the wedding and payment of the final balance 28 days prior to the wedding.  Please note all deposits are non refundable and non transferable.

For all events we will require a credit card to cover any extras incurred on the day.

What if I have a query on the bill after the event?

Please let us know within 5 working days of receiving the invoice if you have a query.  If we cannot resolve this immediately we will ask you to pay the balance of your account minus the query value whilst it is resolved.

When can I access my event space and accommodation?

Your access times to event space are detailed on your Event Details, however if you need early access please discuss it with your hotel contact when going through the final details. Accommodation is available from 2pm on your arrival day and rooms must be vacated by 11.00 am on departure day. On occasions event space access times and check in/out times can be relaxed, subject to availability; your hotel contact will be able to advise.

We may have various bookings and events on the same days as your booking. If you would like to obtain exclusive use of the hotel then this may be arranged, please speak with your hotel contact.  
What are the Hotel arrangements for Internet access?

All QHotels guests that are on a conference package receive free internet access which can be arranged through the events department. Conference and Events organisers will be provided with a voucher that will cover connectivity for the relevant number of delegates for the length of the conference. This connection will be using our public network, which will be shared with other users within the hotel.  At certain hotels, a dedicated/bespoke internet connection is available.  Should this be required, the events sales team will be happy to discuss your requirements; but please allow sufficient time for this to be arranged.  Use of the hotel’s internet service is subject to availability. Whilst every effort will be made to ensure that the guest receives an unencumbered service, the hotel cannot be held responsible for restrictions or loss of service due to technical issues arising outside of its control. The hotel’s liability with regards to customer internet connectivity will be limited to the amount charged for this service

What happens to items I need delivered to the hotel?

If you need to deliver equipment or material to the hotel please let us know when it is coming and ensure it is clearly labelled with the hotel contact name, your name and your event name.  It should arrive no sooner than 24 hours prior to the event and be collected within 24hrs after you leave.  We cannot accept responsibility for personal items left with us for safe keeping.

What about health and safety, licenses and other statutory requirements? 
Details of the terms governing use of the hotel are set out in our Health and Safety Terms which can be viewed on our web site www.QHotels.co.uk, and these terms are incorporated into this contract.

What other legal terms apply?

The contract is entered into by QHotels Group Limited who will sub-contract the services detailed in the contract to the subsidiary company managing the relevant hotel. 

Both you and us agree that these terms cannot be varied unless we both agree to the variation in writing and that there are no terms and conditions applying other that the terms set out in this contract.  In addition, we both agree that this contract constitutes the entire agreement between us in respect of the booking and it supercedes, cancels and nullifies any previous agreement between us relating to the booking.

As part of providing these facilities for you it is important that we limit our liability in a couple of ways set out below. 

We won't be liable to you for loss of business opportunity, loss of anticipated savings, loss of goodwill or any indirect/ special/ consequential loss or damage howsoever caused, whether it is direct or indirect, and regardless of whether it was foreseeable or we were aware of it in advance.



Overall, our entire liability of any kind under or in connection with this contract, except death, personal injury, fraud or deceit (which are unlimited) won't exceed the value of the contract.
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