
Your Event at The Darenth





The Ballroom

The Darenth is the perfect exclusive venue for all types of functions  
including birthday parties and anniversaries. Offering a relaxed  

atmosphere, the Ballroom has stunning views across  
the manicured landscape and beautiful kentish valley. 

The Ballroom is suited to events of varying sizes and with a private  
entrance and courtyard with full facilities you have complete privacy  

and exclusivity for your special occasion.  

Room hiRe

DayTime evenTs

 mOnDay – ThursDay  £

 sunDays   £

 FriDays £

 saTurDays £

evening evenTs

 mOnDay – ThursDay  £

 sunDays   £

 FriDays £

 saTurDays  £





  

Reception

DRinks

sparkling 
 glass of Bucks Fizz £  
 glass of method Champenoise £ 
 glass of prosecco £ 
 glass of Champagne £
 glass of premium Champagne £
 

OTher 
 Beer station (serves 50) £
 Jug of pimms (serves 5) £
 Carafes of mulled Wine/Cider (serves 5) £
 Cocktail station (serves 30) £ 

foRetastes

hOuse

lemon & Thyme Chicken skewers • arancini

italian meatballs • Tapenade Crostini

meze

mini Chicken koftas • spinach & Feta parcel • Falafel

halloumi Bites • pita & hummus parcel 

arTisan

mini yorkshire pudding with Beef & horseradish

Fresh mozzarella & Tomato Crostini • smoked salmon Blinis

Crispy pork Belly Bite • Chicken Caesar parcel  

OrienTal 

 seared Teriyaki Beef skewer • mini vegetable spring rolls

red Thai Chicken skewers 



  

Buffets

finGeR BUffets

hOuse

pulled pork

Brioche Buns

hand Cut Chips

selection of Dips

arTisan 

Croquettes

Ciabatta pizza

selection of Filled Wraps

sticky sesame sausages

Crudities & Dips

Filled mini Jackets

Chicken goujons    

Diner 

mini Burgers

mini hot Dogs

French Fries

selection of mustards, sauces & relish

meze 

Falafel

lamb kofta 

yoghurt spiced Chicken skewer

halloumi Bites

spinach & Feta parcel 

one & two coURses

aFTernOOn Tea

Traditional english Finger sandwiches

selection of Cakes & pastries

Freshly Baked scones with Clotted Cream 
& local strawberry Jam 

served with Traditional english Tea

BBQ (please piCk a DesserT)

gourmet Beef Burgers

Cumberland sausages

spiced lamb kofta

Cajun Chicken skewer

with new potatoes,  Chef’s salads  
& homemade slaw

DesserTs

strawberries & Cream

Belgian Chocolate Brownie

Traditional Cheesecake



Sit Down (3 Courses) 

the classics

sTarTers

prawn & Crayfish Cocktail in a marie rose sauce
& Crusty Bread

pâté with red Onion Chutney & melba Toast

Chef’s homemade soup

main COurses

Cumberland sausages with Creamy mash

Cod & prawn Fish pie

Chicken ham & leek pie  
with seasonal vegetables

 Traditional Beef Cassoulet

DesserTs

seasonal kentish Crumble with Custard

Belgian Chocolate Fudge Cake with Fresh Cream

vanilla sponge with raspberry puree

hoUse

sTarTers

pork & Chicken liver parfait with Toasted Brioche

homemade Chef’s soup (Butternut & sweet potato,  
Tomato & Crushed Basil, pea & ham)

Fresh mozzarella & roasted Cherry Tomatoes 
on a Bed of lambs lettuce

Chef’s Chicken Caesar salad

Wild mushrooms with a garlic Crostini & Blue Cheese

main COurses

Breast of Chicken wrapped in parma ham 
with a red Wine sauce

Oriental glazed salmon 
on a Bed of spiralised vegetables

Wild mushroom risotto with a red pesto Drizzle

Chicken, ham & leek pie with a shortcrust pastry lid

roast loin of pork served 
with apple & sage stuffing & pan gravy

DesserTs

Warm Chocolate Brownie 
with a Duo of Belgian Chocolate sauce

The Darenth’s eton mess

lemon Drizzle sponge with a lemon Curd

kentish Fruit medley Tart with Clotted Cream

profiteroles served with a Warm Chocolate sauce



Drinks & Accompaniments

taBle wines & toasts

white • ReD • ROSe

Our wines have been selected from across the globe 
to complement your menus and moments. 

house selection £

it’s a new World £

Old World Classics £

 

TOasTs

Our selection of sparkling wines bring that special pop and fizz to the celebration. 

method Champenoise  £

prosecco  £

house Champagne £

premium Champagne £ 

aDD somethinG a little DiffeRent

Table Breads, Olives & Oils  £ 
after Dinner Florentines  £
Cheese Course  £

indian & Chinese selection (serves 40)  £

sweet Tooth platter (serves 40)  £

nacho Bar (serves 40)  £

homemade mini Cornish pasty and sausage roll Board (serves 40)  £

popcorn pots (serves 40)  £

ice Cream Cookie platter (serves 40)  £





A Helping Hand

local chURches 
st peter & st paul Church of england, shoreham • 01959 522363

st Botolph’s Church, lullingstone • 01322 863050

The most holy Trinity roman Catholic Church, Otford • 01732 741693

DJ & mUsic
please ask for details

PhotoGRaPheR 
matt rock photography • www.mattrockphotography.com • 07970 668592

Claire naylor photography • www.clairenaylorphotography.co.uk • 07880 915463

floRist 
Denise Thompson Designer Florist • www.dtflorist .co.uk • 01959 525009

Flower & glory • www.flowerandglory.co.uk • 01732 743419

hotels
The Darenth (on site) • www.thedarenth.com • 01959 522944

7 hotel & Diner • www.7hoteldiner.co.uk • 01959 535890

Tabsfield • www.tabsfield.com • 01322 865510

The Castle • www.castlehotelkent.com • 01332 633917

taxis
sevenoaks Taxis • 01732 455531

Bee line radio Taxis • 01732 456214





Goudy

The DarenTh, sTaTiOn rOaD, shOreham, sevenOaks, kenT, Tn14 7sa 
01959 522944  •  infO@theDaRenth.cOm  •  www.theDaRenth.cOm


