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NATIONAL EISTEDDFOD 2010
RECEPTION MENUS AND DRINKS PACKAGE
The reception menus at the hospitality marquee are designed to highlight the best of Welsh ingredients, cooked and served in an imaginative and contemporary way. See below for the complete range.

RECEPTION STANDARD BEVERAGE PACKAGE

All beverages are invoiced on a consumption basis at the end of each reception. All prices plus Vat.

Monnow Valley Sparkling White wine £19.50/70cl

Boars Kloof, Shiraz Cinsault £13.50/70cl
Puente Del Inca, Sauv Blanc £13.95


San Antonio, Pinot Grigio £14.95

Azabache Crianza Vino Tinto, Rioja £15.95/70cl

Casa Roca, Cabernet Sauvignon/Merlot £13.95/70cl

San Antonio Pinot Grigio Blush £14.50/70cl


Mercier Brut NV Champagne £28.95

Sun Juice Orange Juice £3.50/Ltr



Elderflower Spritzer £3.87/Ltr




Ty Nant mineral water £2.50/75cl



Brecon Carreg mineral water £1.65/75cl

Organic Apple juice from GJ Morris £3.87/Ltr 

Tea/Coffee £2.25 per person

RECEPTION MENU A - £15.50 + Vat 
Mini sandwiches and wraps (in room for grazing) (some V)
-0- 
Layered vegetable terrine on Ciabbatta with sweet chilli jam (in room for grazing)

-0-

Halen Mon Roasted Salmon and spiced pear chutney on Dill brushetta (served)
-0-

Marinated Olives and sun blushed tomatoes with ‘Real’ crisps and Old Shire cheese straws (in room for grazing) (V)
-0-

Tartelettes of Perl Las, walnuts and pears with Rachel’s crème Fraiche (served) (V)
-0-

Spiced chicken wings with garlic mayo dip (served)

-0-
Assorted cakes
(Welshcakes, loaf cakes, mini scones, brownies)
RECEPTION MENU B - £16.95 + Vat 
Penclawdd Spiced Cockle cakes with sweet chilli jam (served - hot)
-0-

Salad of Teriyaki roasted Welsh Salmon fillet on sesame noodles (in room for grazing)
-0-

Mini Tagine of Welsh Lamb with spiced fruity cous cous and pitta bread (served - hot)
-0-

Tartelettes of Perl Las, walnuts and pears with Rachel’s crème Fraîche (in room for grazing) (V)

-0-

Marinated Olives and sun blushed tomatoes with ‘Real’ crisps and cheese straws (in room for grazing) (V)
-0-

Fennel, asparagus and Perl Wen risotto cakes with spiced pear chutney (served – hot) (V)
-0-

Assorted mini desserts
(Shot glass – mango & passion fruit cheesecake, vanilla seed Panna-cotta with summer fruits, summer fruit and Champagne jelly)
AFTERNOON TEA AND COLD BUFFET MENUS

The afternoon tea and cold buffet menus are designed to provide a cost effective and time efficient solution to organisations who wish to meet informally at the National Eisteddfod, at the hospitality marquee (space and time permitting) or at individual stands. Some of the prices below include staffing and crockery hire but do not include Vat.

AFTERNOON TEA MENU A - £3.95 per head + Vat (£4.64)

(Not available on individual stands – min 30 guests)

Tea

Coffee

Welshcakes or biscuits

AFTERNOON TEA MENU B - £5.95 per head + Vat (£6.99)

(Only available on individual stands as a drop off service – no staff supplied, min 30 guests)

Tea

Coffee

Welshcakes

Bara Brith

Scones with fresh cream and strawberry jam

AFTERNOON TEA MENU C - £6.95 per head + Vat (£8.17)

(Only available on individual stands as a drop off service – no staff supplied, min 30 guests)
Tea 

Coffee

Welshcakes

Bara Brith

Assorted mini sandwiches

AFTERNOON TEA MENU D - £9.95 per head + Vat (£11.69)

(Only available on individual stands as a drop off service – no staff supplied, min 30 guests)
Tea

Coffee

Orange juice

Welshcakes

Bara Brith

Strawberry and cream scones

Assorted mini sandwiches

Mini quiche

(Minimum 30 persons)

COLD BUFFET MENU 1 - £11.25 per head + Vat (£13.22)

(Available on individual stands with staff supplied – please add beverages of your choice, not included in price)
Crushed Pembrokeshire potato, garlic and Hen Sir mature Cheddar tarte (V)
Coronation Chicken tartelettes with mango chutney

Pantysgawn goat’s cheese, pesto and red pepper quiche (V)
Assorted sandwiches and wraps – Med Tuna, Ham & mustard, spicy egg mayo

Tortilla chips with chilli salsa (V)
Hot & kicking chicken wings

Assorted cakes and pastries 

(Minimum 30 persons)

COLD BUFFET MENU 2 - £12.95 per head + Vat (£15.22)

(Available on individual stands with staff supplied – please add beverages of your choice, not included in price)

Cajun spiced chicken, jalapeno and corn tarte

Individual Seafood quiche

Assorted sandwiches and wraps - Med tuna, ham & mustard, spicy egg mayo

Pantysgawn goat’s cheese, sun blushed tomato and basil bruschetta

Teriyaki Salmon on sesame noodles
Tortilla chips with chilli salsa

Hot & kicking wings, garlic mayo

Assorted cakes and pastries

(Minimum 30 persons)
