
Whatever you are celebrating, 
Mercure Brighton Seafront Hotel 
is the perfect base for your special event. 

Explore our different package options and 
contact us to start planning your event.

Banqueting Menus 

LET’S PLAN
YOUR EVENT

Mercure Brighton Seafront Hotel 

T: 01273 351012 Option 3, Option 1

E: events@mercurebrighton.co.uk

mercurebrighton.co.uk
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The price per head includes a selection of sandwiches on brown & white breads 
from the list below, PLUS your choice of items from the

 finger buffet and mini dessert selection:

Vegetable crudities & dips (Ve, GF)

Caramelized onion & cheddar quiche (v)

Chorizo bites (GF)

Barbeque marinated chicken fillet skewers

Lamb kofta, mint yoghurt dip

Mini duck spring rolls, hoisin sauce

Sweet potato, carrot falafel bites (Ve)

Cherry tomato, bocconcini, basil (v)

Sausage roll, mustard mayo

Tomato, olive, basil bruschetta (Ve)

Sussex smoky pots

Chips, sea salt (v)

Cajun potato wedges (Ve)

FINGER BUFFET SELCTION

Egg, mayonnaise, cress (v) 

Tuna, cucumber, mayonnaise 

Cheddar cheese, chutney (v) 

Roast ham, wholegrain mustard 

Grilled Mediterranean vegetables,

hummus & rocket (Ve)

Chocolate slice (v)

Lemon cheesecake (v)

Pavlova, cream, strawberry (v)

Raspberry torte (v)

Tropical fruit skewer (Ve, GF)

SELECTION OF SANDWICHES

MINI DESSERT SELECTION

| (v) Vegetarian | (Ve) Vegan | (GF) Gluten-free | EU Food allergen information contained within menu items is available via a team member | *All
weights are approximate prior to cooking. | All prices include VAT at the current rate. | FOOD ALLERGIES & INTOLERANCES: before you order
your food and drinks please speak to our staff if you would like to know about our ingredients; we cannot guarantee that any food or beverage
item sold is free from traces of allergens. Menu descriptions may not include all ingredients and alcohol may be present in some dishes. 
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Finger Buffet



| (v) Vegetarian | (Ve) Vegan | (GF) Gluten-free | EU Food allergen information contained within menu items is available via a team member | *All
weights are approximate prior to cooking. | All prices include VAT at the current rate. | FOOD ALLERGIES & INTOLERANCES: before you order
your food and drinks please speak to our staff if you would like to know about our ingredients; we cannot guarantee that any food or beverage
item sold is free from traces of allergens. Menu descriptions may not include all ingredients and alcohol may be present in some dishes. 

Fork Buffet
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LApricot, squash & chickpea tagine (Ve,GF)

Beef braised, mushroom, onion, red wine

ragu (GF)

Grilled barbeque chicken, sweetcorn

relish

Sussex smoky fish pie

Mediterranean style chicken (GF)

Parmigiana (v,GF) 

Thai green vegetable curry (Ve,GF)

Braised pork, cider, pancetta (GF)

MAIN SELECTION

Herb lemon cous cous (Ve)

Jasmine rice (Ve,GF)

Tagliatelle, olive oil (Ve)

Chunky chips (v)

Caramelized onions, mash potato (v,GF)

Caprese salad (v,GF)

Caesar salad (v)

Roasted garlic potatoes (Ve,GF)

Roasted roots, maple, thyme (Ve,GF)

Seasonal green vegetables (Ve,GF)

SIDES & SALADS

Chocolate slice (v)

Lemon cheesecake (v)

Pavlova, cream, strawberry (v)

Raspberry torte (v)

Tropical fruit skewer (Ve, GF)

DESSERTS



Mercure Brighton Seafront Hotel
149 Kings Road
Brighton
East Sussex
BN1 2PP

T: 01273 351012 Option 3, Option 1

E: events@mercurebrighton.co.uk

M E R C U R E  B R I G H T O N  S E A F R O N T  H O T E L

CONTACT US 

Let's plan
your event
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