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The Bay
Accommodates up to 60 guests for a buffet style event

~ Tea & coffee for guests on arrival
~ Private outside terrace & private bar

~ Complimentary use of table flower centre pieces & candles
~ Dedicated member of staff to support you throughout the Day

~ Beautifully presented memorial table for your loved one
~ Choice of our Event Buffet or Afternoon Tea style buffet

~ Room hire charge applies (please enquire for details)



Tides Ballroom
Accommodates up to 150 Guests For a buffet style event

~ Tea & coffee for guests on arrival
~ Private outside terrace & private bar

~ Complimentary use of table flower centre pieces & candles
~ Dedicated member of staff to support you throughout the Day

~ Choice of our Event Buffet or Afternoon Tea style buffet
~ Beautifully presented memorial table for your loved one

~ Room hire charge applies (please enquire for details)



Event Buffet
To Include a choice of 4 Sandwiches & 4 Appetisers

From £26.50pp

Sandwiches

From the Grass
British Roast Beef with Chimichurri & Cress on Mixed White & Granary (G*, Mk*)

 Spanish Chorizo & Smoked Cheese with Cucumber Shavings on Mixed White & Granary (G, Mk*)

 British Smoked Ham with Roast Pepper & Watercress on Mixed White & Granary (G*, Mk*)

 Pastrami & Emmental Cheese with Mustard on Mixed White & Granary (G*, Mk*, Mu)

Coronation Chicken with Cos Lettuce in a White Tortilla Wrap (G, E Mk*, Mu,N)

British Salt Beef with Sweet Mustard & Land Cress in New York Style Bagel (G*, Mk*,Mu)

Parma Ham with Rocket Salad &Heritage Tomato on Mixed White & Granary (G*, Mk*)

Chicken Caesar Salad in a White Tortilla Wrap (G,E,F,Mk,Mu*)

 Mild Spiced Buffalo Chicken with Cos Lettuce in a White Tortilla (G, Mk, N, P, S, Alc)

Confit Duck with Hoisin Sauce & Gem Lettuce in a White Tortilla Wrap (G, F, Mk, Sd, Alc)

From the Sea 
Tuna Mayonnaise with Sweet Corn & Red Onion on Mixed White & Granary (G*,E,F,Mk*,Mu*)

North Atlantic Prawn with Marie Rose Sauce on Mixed White & Granary (Ce,G*,C,E,Mk*)

Home-Smoked Scottish Salmon with Cream Cheese & Cucumber in New York Style Bagel (G,F,Mk)

From the Garden
Free Range Egg Mayonnaise with Spring Onion & Gem Lettuce on Mixed White & Granary (G*,E,Mk*)

Spiced Coronation Chickpea with Cos Lettuce on Mixed White & Granary (G*, E, Mk*, Mu,N) 

Cucumber and Dill Cream Cheese on White (G*,Mk)

Buffalo Mozzarella with Rocket, Tomato & Green Pesto on Mixed White & Granary G*,Mk,N)

Dietary markers are shown, please try to cater for your guests allergies. 
If required we can create separate selections for Gluten Free & Vegan guests for an additional £10 per person. Any requests not 

received in advance will be charged at a higher rate.

[C] Crustaceans, [Ce] Celery, [E] Eggs, [F] Fish, [G] Cereals Containing Gluten, [L] Lupin, [Mk] Milk, [Mo] Molluscs, [Mu] 
Mustard, [N] Nuts, [P] Peanuts,[S] Soya, [Sd] Sulphur Dioxide, [Se] Sesame seeds, [Alc] Alcohol, [*] Alternative options

 available or may contain, please check with a team member. Please check with your server before starting your meal. Whilst we 
have controls in place to reduce contamination, unfortunately it is not possible for us to guarantee that any dishes



Appetisers

From the Grass
 Korean Fried Chicken Bao Buns with Pickled Chilli & Cucumber (G, F, Mo, Mk, Se, S, Alc) - £2 Supplement

Local Farm Pork & Apricot Sausage Roll (G, E,Mk,Sd)

Confit Duck Spring Rolls with Hoisin & Garlic Sauce (Ce,G,N,P,Se,S)

Crispy Fried Buttermilk Chicken with Sriracha Mayonnaise & Blue Cheese (G,E,Mk)

Beef Sliders with Aged Cheddar Cheese in a Brioche Bun (G*,Mk*) - £1 Supplement
Mini Lamb Kofta Kebabs with Mint Yogurt (Mk,Sd)

Smoked BBQ Local Farm Pulled Pork in a Bridge Roll with Coleslaw (Ce,G,Mu,N,P) - £2 Supplement
Crispy Buffalo Chicken Wings with Yum Yum Sauce (E*,Alc) - £2 Supplement

Mexican Short Rib of Beef Tacos with Jalapeño Relish, Salsa, & Lime Sour Cream (G, Mk*)

Whiskey Glazed Local Farm Pork Belly Lollipops, with BBQ Sauce (E*, Se*, Alc*)

From the Sea 
 Garlic & Chilli Prawns (C,Mk) - £1.50 Supplement

Arctic Popcorn Shrimp with Marie Rose Sauce (Ce,G,C,E,F,Mo,Mk,S,Sd) - £1 Supplement
Asian Flavour Fish Cake with Wasabi Mayonnaise & Sesame Seeds (G*,C,E,F,Mo,Mk,Mu,S,Sd)

 Roslin Mini ‘Fish & Chips’ with Tartar Sauce (G*,C,F,Mo,Mk,Mu,S,Sd)

North Atlantic Prawn Cocktail with Avocado, Baby Gem Lettuce & Paprika (Ce,C,E)

From the Garden
Vegetable Spring Roll with Sweet Chilli (Ce,G,N,P,Se,S)

Crispy Vegetable Gyoza with Cucumber and Dill Dip (Ce,G,C,E,Se,S)

Sweetcorn and Cheese Muffins with Sunflower Seeds (G,E,Mk)

Cauliflower Cheese Croquettes with Nutmeg, Crispy Shallots & Parsley Mayonnaise (G,E,Mk,Mu)

Tempura Seasonal Vegetables with Sweet Chilli Mayonnaise (S*)

Mini Desserts
£2.50 per Dessert | Minimum of 10 items per dessert order

Apple Crumble Tart (G,Mk,E)

Chocolate & Cherry Delice (Mk,E,S)

Vanilla & Strawberry Roulade (G,Mk,E)

Lemon & Passion Fruit Meringue Tart (G,E,Mk)

Victoria Sponge Cake (G,Mk,E)

Macarons (Mk,E,N)

Mixed Berry Pavlova (Mk,E)



Afternoon Tea Style Buffet
To Include a Selection of Sandwiches, Seasonal Cakes, Pastries & Freshly Baked 

Scones with Clotted Cream & Tip Tree Jams
From £32.00pp

A Luxurious Selection of Finger Sandwiches
Traditional Chicken Coronation with Cos Lettuce on Tomato Tortilla Wrap (G,Mk,E,Sd,,Mu*,N*)

Home Smoked Scottish Salmon with Dill Cream Cheese on Granary (G,Mk,S,F)

Free Range Egg Mayonnaise with Micro Watercress on White (G,E,S)

Organic Cucumber with Chives & Lemon Butter on White (G,Mk,S)

English Asparagus & Goat Cheese Tartlet (G,Mk,E,S)

Seasonal Pastries & Delicacies
Mango & Passionfruit Cheesecake with Mint Chantilly (G,Mk,E,S)

Yorkshire Rhubarb & Strawberry Custard Tart (G,Mk,E,S)

Chocolate & Hazelnut Flowerpot (E,Mk,N,S)

Traditional Carrot Cake with Essex Honey Mascarpone Frosting (G,Mk,E,S,Sd)

Homemade Plain & Fruit Scones
Accompanied By a Selection of Tiptree Jam & Rodda’s Cornish Clotted Cream

(G,E,Mk,Sd)

Please note our Afternoon Tea menu changes seasonally & the above is a sample only. 

[C] Crustaceans, [Ce] Celery, [E] Eggs, [F] Fish, [G] Cereals Containing Gluten, [L] Lupin, [Mk] Milk, [Mo] Molluscs, [Mu] 
Mustard, [N] Nuts, [P] Peanuts,[S] Soya, [Sd] Sulphur Dioxide, [Se] Sesame seeds, [Alc] Alcohol, [*] Alternative options

 available or may contain, please check with a team member. Please check with your server before starting your meal. Whilst we 
have controls in place to reduce contamination, unfortunately it is not possible for us to guarantee that any dishes



Enquiries & Arrangements

Saying goodbye to someone you love is never easy & at Roslin Beach Hotel we truly appreciate how 
challenging this time can be. Our experienced team are here to support you with care & compassion, 

guiding you through each stage of the arrangements. From selecting menu options & planning the room 
layout to adding the personal touches that create a meaningful tribute to your loved one.

For futher information or to make an enquiry, please contact our Events team:

T: 01702 586375 Ext. 4
E: roslinevents@roslinhotel.com

W: www.roslinhotel.com
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