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Facilities

Royal Temple Yacht Club working alongside Thanet Leisure
Force is the ideal choice for your special occasion be it
birthday party, anniversary, or an Informal gathering.

The Dining Room with a seating capacity of 70 and
boasting magnificent sea views across the harbour can
accommodate any function from a reception to an informal
family gathering.

The Hold Bar which is suitable for more informal functions
has been fully refurbished and is available as a function
room accommodating 50 people.

Facilities are also available for business seminars and
conferences.




The cost of hiring either the Dining Room or Hold Bar is

£65.00 for a full day or £40.00 for an evening. Should you
require drinks service in the Hold Bar there will be a staffing
charge of £9.50 an hour.

Coffee/tea can be arranged at £12.00 per pot, consisting of
10 cups and Orange Juice at £5.00 a jug

Catering can be arranged at the following prices.
2 Courses £16.00
3 Courses £19.00
4 Courses £23.00

These courses all include coffee
Please contact the office to make arrangements.



1)
Crcam of \/cgctablc SOUP

Roast Sidoin of British Beef
With traditional accompanimcnts of Yorkshire
Fudcling and Horscraclish 5aucc
Chcf’s 5e|cction of \/cgctablcs

]:rcsh ]:ruit 5alad

or

Cheese & Biscuits
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2)
Foachcd Salmon

Lamb ]talicnnc -
Braisccl Lamb Stcalc cooked slowly until tender combined with a
Mcdlcﬂ of chctab‘cs
Chcmc’s Sclcction of \/cgctablcs

Fro{:itcrolcs with l"'lot Chocolatc Saucc
or

Cheese & Biscuits



3)
Frawn, Cucumbcr&A\/ocado 5alad

Roast] oin of Pork
with Dﬁon Mustard Crus’c
Chefs 5clcction of chctab]cs

APPIC Crumblc

or

Cheese & Biscuits

Kededkd

4)
Cream of Cauliﬂowcr & Cl’rccsc Soup

Steak and Kidncg Fic
Chcmc’s Sclcction of chctablcs

f:rcsh Fruit Salad
or

Cheese & Biscuits



5)
Broccoli & Sti[ton Soup

Suprcme of Chicken filled with Sagc & Onion Stmcﬁng, wraPPcd in
Bacon
Chefs Selection of chctablcs

Sticky Toﬁcc Fudding & Custard
or

Cheese & Biscuits
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6)
French Onion Soup with Cheese Croutons

Roast Turkcg— A\ combination of Preast and leigh with Pork and
Walnut 5tuFFing accompanicd bg traditional fare
Chefs Selection of chctablcs

Summer Fudding with Creme [raiche
or

Chccsc & Biscuits



7)
Frawn, Cucumbcré- Avocaclo Sa]ad

Brown Brcacl & Buttcr

New Seasoned | _amb
Chefs 5clcction of chctab]cs

APP]C Pie & Custard

or

Cheese & Biscuits
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8)
Minestrone SOUP with Farmcsan Chccsc

Chicken & [Ham Fie
Chefs Selection of chctablcs

Applc Fic & lce Cream

or

Chccsc & Biscuits



9)
Fan of Mclon with Mixed bcrrics

FPoached 5almon Magonnaisc accomPanicd with 5casonal | eaves and
[_emon Mayonnaisc Minted New Potatoes

Assortcd Salac‘s

5trawbcrrics and Cream
or

Cheese & Biscuits
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10)

Chcf’s Fatc
And French Bread

Beef bourguignon
Chc{:’s 5clcction of chctablcs

Rhubarb Crumble served with Custard
or

Cheese & Biscuits



1)
T omatoes in Basil Oll with bug:alo Mozzarc”a Cheese
Fork ChoPs ina Hone3 & Mustard Saucc
Chefs 5clcction of \/cgctablcs

Fresh Fruit 5a|acl with Crémc Fraiche
or

Chccsc & Discuits

*hEkE

12)
Frawn & Avocado Salad With Brown Brcacl & Butter

Roast Turl«:
A Combination of Brcast and ﬂigh wiii Forlc and Walnut Stmq:ing
Accompanicd by T raditional Fare
Chcmc’s Sclcction of \/cgctablcs

Christmas Fudding & Brandy Sauce
or

Cheese & Biscuits



1)
Fan of Mclon with Fruits of the Forest

Chicken stuffed with Salmon

Baby New Potatocs
Petit Pois F]amandc, f:rcnch Bcans

Hot Chocolatc Fudding
& Creme Ang]aisc
or

Cheese & Biscuits
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14)
Broccoli & Stilton SOUP

Chickcn, Hame& Lcclc Fic
Chefs 5clcction of vcgctablcs

Strawbcrrg (Gateau With Cointreau
or

Chccsc & Piscuits



15)
5almon Magonnaise

Koast l_eg of Lamb
Chateau Fotatocs
Baton Carrots, Shrcddcd Cabbagc

Crc‘:me Bmlcc

or

Cheese & Biscuits

TRk

16)
Avocado & Frawn Salad

Roast Sidoin of Beef
With traditional accomPanimcnts of
Yorkshirc Fuclding and [Horseradish Sauce
Chefs selection of vcgctablcs

APPIC & Cinnamon C rumble

or

Cheese & Biscuits



17)
Creamof | eek & Stilton 5ouP

chcbourguignonnc
Dauphinoisc Potatoes
Stmq:ccl Tomatocs, f:rcnch Bcans

Fresh Fruit Salacl & Cream
or

Cheese & Biscuits
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18)
Cream of SPring chctablc SOUP

Roast New seasoned Medallions of | amb
Dauphinoisc Potatoes
Chefs Selection of vcgctablcs

Fresh [Fruit Salad
Creme Fraiche

or

Cheese & Biscuits



19)
Gallia Mclon with Orangc Sorbet

f:i“ct of F]aicc with Prawns and Mushrooms

Babg Ncw Fotatocs
Selection of \/cgctablcs

]:rcsh APPIC Tart & Crcam

or

Cheese & Biscuits

TRk

20)
T omato & Pasil SOUP

| ambs | iver & Bacon
Crcamcd Fotatocs
Puttered Cabbagc, Vichy Carrots

New York Chccsccakc

or

Cheese & Biscuits



Finger Buffet Menu

Selection oFCocld:aiI Sandwiches and filled Br‘id‘ge Ro“s
Mini Savourg Pasties and T urmovers
Gotﬂ'ons of Chicken
Hot Fish E)itcs with T artar Sauce
Prawn and Mushroom Vol au Vents
Cocktail Quichc and Sausagc Ro”s
Hot Dim Sum and Savourg Nibblcs with Various DiPs
Sclcction of Mini Pastries

£12.00 per hcac]

R

Sandwichcs—,—lam, E_gg Mayo, Smoked Salmon, Prawn, Tuna, Drie
Sausagc Rolls, Quichc
Vol—au~\/cnt5——c Mago, Prawn, Coronation Chicl(cn

Torti| a Crisps, Crudités & Dips
£9.00 per head
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Sandwiches (as above)
Mixed Crolincs (Savour Fuﬁ: Fastrg Parcels—can be vcgctarian)
Quichc, ol-au-Vents (as above)
Tortilla Crisps, Crudités & DiPS
Assortcc] Cakes

£11.00 per hcad
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