YOUR EVENT
AT CASTLE PARK

CASTLE PARK
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WHERE
DONCASTER PLAYS

And works, and learns, and
meets and eats, and sings and
dances, and celebrates and
commiserates, and says “l do”,
and “happy birthday to you”,
and keeps fit and never quits,
and whoops and cheers, across
the years, and gets together
and stays together.

Founded in 1875, we've built the ultimate
event space for our local community.
With your support, we've journeyed from
site to site, growing our team, facilities
and spaces.

Get in touch, and see for yourself what
the buzz is all about. Visit our spacious
suites and modern rooms in readiness
for your next event - each one
personally catered by our on-site chefs.

We look forward to seeing you soon.
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WHERE )
DONCASTER CELEBRATES

Discover the ideal venue for your next celebration.

From birthdays to anniversaries, baby We have nine modern suites set in a beautiful
showers to christenings, and family 22-acre site. Whichever you choose, your
gatherings to wakes, we are Doncaster’s dedicated event planner will help oversee

go-to space for parties of up to 350 people. every detail to guarantee a day to remember.

When we entered the function room
we were all struck with how the
room was decorated, including our
table, it was so nice. The meal was
first class, and the bacon butties
were a winner. The band was very
good and you could see they were
having a good time entertaining
everyone. All our party thoroughly
enjoyed the night.

CHRISTINE WARD
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OUR SUITES

Hiring one of our suites here at Castle Park for a private
party or celebration is just £100 from 7pm until midnight.
Our suites are also available for daytime celebrations
such as christenings and children’s parties at just £100
for a 4 hour hire window. We can also provide additional
services for your function including:

» Resident DJ & disco - £250 from 7pm until midnight

« Party extension till lam - £75

» Chair covers from £3 per chair

« Full venue decor quotations from Helles Belles venue styling

« Screen & projector hire to show personalised
messages and photographs - £50

Our in house catering team can tailor almost any menu so unfortunately we do not accept

external caterers. All functions must provide catering for a minimum of 90% of guests attending.

You can provisionally book any of our suites for up to 2 weeks without paying a deposit.
Should you then wish to confirm a booking, a deposit of £250 is required within the

2 week period along with a signed copy of Castle Park’s terms and conditions.

Please note, all deposits are non-refundable and non-transferable. All final details
along with your final balance will be due 2 weeks prior to the event taking place.
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WHERE The gentleman who was there on the
evening did an excellent job ensuring
DO NCASTE R FEASTS the food was delivered swiftly to each

table, with everyone commenting on

Discover our mouth-watering menus, freshly prepared in our state-of-the-art kitchen. hOW deliCiOUS The 2—COUI’S€ meCI| WQS!
We use locally-sourced ingredients to create bespoke dishes, tailored to all budgets
and dietary requirements. For the cost of the set menu, we were

all pleasantly surprised with the quality
of the food and service.

We have put a sample of our menu options below but we can offer a comprehensive range
of menu options within each of our packages from 2 or 3 course meals, to buffets of all varieties.

We would be happy to discuss your requirements in more detail so we can make sure your

event is catered perfectly to suit your needs. PAULA PURSHOUSE

All dietary requirements must be pre-ordered in
advance including vegetarian, vegan and specific
food allergies. Please note that food prepared here
may contain the following ingredients: lupin, eggs,
fish, peanuts, sesame, milk, mustard, cereals, nuts,
celery & celeriac, soy beans, molluscs, crustaceans,
sulphites & sulphur dextrose.
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3 COURSE MEALS

PLEASE SELECT ONE STARTER, ONE MAIN, ONE DESSERT AND A VEGETARIAN ALTERNATIVE

(Prices are per person)

STARTERS

SOUPS

PRESSED HAM HOCK, SPLIT PEA &
PARSLEY TERRINE £7.50

SMOKED MACKEREL PARFAIT
WITH WHOLEGRAIN MUSTARD GLAZE £5.80

CHICKEN LIVER PATE £6.00
Accompanied with orange & cointreau

WARM GOAT’S CHEESE &
CARAMELISED RED ONION TART (V) £5.90
Served with dressed seasonal leaf salad

CLASSIC PRAWN COCKTAIL £6.50
Served with marie rose sauce,
brown bread & butter

TANDOORI CHICKEN SATAY £6.25
Marinated in ginger, garlic, paprika

and turmeric with a yoghurt & mint riata

BEEF TOMATO & BUFFALO MOZZARELLA £5.45
Served with a basil salad & balsamic glaze

A choice menu can be arranged at an additional

charge of £2.00pp with a maximum of 3 choices per

course for up to 100 guests. In this instance a full
pre-order is required 2 weeks prior to the event.

TOMATO, ROASTED PEPPER &

MAINS

BASIL GARLIC CROUTONS (V) £4.50
SPICED BUTTERNUT &

SWEET POTATO (V) £4.50
CREAM OF WILD FIELD MUSHROOM (V) £4.50
CARROT & CORIANDER (V) £4.50
GARDEN VEGETABLE, LEEK,

POTATO, CHIVE & PANCETTA £5.45
EXTRAS

TEA & COFFEE £2.35
AFTER DINNER MINTS £0.50

SLOW ROASTED LOIN OF PORK £11.00
Served with apple puree, crisp

cracking, thyme & apricot stuffing,

with a cider and mustard gravy

PAN FRIED SUPREME OF CHICKEN £11.75
Served with one of the following sauces:
o Cream wild mushroom & tarragon sauce
« Red wine, spring onion, roasted pepper
& tomato with a hint of garlic
» Wholegrain mustard & white wine sauce

FILLET OF SALMON £17.50
With a dill & white wine cream sauce
with saffron & wilted spinach

BANGERS & MASH £12.25
Butchers pork & leek sausages, served

with spring onion mash, garden peas &
caramelised onion gravy

ROAST TOPSIDE OF ENGLISH BEEF £15.25
Served Yorkshire pudding, cream
horseradish sauce & onion gravy

ROAST NORFOLK TURKEY CROWN £11.25
Accompanied with pigs in blankets,

savoury stuffing, cranberry sauce

with roast gravy

ALL ABOVE MAINS ARE SERVED WITH
SEASONAL VEGETABLES & POTATOES

ROAST CHICKEN

£11.60

With sage & onion stuffing & a roast gravy

CASTLE PARK’S FAMOUS

COW PIE (MEAT & POTATO) £12.60
Served with chips, mushy peas,

mint sauce & gravy

LOCALLY SOURCED BRISKET

OF BEEF BOURGUIGNON £12.00
Served with creamed potatoes &

braised red cabbage

PAN FRIED STRIPS OF CAJUN

PORK FILLET £10.80
Served with stir fried peppers, onions &
mushrooms with parsley rice & peas

BRIE, CRANBERRY, NUT &
SPINACH WELLINGTON (V) £12.40

VEGETABLE SHEPHERD’S PIE
WITH CHEDDAR MASH (V) £11.50

TOMATO, BASIL, SPINACH &
PEPPER PASTA BAKE (V) £11.00

DESSERTS

TARTE AU CITRON £6.20
Baked lemon tart with raspberry
coulis & cream

FRENCH APPLE TART £5.20
Served with vanilla cream

SALTED CARAMEL &
CHOCOLATE TORTE £5.10
Served with toffee sauce

SEASONAL FRESH FRUIT SALAD £4.95
Served with pouring cream

STRAWBERRY, WHITE CHOCOLATE &
PROSECCO CHEESECAKE £6.00
With strawberry & rhubarb coulis

APPLE & FOREST FRUIT CRUMBLE £4.50
Served with vanilla custard

DOUBLE CHOCOLATE FUDGE GATEAU  £4.75
Accompanied with cream

TOFFEE APPLE CHEESECAKE £6.50
Served with cream

CHEESE BOARD £5.75
Four English & continental cheeses,
grapes, celery, biscuits & butter
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A DEDICATED TEAM

We’'re a small team with a big heart. Together we love to host bespoke events
with a personal touch. Please get in touch today if you’d like to discuss your

requirements further.

Neil Holmes
General Manager

Neil has been here at Castle Park for
almost 17 years and knows everything
there is to know about the venue.

In 2012, Neil was selected to manage
the hospitality operations across the
Olympic Park for the London 2012
Olympics and returned to Doncaster
to share his experiences with the team.

Eleanor Hughes
Event Sales Manager

Eleanor joined the team in 2018 from
previous roles in hotel sales. She has

a 1¢" Class Honours Degree in Event and
International Hospitality Management
so you can trust your events will be safe
in her hands.

CONTACT US

Castle Park
Armthorpe Road
Doncaster

DN2 5QB

T: 01302 831388
E: events@castle-park.co.uk

castle-park.co.uk

Ashley Hartman
Front Office Manager

Ashley joined the team in 2018 and

has also come from a hotel background.
She will usually be your first port of

call when you visit Castle Park via our
reception desk, and Ashley can help
with any initial event enquiries.

Mattine Sabzevari
Operations Manager

Matt joined the team in 2019 after 2 years
at the Copthorne Hotel in Sheffield. Before
that, he was the Operations Manager at
Tesco, covering the North of England

and was awarded Operations Manager

of the Year for the 2017/18 financial year.
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