
Mercure Brandon Hall Hotel & Spa

a unique venue for  
your Special event



WelcoMe to Mercure Brandon Hall Hotel & Spa

Mercure Brandon Hall Hotel & Spa nestles in an area of beautiful countryside in the 
village of Brandon, just 5 miles east of coventry, and easily accessible via the local 
motorway networks. the hotel and attractive landscaped grounds boast a history 
dating back 700 years and today it’s the perfect venue, with all the facilities you would 
expect from a modern hotel.

Approaching the hotel the original ‘Shooting Lodge’ of Brandon 
Manor and its surrounding grounds make for a stunning arrival and 
set the scene for a memorable event. The hotel has a number of 
banqueting rooms with real character – perfect for an intimate 
dinner for groups of 10 up to 60 people. Our largest banqueting 
room is the Woodlands Suite; this is a self-contained banqueting area 
accommodating up to 220 people with a pre-event drinks area.

We are passionate about our event banqueting and pride ourselves 
on the quality of our food and service as one of the best in the 
area. Whether you’re looking at hosting a charity dinner, association 
dinner or an intimate private gathering, Mercure Brandon Hall has 
everything you need to guarantee a successful event.

We would be delighted to show you around our facilities, at a time to 
suit you, and very much hope to welcome you and your guests to our 
hotel in the not too distant future.

Yours sincerely,

Michael Stenson 
General Manager



event planner

A dedicated event planner will make sure everything runs smoothly. And when it comes to food, your 
only limit is your imagination. We’re flexible in our approach and we can organise everything from 
canapés to a sit-down meal or buffet. If you’re looking for some inspiration, you’ll find a few examples 
of what we offer at the back of this brochure. But of course, we’re more than happy to tailor-make 
a bespoke menu. Our team will work with you to make sure your event is delivered to perfectly suit 
your needs and budget. And we’ll be on hand on the day to make sure everything goes to plan.

you might be looking for somewhere to host an elegant 
dinner for 20, or an extravagant themed party for 220. 
Whatever your requirements, we’re here to make sure 
every moment is perfect. from the decorations, to the 
music and the dance floor, you can trust us to take care 
of everything. 

A dedicated event 
planner to make  
sure everything  
runs smoothly



tHe perfect packageS

With exclusive room hire and private dining, your three-
course meal chosen by you, a dedicated event planner, 
elegant table set-up, private bar facility, and discounted 
bedroom rates, our set events package has it all.

Our team are happy to tailor our package or create a bespoke package just for you. We pride ourselves 
in being able to offer stunning private dining for up to 220 guests, but whether you’re thinking of an 
extravagant occasion or an intimate dinner, we will take care of it. Just call us or visit the hotel to discuss 
your individual requirements and we can tailor a package to suit your needs. Full details of our events 
package can be found at the back of this brochure, together with ideas to enhance your event with 
additional extras.



CANAPÉS 
Enhance your event with the inclusion of canapés for guests to enjoy as part of your drinks reception.

Four canapés £6.50 per person     Six canapés £8.50 per person     £1.50 per additional canapé per person.

Start WitH Style

COLD
Pearls of Parma ham

Tuna Niçoise

Brie and grapes

Crouton of olive tapenade

Cherry tomatoes with goat’s cheese and chives

Warm wholemeal blinis, smoked salmon and herb cream cheese

Smoked salmon, caviar and brown bread

HOT
Rare roast beef, mini Yorkshire puddings and horseradish cream

Mini bangers and mash

Mini jacket potatoes and crème fraîche

Seafood brochette

Chicken satay

Mini crab cakes

Lobster, pea and mint parcel



STarTerS
Tomato soup (v) 
olive pinwheels   

Pressing of ham hock and smoked Cheddar 
red onion, ciabatta 

Leek and potato soup 
finished with smoked haddock 

Water melon, Galia melon and cantaloupe (v) 
mint salsa  

Parma ham 
roast fig, feta and rocket 

Salmon ballotine  
fine herbs, lime, Thai basil, fennel 

Mushroom and spinach tart (v) 
dressed leaves 

Prawn and crayfish  
in a dressed salad

Chicken and duck terrine 
apple chutney

SuppLeMenTeD STarTerS (£2.50)
Trio of salmon: roast pavé of salmon, smoked salmon, 

gravadlax topped with potato salad 

Duo of quail, roasted breast, confit leg 
sweetcorn purée  

MainS
Supreme of chicken 

thyme rösti, tarragon jus, roasted vegetables

Seared cod 
chorizo and potato hash, tomato sauce, olive tapenade

Pork fillet 
compressed pork belly, black pudding potato cake, sauerkraut

Whole baked plaice  
creamed potatoes, asparagus, white wine, prawns, concassé

Pan-fried salmon 
crushed new potatoes, Bois Boudran sauce

Duck breast 
bean and chorizo cassolette, pak choi 

Wild mushroom risotto (v) 
truffle oil, Parmesan cheese 

Vegetable and goat’s cheese pithiviers (v) 
garlic herb crumble and wild rice

Roasted vegetable tian (v) 
braised puy lentils, basil oil

SuppLeMenTeD MainS (£5.00)
British lamb rump 

herb crust, gratin potato, Mediterranean vegetables, lamb jus

Beef noisette 
beef blade, fondant potato, braised Savoy cabbage, 

oyster mushrooms 

DeSSerTS
Trio of cheesecakes:  

cherry, chocolate, lime 

Lemon tart 
sherbet, crème fraîche 

Chocolate tart 
morello cherry ice cream  

Crème brûlée 
white chocolate cookie

Sticky toffee pudding 
creamy custard 

Pear frangipane 
crème anglaise 

Bread and butter pudding 
white chocolate and apricot 

Baked New York cheesecake  
biscotti 

To finish 
Coffee and chocolates

Menu Selection
We are pleased to provide the following menu suggestions for your event. We understand the need to be flexible and that every event is different, so if you’re looking for something specific, please let us know  
and we’d be more than happy to develop a bespoke menu with you. Please select three options from each course to create your final menu. Your full menu must be pre-ordered and your table plan provided 10 days  
before the date of the event. Our menus are available at £28.95 per person.



BBQ Menu 1 
£18.00 per person 

Served for a minimum of 25 guests

Beef burgers

Cumberland sausages

Vegetarian sausages

Cajun-spiced chicken wings

Garlic and rosemary roasted new potatoes

Green salad

Coleslaw

Mixed leaf salad

Tomato and red onion

Selection of buns and country breads

Fresh fruit salad

BBQ Menu 2 
£25.00 per person 

Served for a minimum of 25 guests

Beef burgers
Pork and leek sausages

BBQ-spiced chicken wings
Cajun salmon

Lamb kofta kebabs
Mediterranean kebabs

Garlic and rosemary roasted new potatoes

Green salad

Coleslaw

Greek salad

Pasta salad

Tomato and red onion

Selection of buns and country breads

Fresh fruit salad and a selection of mini desserts

HOg rOaST 
£20.00 per person 

Served for a minimum of 90 guests

Whole hog

White rolls

Sage and onion stuffing

Apple sauce

Crackling

Spiced potato wedges with sour cream dip

Homemade shredded red cabbage coleslaw

Tossed green salad

Sliced buffalo mozzarella, beef tomato and spring onion pesto

Potato and chive salad

Selection of mini desserts 

Please note that a room hire charge will apply 
for all of our buffet menus.

al freSco dining
Take advantage of our landscaped grounds and dine outside: we have a number of function rooms with direct access to our patio and lawns.



Our buffet menus are fully flexible to accommodate your tastes and requirements.
Please choose six items from the following selection:

£16.00 per person     additional items at £2.50 per person

finger Buffet

MainS
Selection of sandwiches and wraps

Mini beef burgers, tomato and relish

Chicken goujons, with sweet chilli dipping sauce

Hot and spicy chicken drumsticks 

Asian platter

Lamb kofta, mint dip

Chinese spring rolls 

Roasted cherry tomato, bocconcini and rocket faccachio 

Spiced sausage, thyme and black pudding roll

Selection of mini quiches

Salmon crostini 

Crudités with houmous and guacamole 

Corn chips with sour cream and Mexican salsa 

Rock-salted new potatoes with cream cheese and chive dip

Spiced potato wedges with sour cream 

DeSSerTS
A selection of desserts which  

will include a fresh fruit platter



The evening fork buffet is priced at £28.95 per person and can be chosen for a minimum number of 20 guests. 
Please choose one meat dish, fish dish, vegetarian dish and one build-your-own salad. This will be accompanied by a dessert selection.

MeaT 
Lamb tagine, apricot and almond couscous 

roast sweet potato, Moroccan roast vegetables dressed in tahini 

Pork and chorizo meatballs 
penne pasta, pomodoro sauce, garlic bread, 
Parmesan cheese, roast cherry tomatoes

Chicken curry  
basmati rice, naan breads, poppadums, mango chutney, 

mint yoghurt, saag aloo potatoes 

Steak and ale pie 
new potatoes, seasoned chips, carrots, peas, onion and beef gravy

Chilli con carne  
basmati rice, re-fried beans, tacos, tortilla chips, wraps,  

iceberg lettuce and cheese

Chicken and mushroom cobbler 
new potatoes, carrots, peas, cheese and herb cobbles

FiSH
Pavé of salmon  

chive-infused crushed new potatoes, buttered fine beans, 
tomato and shallot dressing

Baked hake 
creamed potatoes, white wine and dill velouté

Fillet of cod 
crushed potatoes, tomato provençal

Baked plaice 
mashed potato, asparagus, and tomato cream 

VegeTarian DiSHeS  
Butternut squash and sage risotto

Roast vegetable tian 
Puy lentils and tomato sauce

Vegetable curry 
basmati rice, naan and poppadum

BuiLD yOur Own SaLaD
Caesar salad  

Cos lettuce, croutons, dressing, chicken, bacon, boiled egg, 
Parmesan cheese, crostini

Niçoise salad  
Mixed leaf, new potatoes, fine beans, boiled egg, cherry tomatoes, 

red onion, olive and flaked tuna

Greek salad 
Mixed leaves, red onion, black olives, tomatoes, feta cheese, 

torn basil, olive oil and balsamic

DeSSerTS
A selection of chef’s desserts

fork Buffet



froM our Happy cuStoMerS

if you’re planning an event, get in touch today:

Mercure Brandon Hall Hotel & Spa 
Main Street 
Brandon 
Coventry 
CV8 3Fw

tel: 024 7654 6055 
email: h6625-SB1@accor.com

‘We received a very warm welcome both from the staff 
taking our coats and greeting us with trays of champagne 
and from the roaring log fire in the lounge bar. The whole 
atmosphere in the hotel was one of fun and excitement 
and we were made to feel very special.’

‘Please pass on my thanks to all the staff who were 
working on Saturday night – the party was exactly what 
mum wanted and she really enjoyed herself. The team 
at Brandon Hall were professional, friendly and very 
understanding.’

‘Hotel personnel are extremely obliging, anticipate your 
needs and always go that extra mile.’

‘We could not believe the spirit of all the staff that we 
encountered. In every department we were met with 
cheerfulness; they were polite and helpful. This attitude 
can only have filtered down from the management in 
proper training and careful recruitment.’

‘A big thank you to you and the fantastic staff who looked 
after us last night! It was my favourite Awards Evening to 
date. The venue worked perfectly, the food was good and 
the staff were amazing. Nothing was too much trouble 
which made my job that much easier. The thing I noticed 
was that everyone had a great work attitude and was very 
good at dealing with guests. So well done to all of you!’



Mercure Brandon Hall Hotel & Spa
t: 024 7654 6055 · @: h6625-SB1@accor.com · mercure.com
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