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AT SAXON HALL

Why not make it extra special with a glass of bubbly?
Speak to our Events Coordinator for the current price
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Chefs Homemade Plain & Fruit Scones served with
Clotted Cream & Jam

Smoked Salmon & Cream Cheese
Cheese & Tomato
Roast Beef & Horseradish
Ham & Mustard
Egg & Cress
Cucumber

Chocolate Brownies
Lemon Drizzle
Mini Fruit Tarts
Macaroons

£25.95 per person

TEL: 01702 545554

WEB: www.saxonhall.co.uk

EVENTS COORDINATOR - GEMMA LIPSCOMBE: gemma@saxonhall.co.uk
ACCOUNTS - INNA JAWAIZEH: inna@saxonhall.co.uk

GENERAL ENQUIRIES - COLETTE GYMER: colette@saxonhall.co.uk

GENERAL MANAGER - ROBERT POTTER

AVAILABLE FOR PRIVATE FUNCTIONS ONLY
20 PERSON MINIMUM NUMBER
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