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BEDFORD CORN EXCHANGE

By booking Bedford Corn Exchange for your Christmas Party, you are choosing Bedford’s ultimate party venue.

Let us make your party special with a selection of reception drinks, canapés, cocktails, a chocolate fountain or even an ice sculpture.

We can organize an entertainment package to give your event the ultimate wow factor, from disco, karaoke, casino tables or a comedian, complete with set designs to compliment your theme.

Please take a look at our menus. Tailor made packages can be arranged to suit individual tastes and budgets. We understand that special dies are a key aspect of any event, and we are committed to tailor any dishes to suit any dietary needs.

Alternately, why not have our Credit Crunching All Inclusive Package at £39.50 per person, which includes a 3 course meal, ½ bottle of wine, disco, hall hire and security.

For further information or to plan your menu, please contact Tracey Walker on 01234 344813 or e-mail Tracey.walker@bedford.gov.uk


MENU 1
SELECTION OF FRESHLY CUT RUSTIC BREAD & BUTTER

*  *  *  *  *  

TOMATO & RED PEPPER SOUP 
WARM SALAD OF SMOKED CHICKEN, MUSHROOM AND CRISPY BACON 
SERVED ON A BED OF SALAD LEAVES TOPPED WITH CROUTONS

*  *  *  *  *  

ROAST NORFOLK TURKEY, SAUSAGES WRAPPED IN BACON 
WITH A APRICOT & SAGE STUFFING SERVED WITH CRANBERRY SAUCE

BAKED FILLET OF SALMON WITH A CREAMY DILL SAUCE 
ON A BED OF DAUPHINOISE POTATOES

CHEF’S SELECTION OF VEGETABLES

*  *  *  *  *  

CHRISTMAS PUDDING SERVED WITH BRANDY SAUCE

CHOCOLATE DUO TORTE

*  *  *  *  *  

COFFEE & MINTS

MINCE PIES

*  *  *  *  *
PRICE PER PERSON = £21.25 + VAT


MENU 2

SELECTION OF FRESHLY CUT RUSTIC BREAD & BUTTER

*  *  *  *  *  

ROSE OF MELON SERVED WITH FRUIT PUREE, STRAWBERRY AND MINT

PRAWN AND AVOCADO SALAD
SERVED ON A BED OF MIXED SALAD LEAVES AND GARNISHED WITH 

LEMON & DILL

*  *  *  *  *  

BREAST OF CHICKEN FILLED WITH BABY SPINACH & BRIE 
WRAPPED IN PARMA HAM 

SERVED WITH A DIJON MUSTARD SAUCE

ROAST CHUMP OF LAMB ON A BED OF CHEDDAR & CHIVE MASH 
SERVED WITH A ROSEMARY & REDCURRANT SAUCE

CHEF’S SELECTION OF VEGETABLES

*  *  *  *  *  

PLUM PUDDING WITH BRANDY SAUCE

WHITE CHOCOLATE & TOFFEE TORTE

*  *  *  *  *  

COFFEE & MINTS

MINCE PIES  

*  *  *  *  *  

PRICE PER PERSON = £21.95 + VAT


MENU 3

SELECTION OF FRESHLY CUT RUSTIC BREAD & BUTTER

*  *  *  *  *  

SPICY PARSNIP SOUP

BEEF TOMATOES WITH MOZZARELLA ON A BED OF ROCKET 
SERVED WITH BLACK OLIVES AND LIME & CORIANDER DRESSING

*  *  *  *  *  

TURKEY ESCALOPE STUFFED WITH PANCETTA WRAPPED IN PARMA HAM SERVED 

WITH AN ITALIAN HERB SAUCE

ROAST LOIN OF PORK STUFFED WITH APRICOTS & BRAMLEY APPLES 
SERVED WITH A CIDER SAUCE

CHEF’S SELECTION OF VEGETABLES

*  *  *  *  *  

TRADITIONAL CHRISTMAS PUDDING SERVED WITH CRÈME ANGLAISE

INDIVIDUAL TIRAMISU SERVED WITH WHITE CHOCOLATE SAUCE

*  *  *  *  *  

COFFEE & MINTS

MINCE PIES  

*  *  *  *  *  

PRICE PER PERSON = £21.35 + VAT


VEGETARIAN OPTIONS 
SPINACH & RICOTTA CHEESE PANCAKES
*  *  *  *  *  

GOATS CHEESE AND RED PEPPER CHEESECAKE

*  *  *  *  *  

ROASTED MEDITERRANEAN VEGETABLES BAKED IN A FILO PASTRY TART
*  *  *  *  *  

NUT LOAF WITH A TOMATO AND BASIL SAUCE

*  *  *  *  *
MUSHROOM & STILTON TART TOPPED WITH SHAVED PARMESAN

BUFFET MENU SELECTION
THICK CUT COCKTAIL SANDWICHES 
COCONUT BREADED BUTTERFLY PRAWNS

SPICY CHICKEN TIKKA SPLIT STICKS

SAVOURY INDIAN SELECTION

BREADED CHICKEN FILLETS

MUSHROOM VOL AU VENTS

TORTILLA CHIPS & DIPS

ASSORTED PIZZA SLICES
WINGS OF FIRE

ROYAL THAI DIMSUM

FRESH PINEAPPLE SLICES

MINI WRAP SELECTION

GARLIC MUSHROOMS

CRUDITIES & DIPS

MINI KIEVS

SESAME PRAWN TOAST

CHEESE & FRUIT KEBABS

MINI BUFFET PASTRIES

MINI THAI SELECTION

ASSORTED QUICHE

CHEESE SAVOURIES

BREADED TIGER PRAWN TAILS

MINI MELON WITH PARMA HAM

SPINACH & GRUYERE PASTRY BITES

OPEN BRIDGE ROLLS (ASSORTED FILLINGS)

CRACKED BLACK PEPPER POTATO WEDGES & DIP

6 ITEM SELECTION = £8.75 + VAT

8 ITEM SELECTION = £9.85 + VAT

10 ITEM SELECTION = £10.95 + VAT


HOT FORK BUFFET MENU 1








      HOT FORK BUFFET MENU 2

FRENCH BREAD & BUTTER








       FRENCH BREAD & BUTTER

LAMB TAGINE







      CHICKEN BREAST WITH COCONUT & SPICES  

SEAFOOD PASTA






    


                 MUSHROOM STROGANOFF

CUMBERLAND SAUSAGES









         POACHED SALMON

MIXED LEAF SALAD










         BEEF IN RED WINE

TOMATO, CUCUMBER & SPRING ONION SALAD






        MIXED LEAF SALAD

COLESLAW SALAD






  TOMATO, CUCUMBER & SPRING ONION SALAD

PILAFF RICE











            WALDORF SALAD















      HOT NEW POTATOES     

TIA MARIA PROFITEROLES






              RASPBERRY SHORTBREAD HEART

LEMON & MANGO MOUSSE









   CHOCOLATE ROULADE

COFFEE & MINTS












  COFFEE & MINTS

MINCE PIES










     

           MINCE PIES

PRICE PER PERSON £18.95 + VAT






    PRICE PER PERSON £18.95 + VAT

CARVING BUFFET 
MEDITERRANEAN PRAWN SALAD SERVED WITH FRENCH TOAST, LEMON AND FRESH DILL

TRIO OF MELON WITH FRUIT PUREE GARNISHED WITH STRAWBERRY & PHYSALIS

*  *  *  *  *
HOT ROASTED GAMMON ON THE BONE WITH A DIJON MUSTARD SAUCE

COLD ROAST NORFOLK TURKEY DRESSED WITH CRANBERRIES, HOT SAUSAGES 

& A CHESTNUT STUFFING

POACHED SCOTCH SALMON DRESSED WITH A MEDLEY OF SEAFOOD

HOT VEGETABLE STIR FRY WITH CASHEW NUTS

CHEF’S SELECTION OF SALADS

HOT NEW MINTED POTATOES WITH SOUR CREAM & CHIVES

*  *  *  *  *  

CHOCOLATE TRUFFLE HEART

BELGIUM APPLE FLAN

CHRISTMAS PUDDING & BRANDY CREAM

*  *  *  *  *  

CONTINENTAL CHEESEBOARD WITH CELERY & GRAPES

COFFEE & MINTS

*  *  *  *  *  

PRICE PER PERSON = £23.65 + VAT

