
 

DAY DELEGATE PACKAGES 2017 

 
 

Oaks Day Delegate 

£45+vat 

Derby Day Delegate 

£55+vat 

 

Suite hire for the day 

A breakfast snack on arrival 

3 servings of tea & coffee 

A choice of 2 working buffet menus 

A seasonal afternoon snack 

Jugs of water  

Projector & screen 

Flipchart & conference stationery 

Wi-Fi for all guests 

Complimentary parking 

 

         Suite hire for the day 

2 enhanced breakfast options 

3 servings of tea & coffee  

A choice of 4 enhanced  

buffet menus 

A seasonal afternoon snack 

Mineral water 

Projector & screen 

Flipchart & conference stationery 

Wi-Fi for all guests 

Complimentary parking 

 

 

 

 

 

 

 

 

 

 

For more information about our packages and other events,  

please call us on 01372 460 460 or email  

epsom.events@thejockeyclub.co.uk 

 

 

mailto:epsom.events@thejockeyclub.co.uk


 

DAY DELEGATE MENUS 
 

Oaks Day Delegate Menu 

Arrival Breakfast 

Freshly brewed tea and coffee with a choice of 1 breakfast option below: 

Freshly baked pastry selection 

Mini Turnovers (Bacon & Cheese/Tomato & Mozzarella (v)) 

Freshly Baked Baguettes (Cumberland Sausage/Smoked Back Bacon/Scrambled Egg (v)) 

Fresh Fruit Platter, yoghurt & granola 

 

Mid-Morning Break 

Freshly brewed tea and coffee with biscuits 

 

Lunch Menu, choice of one below: 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

Afternoon Break 

Freshly brewed tea and coffee with a seasonal snack  
 

 

 

 

 

 

 

Working Buffet 1 
Open focaccia sandwiches: 
Sliced salmon & avocado 
Roast beef, pepper & rocket 
Roasted vegetable & pesto (v) 
 
Homemade sausage rolls 
Homemade vegetable rolls (v) 
Parma ham & asparagus rolls 
Cheese & paprika puffs (v) 
Cajun chicken fajita pot, avocado 
& tortillas 
Oak smoked salmon pot & mango 
salsa 
 
Desserts: 
Banoffee pot  
Chocolate pot 

 

Working Buffet 2 
Hand cut gourmet sandwich 
selection 
 
Little gem cup bites: 
Chargrilled chicken Caesar 
Crayfish & lime mayonnaise 
 
Mini handmade pies: 
Steak & ale 
Roasted vegetable (v) 
 
Cheese straws, olive tapenade, 
cream cheese & chive dip (v) 
Coronation chicken pot, toasted 
almonds & apricots 
Bocconcini & scorched cherry 
tomato pots, pesto dressing (v) 
 
Desserts: 
Lemon posset pot 
Chocolate pot 



 

DAY DELEGATE MENUS 
 

Derby Day Delegate Menu 

 

Arrival Breakfast 

Freshly brewed tea and coffee with a choice of 2 breakfast option below: 

Freshly baked pastry selection 

Mini Turnovers (Bacon & Cheese/Tomato & Mozzarella (v)) 

Freshly Baked Baguettes (Cumberland Sausage/Smoked Back Bacon/Scrambled Egg (v)) 

Fresh Fruit Platter, yoghurt & granola 

 

Mid-Morning Break 

Freshly brewed tea and coffee with biscuits 

 

Lunch Menus, choice of one below: 

 

Afternoon Break 

Freshly brewed tea and coffee with a seasonal snack  

 

Finger Buffet  

1 
Open focaccia sandwiches: 
Sliced salmon & avocado 
Roast beef, pepper & rocket 
Roasted vegetable & pesto (v) 
 
Homemade sausage rolls 
Homemade vegetable rolls (v) 
Sweet ‘n’ sour chicken skewers  
Parma ham & asparagus rolls 
Cheese & paprika puffs (v) 
Cajun chicken fajita pot, 
avocado & tortillas 
Oak smoked salmon pot & 
mango salsa 
Bowls of kettle crisps (v) 
 
Desserts: 
Banoffee pot 
Chocolate pot 
Salted caramel éclairs 

Finger Buffet  

2 
Hand cut gourmet sandwich 
selection 
 
Little gem cup bites: 
Chargrilled chicken Caesar 
Crayfish & lime mayonnaise 
 
Mini handmade pies  
Steak & ale 
Roasted vegetable (v) 
 
Sticky B-B-Q chicken skewers  
Cheese straws, olive tapenade, 
cream cheese & chive dip (v) 
Coronation chicken pot, 
toasted almonds & apricots 
Bocconcini & scorched cherry 
tomato pots, pesto dressing 
(v) 
Bowls of root vegetable crisps 
(v) 
 
Desserts: 
Lemon posset pot 
Chocolate pot 
Cappuccino mini meringues 

Hot Fork  

Buffet 
Slow chicken thighs, Pommery 
mustard, honey & thyme 
sauce 
 
Poached salmon, prawns & 
cod with dill & butter sauce, 
crispy leek 
 
Risotto of chestnut 
mushrooms, shaved parmesan 
& crispy tempura onions (v) 
 
Epsom garden salad 
Fresh market vegetables 
Sea salt & rosemary baked 
potatoes 
 
Desserts: 
Chocolate pot 
Epsom Mess pot 
 

Cold Fork  

Buffet 
Honey roast gammon ham, 
spiced apricot chutney 
 
Tuna with green beans, 
tomatoes, boiled egg & new 
potatoes  
 
Homemade mature cheddar 
cheese & onion quiche (v) 
 
Baby mixed leaves, herb 
croutons & shaved parmesan 
Creamy homemade coleslaw 
Pesto pasta salad, rocket & feta 
cheese 
Sea salt & rosemary baked 
potatoes 
 
Desserts: 
Chocolate pot 
Epsom Mess pot 

 


