
Host a celebration of life at 
Mercure Tunbridge Wells
Hotel

Explore our package
options and let us take
care of everything on your
behalf. 

01892 628 298
events@mercuretunbridgewells.co.uk
mercuretunbridgewells.co.uk

A time for remembering

CONTACT US

Mercure Tunbridge Wells Hotel

Mercure Tunbridge Wells is the
ideal retreat where you can
gather with friends, family &
colleagues to remember the life
of a loved one.  The team
understand that there is no
harder time than when a loved
one passes away.  Our
experienced staff will be on
hand to take of everything and
ensure that all your
requirements are met. 

Compassion and

understanding



(v) vegetarian, (Ve) vegan, (GF) gluten free. FOOD ALLERGIES & INTOLERANCES: before you order your food and drinks please speak to our staff
if you would like to know about our ingredients; we cannot guarantee that any food or beverage item sold is free from traces of allergens.

Private rooms will occur a room hire fee.

per person 
• Tea & coffee 

• Tea & coffee 

• Freshly baked scone,
jam, clotted cream

• Selection of cakes

Drinks:

Drinks: 

Sweet treats:

There are a range of menu options for you to choose from below.  If you would prefer alternative catering
arrangements, please speak to our experience event team who will be happy to discuss your requirements. 

Pre-order drinks are available on request. 

Savoury & sweet: 

Menu

A F T E R N O O N  T E A

£17.50 

• House made sausage rolls
• Cheddar cheese & onion
quiche (v)
• Cajun potato wedges (Ve)
(GF)
• Chocolate brownie bites (GF)

TRADITIONAL FAYRE  

£20.00

per person 

A selection of
finger sandwiches: 

• Honey-roast ham and 
wholegrain mustard 

• Egg and cress (V)

• Tuna cucumber and 
lemon mayonnaise 

• Cheddar cheese and pickle (V)

A selection of
finger sandwiches: 

• Honey-roast ham and 
wholegrain mustard 

• Egg and cress (V)

• Tuna cucumber and 
lemon mayonnaise 

• Cheddar cheese and pickle (V)

B U I L D  Y O U R

O W N  B U F F E T

£23.00 
per person 

Includes a selection of
sandwiches on brown &
white bread, plus your
choice of 5 items from the
finger buffet & mini
dessert selection. 

Buffet items

• Vegetable crudities, hummus (Ve) (GF)
• House made sausage rolls
• Cheddar cheese & onion quiche (v)
• BBQ chicken wings, sour cream & chive dip (GF)
• Cajun potato wedges (Ve) (GF)
• Pigs in blankets, honey mustard dip
• Chicken fillet skewers, sweet chili dipping sauce (GF)
• Stone baked pizza slices (Ve)
• Skinny fries, sea salt (Ve) (GF)
• Falafel bites, vegan garlic mayonnaise (Ve)
• Mini pork pie, pickle
• Lamb kofta, mint yoghurt dip
• Greek feta & cherry tomato bite (v) (GF)
• Chinese vegetable spring rolls, hoisin sauce (Ve)
• Teriyaki salmon skewers (GF)

Mini dessert selection

• Carrot cake bites
• Chocolate brownie bites (GF)
• Mini Victoria sponge
• Mini lemon cheesecake
• Freshly baked scones, jam, cream
• Treacle tart
• Fresh fruit skewers, chocolate 
dipping sauce
• Strawberry & marshmallow skewers,
white chocolate dipping sauce

Drinks: 

• Tea & coffee 


