CONTACT ADDRESS

+44 1494 725722 30, High Street, Old
events@oldamershamhotels.com Amersham, Buckinghamshire,
@kingschapeloldamersham HP7 oDJ
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OUR HOTELS

THE KINGS ARMS HOTEL THE CROWN INN

The Kings Arms Hotel has been used Steeped in history — The Crown Inn is
extensively in TV and Film productions  National Heritage Grade || listed and
including Four Weddings and a Funeral, over 400 years old in parts — beautifully

Miss Marple, TV series Midsomer complemented by llse Crawford’s sleek
Murders and the new Amazon original  modern design, contemporary comforts
"The People We Hate at the Wedding"  like air conditioning and the most
starring Kristen Bell. comfortable mattresses many of our

guests have ever slept on.

The Kings Arms is also home to our
contemporary restaurant, The Wyvern.




OUR VENUE

THE KINGS CHAPEL

Set in the beautiful historic market
town of Old Amersham, where
character and history meet in an ideal
location. You and your guests are sure
to fall in love with the historic charm
through the Kings Chapel's large
arched windows overlooking the
Chiltern’s famous countryside.




OLD
AMERSHAM

LOCATION &
INFO

Set in the beautiful historic market town of Old Amersham,
where character and history meet in the most ideal
location... Here at our historic properties in Old Amersham,
The Kings Arms and The Crown Inn, we have over 70
bedrooms for delegates. The Kings Chapel, just behind The
Kings Arms, provides modern conference facilities for 2 to
120 delegates with its own private walled garden. The
Crown Courtyard Room provides an unique space for
meetings between 2 to 20 delegates.

The Kings Arms, The Crown Inn and The Kings Chapel are
located at the end of the Metropolitan Line, 50 minutes
from London and 25 minutes from Heathrow by car, with
easy access to the M40. There are regular and direct trains
and tubes from Amersham to London Marylebone taking 35
minutes.



The Kings Arms and Crown Inn are our beautiful, black and white,
15th century hotels situated in Cld Amersham.

The Kings Arms is home to our restaurant, The Wyvern,
perfect for 15-35 guests for a private sit-down meal
and our in-house gin brand, Old Amersham Gin.

Head through our stable entrance and up to our events venue,
The Kings Chapel, suitable for 50 guests to 120 guests.

The Crown Inn can host between 10-45 guests in our private room,
Courtyard Room for a sit down meal or a more casual evening reception.
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CORPORATE
PACKAGES
(PRICE PER
PERSON)

©® HALF DAY DELEGATE PACKAGE
(&4 HOURS) | £47

¢ Unlimited water, tea, coffee and biscuits
= Working Light Lunch
« Room Hire

© DAY DELEGATE PACKAGE | £67

e Unlimited water, tea, coffee and biscuits
« Buffet lunch (all menus can be chosen)
« Room Hire

® 24HR RESIDENTIAL PACKAGE | £260

Unlimited water, tea, coffee and biscuits
Buffet lunch (all menus can be chosen)
Room Hire

Dinner per night at the Wyvern in the
Kings Arms or the Crown Courtyard Room
(subject to group size)

* Kings Arms Contemporary bedrooms or
Crown Inn Bailey bedrooms

(sole occupancy, per night)

@ ALL OF THE ABOVE PACKAGES ALSO INCLUDE:

Free car parking

Free wi-fi

Dedicated conference team

Audio visual equipment -

TV or projector/screen

(depending on which room booked),
both with a HDMI cable

» Conference stationary including

a flip-chart and pens
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"ROOM HIRE ONLY"

ENHANCE YOUR MEETINGS:

A selection of pastries on arrival - £3.50 per person

A selection of cakes on a break - £5.50 per person

A selection of soft drinks with lunch - £4 per person
A jug of juice - £12.50 per jug, per choice, max 2 refills

Dinner at our Wyvern Restaurant or Crown Courtyard Room
(subject to guest numbers and menu choice) - up to £50 per
person

Bed and breakfast stay with us at Kings Arms or Crown Inn
(sole occupancy)

o Standard - £135 per night

o Large/Deluxe - £150 per night

o Junior Suite/Duplex Suite - £170 per night

o Suites/Courtyard Suite - £200 per night
Additional occupancy - £20 per person, per night, per room
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SCROLL THROUGH OUR LUNCH MENUS

OLD AMERSHAM HOTELS

Served with crisps & fruit platters

Egg mayo with chives (v)
Tuna mayo, cucumber with spring onions
Cheese & beef tomatoes with onion chutney (v)
Roast beef & horseradish sauce
Chicken liver pate, radish with dill cream cheese
Ham & cheese with a honey mustard sauce
BBQ pulled pork & coleslaw
Grilled chicken, lettuce & roasted pepper with sweet chilli
Bacon & fried egg, mustard & tomato sauce
Smoked salmon, cream cheese & chives
Mozzarella & tomato pesto (v)
Prawn cocktail & lettuce
Harissa chicken with chickpeas & a tzatziki sauce
Hummus & smoked paprika (vg)
Salami & olive tapenade
Vegan BLT with eggplant bacon (vg)
Grill halloumi cheese & rocket salad with mango, onion salsa (v)
Roasted mix vegetables with sun-dried tomato pesto (vg)

Brown or white baguettes
Brown or white sliced bread
Seeded brown sourdough bread
Sourdough bread
Bagels
Tortilla Wraps
Gluten free wraps
Gluten free bread

events@oldamershamhotels.com
30, High Street, Old Amersham




N BE ADAPTED FOR DIETARIES

ALLERGIES TO BESPOKE THI

OLD AMERSHAM HOTELS

SRR

Baby pork ribs with a whiskey BBQ sauce
Spicy lamb koftas with a tzatziki sauce
Beef burgers with cheese & smoked bacon
Lamb chops with a honey coriander glaze
Spiced chicken satay with a peanut chilli sauce
BBQ chicken wings with a mango glaze
Cumberland sausage rings with an apple mustard sauce
Pork chops with calvados & a rosemary glaze
Salmon teriyaki satay with roasted sesame
Tuna with chili, ginger & garlic
Grilled halloumi & sun-dried tomatoes skewers (v)
Mixed vegetable skewers with a pesto glaze (vg)
Spicy BBQ bean burgers (v)
Portobello mushroom burger (v)

Spiced coleslaw (v)
Roasted garlic & rosemary new potatoes (vg)
Mixed leaf salad (vg)
Marinated cherry tomatoes & pickled red onion salad (v)
Greek salad with cucumber, tomatoes, olives, peppers & feta cheese (v)
Herby couscous with a citrus and pomegranate dressing (vg)
Pitta bread & hummus (vg)
Bread rolls with herb butter (v)

events@oldamershamhotels.com
30, High Street, Old Amersham




VEGETARIAN & VEGAN MENUS AVAILABLE. DISHES CAN BE ADAPTED FOR DIETARIES WHERE

POSSIBLE. PLEASE LET US KNOW THE DIETARIES & ALLERGIES TO BESPOKE THE MENU.

OLD AMERSHAM HOTELS

Pepperoni pizza
Margherita pizza (v)
Seafood pizza
Mixed meat pizza
Ham & mushroom pizza

All pizzas to be served from the wood-fired pizza oven (weather dependent)

A selection of teas
A selection of scones
A selection of cakes
Clotted cream & jam
A selection of finger sandwiches

events@oldamershamhotels.com
30, High Street, Old Amersham




OLD AMERSHAM HOTELS

Victoria cake
Carrot cake
Mocha cake
Vegan mini red velvet cake
Chocolate brownie
Blackcurrant cheesecake
Mini profiteroles
Mini Eton mess
Scones & clotted cream

events@oldamershamhotels.com
30, High Street, Old Amersham




SCROLL THROUGH OUR DINNER MENUS l

OLD AMERSHAM HOTELS

Roasted tomato cream soup served with pesto toast & a citrus cream (v)
Carrot & roasted garlic cream soup served with pesto toast & herb oil (v)
Ham hock terrine served with sun-dried tomatoes salsa, a honey mustard
dressing & crusty garlic bread
Salmon avocado tartare and lime cream cheese served with Salvador bread
fingers & a dill olive oil dressing
Chicken liver pate & red onion chutney served with toasted brioche & baby leave
salad
Nicoise salad with grilled tuna & a soft poached egg served with cheese toast &
pea shoots
Vegetarian Caesar salad served with rosemary croutons and a citrus dressing (v)

Corn fed chicken stuffed with brie cheese and basil served with dauphinoise
potatoes on spinach bed with a saffron hollandaise sauce
Pan fried seabass served with beetroot risotto, capers butter & a lemon sauce
Seafood linguine in a saffron cream sauce served with parmesan crisps and a
sundried tomato glaze
Roasted peppers filled with mushroom stroganoff served with cream dill fresh
and mixed baby leaf salad (v)
Slow roast rump of lamb served with herby couscous, a rich rosemary demi
glaze, baby carrots and crispy parsnips
Traditional fish & chips served with mushy peas & a tartare sauce
Beef bourguignon served with creamy mash potatoes, crispy garlic bread & fresh
mixed vegetable salad

events@oldamershamhotels.com
30, High Street, Old Amersham




VEGETARIAN & VEGAN MENUS AVAIL! s CAN R DIETARIES WHERE

POSSIBLE. PLEASE LET US KNOV

OLD AMERSHAM HOTELS

Raspberry cheese cake with mango sorbet (v)
Apple crumble tart with vanilla ice cream & a caramel sauce (v)
Fruit salad tart with a citrus cheese cream (v)

Sticky toffee pudding with vanilla ice cream and a caramel sauce (v)
Chocolate brownie with vanilla ice cream and seasonal berries (v)
Coffee mandarin gateau with lemon sorbet (v)

Vegan mademoiselle cheesecake with a berry sauce (vg)

events@oldamershamhotels.com
30, High Street, Old Amersham




N BE ADAPTED FOR DIETARIES

ALLERGIES TO BESPOKE THI

OLD AMERSHAM HOTELS

Baby pork ribs with a whiskey BBQ sauce
Spicy lamb koftas with a tzatziki sauce
Beef burgers with cheese & smoked bacon
Lamb chops with a honey coriander glaze
Spiced chicken satay with a peanut chilli sauce
BBQ chicken wings with a mango glaze
Cumberland sausage rings with an apple mustard sauce
Pork chops with calvados & a rosemary glaze
Salmon teriyaki satay with roasted sesame
Tuna with chili, ginger & garlic
Grilled halloumi & sun-dried tomatoes skewers (v)
Mixed vegetable skewers with a pesto glaze (vg)
Spicy BBQ bean burgers (v)
Portobello mushroom burger (v)

Spiced coleslaw (v)
Roasted garlic and rosemary new potatoes (vg)
Mixed leaf salad (vg)
Marinated cherry tomatoes and pickled red onion salad (v)
Greek salad with cucumber, tomatoes, olives, peppers and feta cheese (v)
Herby couscous with a citrus and pomegranate dressing (vg)
Pitta bread and hummus (vg)
Bread rolls with herb butter (v)

events@oldamershamhotels.com
30, High Street, Old Amersham




OLD AMERSHAM HOTELS

Our hog roast is served with bread rolls, crackling, stuffing & apple sauce

Roast potatoes (v)
Potato wedges (v)
Baked potatoes (v)
New potato & onion salad (vg)
Mixed garden salad (vg)

Herby couscous with citrus & pomegranate dressing (vg)
Tomatoes with wasabi mascarpone & pine nuts (v)
Pesto pasta & roast Mediterranean vegetables (vg)

Tomato, mozzarella and basil salad (v)
Vegetarian Caesar salad (v)
Cauliflower, pomegranate and pistachio salad (vg)
Spiced coleslaw (v)

Served with mushy peas & tartare sauce

events@oldamershamhotels.com
30, High Street, Old Amersham




VEGETARIAN & VEGAN MENUS AVAILABLE. DISHES CAN BE ADAPTED FOR DIETARIES WHERE

POSSIBLE. PLEASE LET US KNOW THE DIETARIES & ALLERGIES TO BESPOKE THE MENU.

OLD AMERSHAM HOTELS

Pepperoni pizza
Margherita pizza (v)
Seafood pizza
Mixed meat pizza
Ham & mushroom pizza

All pizzas to be served from the wood-fired pizza oven (weather dependent)

Victoria cake
Carrot cake
Mocha cake
Vegan mini red velvet cake
Chocolate brownie
Blackcurrant cheesecake
Mini profiteroles
Mini Eton mess
Scones & clotted cream

events@oldamershamhotels.com
30, High Street, Old Amersham




SCROLL THROUGH OUR VEGGIE MENUS l

OLD AMERSHAM HOTELS

‘Served with crisps and fruit platters

Cheese and beef tomatoes with onion chutney (v)
Mozzarella & tomato pesto (v)
Hummus & smoked paprika (vg)
Vegan BLT with eggplant bacon (vg)
Grill halloumi cheese & rocket salad with mango, onion salsa (v)
Roasted mix vegetables with sun-dried tomato pesto (v)

Brown or white baguettes (v)
Brown or white sliced bread (v)
Seeded brown sourdough bread (v)
Sourdough bread (v)

Vegan bread (vg)

Bagels (v)

Tortilla Wraps (v)

Gluten free bread or wraps (v, gf)

events@oldamershamhotels.com
30, High Street, Old Amersham



OLD AMERSHAM HOTELS

VEGGIE & VEGAN

BUFFET LUNCHES

BARBECUE

CHOOSE 3 MAINS:

Grilled halloumi and sun-dried tomatoes skewers (v)
Mixed vegetable skewers with a pesto glaze (v)
Mixed vegetable skewers (vg)

Spicy BBQ bean burger (v)

Vegan burger with vegan cheese (vg)
Portobello mushroom burger (vg)

CHOOSE > SIDES:
Spiced coleslaw (v)
Roasted garlic and rosemary new potatoes (v)
Mixed leaf salad (vg)
Marinated cherry tomatoes and pickled red onion salad (vg)
Greek salad with cucumber, tomatoes, olives, peppers and feta cheese (v)
Herby couscous with a citrus and pomegranate dressing (v)
Pitta bread and hummus (v)
Bread rolls with herb butter (v)

FOLLOWED BY DESSERT

PIZZA (MINIMUM 50 GUESTS)

CHOOSE 3 OF THE FOLLOWING:
Margherita pizza (v)
Vegan vegetable pizza (vg)
Mixed vegetable pizza (v)

All pizzas to be served from the wood-fired pizza (weather dependent)

FOLLOWED BY DESSER

events@oldamershamhotels.com
30, High Street, Old Amersham



OLD AMERSHAM HOTELS

VEGGIE & VEGAN

MINI DESSERT BUFFET

CHOOSE UF TO 3 CHOICES:
Victoria cake (v)
Carrot cake (v)
Mocha cake (v)

Vegan minired velvet cake (vg)
Chocolate brownie (v)
Blackcurrant cheesecake (v)
Mini profiteroles (v)

Mini Eton mess (v)
Scones & clotted cream (v)

events@oldamershamhotels.com
30, High Street, Old Amersham



OLD AMERSHAM HOTELS

VEGGIE & VEGAN

SIT DOWN DINING

STARTERS (CHOOSE 3):

Roasted tomato cream soup served with pesto toast and a citrus cream (v*)
Carrot and roasted garlic cream soup served with pesto toast and herb oil (v¥*)
Ham hock terrine served with sun-dried tomatoes salsa, a honey mustard
dressing and crusty garlic bread
Bresaola salad served with crispy little gem lettuce, radishes, bresaola and
parmesan cheese, quail eggs and vinegar and an olive oil and garlic dressing (v)
Roasted spicy cauliflower wings served with gochujang sauce, kimchi, roasted
sesame seeds and pea shoot salad (v)

Avocado tartare and lime cream cheese served with Salvador bread fingers
and a dill olive oil dressing (v)

Vegetarian Caesar salad served with rosemary croutons and a citrus dressing

(v)

MAINS (CHOOSE 3):
Roasted peppers filled with mushroom stroganoff served with cream dill fresh
and a mixed baby leaf salad (v*)

Wild mushroom truffle risotto served with saffron and vegetable crisps (v)
Roasted cauliflower steak served with almond crust, vegetable ratatouille and
a green pesto sauce (v¥)

Slow roasted butternut squash served with a wild mushroom ragu and
a crispy baby leaf salad (v)

Giant couscous and apricots served with, grilled artichoke, honey roasted nuts,
in a red wine sauce and a red pepper glaze (v)

DESSERTS (CHOOSE 3):
Raspberry cheese cake with mango sorbet (v)
Fruit salad tart with a citrus cheese cream (v)

Sticky toffee pudding with vanilla ice cream and a caramel sauce (v)
Chocolate brownie with vanilla ice cream and seasonal berries (v)
Coffee mandarin gateau with lemon sorbet (v)

Vegan mademoiselle cheesecake with a berry sauce (vg)

*Dishes can be made vegan

events@oldamershamhotels.com
30, High Street, Old Amersham
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