
PEASMARSH CHAMBER  

MUSIC FESTIVAL 2026  
MEALS IN THE MARQUEE 

 

 
 

Our outside caterer is Bricklehurst Kitchen. Although nut and nut products may on occasion  
be used in their kitchens, they aim to ensure there is no cross contamination. 

 

We do not issue food tickets; your table reservation will be on a list as you arrive  
at the Marquee and you will be advised of your table number. 

 

Please let us know if you have any special dietary requirements. 
 

« BOOK EARLY TO AVOID DISAPPOINTMENT 
Please return form and payment no later than Thursday 11th June « 

 

We anticipate being close to capacity in the marquee, especially on Saturday night.  
Places will be filled in order of receipt. 

 

Our tables seat up to six people (or can be joined to form tables of 10).  
Please make any special requests for seating on the booking form attached.  
We reserve the right to sit two people next to a party of four when space is particularly tight. 
 
A bar will be open before the concerts and in the intervals - cash or card. The minimum card 
purchase is £5.00. In addition to the usual bar service, wines can be pre-ordered with the meals 
(whole bottles only) and will be named and placed on your table in advance. 
 
Thursday 25th June Concert 1 8.00pm Food served in the marquee from 6.30pm   
Venison lasagne – layers of venison ragu, lasagne sheets and bechamel sauce topped with 
cheese served with new potatoes and a green salad.  
or 
Stuffed courgette – filled with herby feta cous-cous, pomegranate & pine nuts 

Dessert: Chocolate cheesecake served with summer berry compote. 
(Dairy free, gluten free and vegan options can be requested at the time of ordering). 
 

Cheese, French bread/biscuits, grapes, tea and coffee         £ 34.50 per person 
……………………………………… 

 

Saturday 27th June Concerts 5 & 6 Food served between concerts in the marquee from 8.00pm 
Roasted salmon fillet served with a watercress sauce, new potatoes and a green salad  
or 
Mushroom tart – a creamy lemon and tarragon filling topped with roasted mushrooms and a 
garlic crumb in a filo pastry case       
 

Dessert: Individual strawberry pavlovas 
 

Cheese, French bread/biscuits, grapes, tea and coffee         £ 34.50 per person 
……………………………………… 

 

Sunday 28th June Concerts 8 & 9 Food served between concerts in the marquee from 5.45pm     
Cold Buffet: Meats, cheeses, salmon, quiches, salade Nicoise and a selection of other salads, etc. 
Followed by a large selection of home-made desserts, cheese, French bread/biscuits, grapes, tea 
and coffee.                    £ 34.50 per person 
 

 

 



 

MEALS IN THE MARQUEE ORDER FORM 
 
Thursday 25th June           

A) Venison lasagne, chocolate cheesecake, berry compote, cheese board  ………….      
B) Stuffed courgette, chocolate cheesecake, berry compote, cheese board (V) …………. 

 

Saturday 27th June  
C) Roasted salmon, strawberry pavlova, cheeseboard     …………. 
D) Mushroom tart, strawberry pavlova, cheeseboard (V)    …………. 

 

Sunday 28th June  
E) Cold Buffet          …………. 

 

When at the buffet table, please ask for vegetarian, vegan, lactose-free etc. options as required. 
 

Special dietary requirements: 
 
 

Name: ……………….........................…………….........………………. Meals: A / B / C / D / E 
 
Requirement: ………………............................................................……………………………. 
 
Name: ………………...................………………...............……………. Meals: A / B / C / D / E 
 
Requirement: ………………............................................................……………………………. 
 
WINE SELECTION All wines cost £25.00 per bottle. If you do not wish to pre-order, a full bar service 
will be available before the meals, where the wines below will also be served at £7.00 per 175ml glass. 
 

(A) White: Domaine de Pellehaut, Côtes de Gascogne, 10.5% ABV  
(B) Rosé: Domaine de Bellemare, Pays d’Oc, 13.5% ABV 
(C) Red: Domaine de Pellehaut, Côtes de Gascogne, 10.5% ABV 
(D) Red: Montgras Estate Merlot (Chilean, Valle Central),13.0% ABV  
 
 WINE A (£25 each) WINE B (£25 each) WINE C (£25 each) WINE D (£25 each) 
THURSDAY     
SATURDAY     
SUNDAY     

 
TOTAL:  FULL MEALS @ £34.50 each: £ ……….  TOTAL WINE: £ ……….   GRAND TOTAL: £ ……….  
 
I/We would like to share a table with: ……………………................................................................ 
 
Booking Name: ……………………...........................................................………............................….. 
 
email  ........................................................................... Tel. No. ....................................... 
 

If you can pay by BACS the account details are: 
Friends of Peasmarsh Parish Church. Sort code: 30-90-28 Acc No: 01877799 

Please email your booking form to peasmarshfriends@gmail.com 
 

No email? Please post the form and your cheque (payable to Friends of Peasmarsh Parish Church)  
to Mrs Alex Smith, Axle Tree Cottage, Starvecrow Lane, Peasmarsh TN31 6XL 

 

NUMBER 


