
Frankie's
Farmshop

E V E N T S



Venue Hire

E V E N I N G  H I R E

A select ion of  venue hire  packages  to  suit  your  needs ,  Al l  packages
include exclus ive  use  (excluding smal ler  funct ions)  of  our  s tunning oak-
framed barn and surrounding garden area  (weather  permitt ing) .  To book

a v iewing please  ca l l  the  farm shop on 01580890713  or  emai l
bookings@frankiesfarmshop.co .uk

S M A L L E R  F U N C T I O N
Use  o f  our  venue  for  a  smal l er  funct ion  (up  to  40  gues t s )  dur ing  our  normal

trading  hours ,  in  our  re s taurant ,  amongst  our  da i ly  cus tomers .  No venue  h ire
cos t s  required .

Use  o f  our  venue  f rom 6pm se t  up  for  funct ion  to  s tar t  f rom 7pm.  Bar  and mus ic
to  f in i sh  at  1 1pm for  carr iages  at  1 2pm.  

£500

M o n d a y  -  F r i d a y
£ 8 5 0 . 0 0

M o n d a y  -  T h u r s d a y
£ 1 2 0 0 . 0 0

F r i d a y  -  S u n d a y
£ 1 5 0 0 . 0 0

L A T E  A F T E R N O O N  H I R E
Use  o f  our  re s taurant  f rom 4pm.  Bar  and mus ic  to  f in i sh  at  9pm for  carr iages  at

10pm.  Our  shop  and outs ide  d in ing  area  wi l l  r emain  open  to  the  publ i c
(minimum 50  gues t s  for  buf f e t  menu)

A F T E R N O O N  T O  E V E N I N G  H I R E
Use  o f  our  venue  f rom 2pm se t  up  for  3pm gues t s  arr iva l ,  bar  and mus ic  to

f in i sh  at  1 1pm for  carr iages  at  1 2pm.
(minimum numbers  app ly)

L A T E  N I G H T  E X T E N T I O N
Extend your  party ,  bar  and mus ic  to  f in i sh  at  midnight  for  carr iages  to  1am

£250



Drinks Packages
A R R I V A L  D R I N K

Se lec t  a  g las s  o f  the  fo l lowing  to  be  wai tre s s  s erved  upon gues t s '  arr iva l .
P lease  note  that  we  wi l l  a l so  s erve  g las se s  o f  f ru i t  ju i ce  as  a  non-a lcoho l i c

a l t ernat ive  and for  the  ch i ldren .  £8 .50  per  person
Prosecco

Rose  Prosecco
Summer Pimm's  and Lemonade
Gin Fizz  ( supplement  appl ies )

Champagne ( supplement  appl ies )

A R R I V A L  D R I N K  &  C A N A P E S

Se lec t  a  g las s  o f  the  fo l lowing  to  be  wai tre s s  s erved  upon gues t s '  arr iva l
wi th  3  canapes  per  person  f rom our  canape  l i s t .  P lease  note  that  we  wi l l

a l so  s erve  g las se s  o f  f ru i t  ju i ce  as  a  non-a lcoho l i c  a l t ernat ive  and for  the
ch i ldren .  £ 16  per  person

Prosecco
Rose  Prosecco

Summer Pimm's  and Lemonade
Gin Fizz  ( supplement  appl ies )

Champagne ( supplement  appl ies )

D I N N E R  D R I N K S  P A C K A G E

1 /2  a  bot t l e  o f  wine  per  person
A bot t l e  o f  s t i l l  and  spark l ing  minera l  water  on  each  tab le

Glass  o f  Prosecco  for  Toast ing
£21 . 50  per  person



Set Menu
We are happy to offer a choice of arrangements for your set menu. The 'included'
option is that you pick 2 options from each course for your guests to choose from

prior to the event, (of course taking into account any guest's dietary requirements
which we can discuss with our chef). The second option (which is available at a

supplement of £5.00 per person) is that you can offer 3 options from each course for
your guests to choose from. All menus are subject to availability and may need to be

changed slightly.
 (minimum 20 guests - maximum 50 guests)

2 course - £31.50 per person / 3 course - £43.50 per person

S T A R T E R S

M A I N S

Creamed butternut  squash  soup  or  Red  Pepper  & Roasted  Tomato  Soup
Pet i t  pa ins

Prawn cockta i l
baby gem,  avocado ,  Mar ie  ro se ,  French  croute s

Lamb kof ta
Hari s sa  yogurt ,  cucumber  and  on ion  sa lad

Serrano  ham
buf fa lo  mozzare l la ,  bas i l  pe s to ,  rocke t

Comfi t  f enne l
Roasted  courge t t e ,  auberg ine  & red  pepper s .  Topped  wi th  rocke t  (VE)

Free  range  ch i cken  breas t
t ru f f l e  c reamed mashed  potatoe s ,  whi t e  wine  c ream sauce ,  chantenay

carrot s ,  g reen  beans .
Conf i t  pork  be l ly

Black  pudding  croquet t e ,  app l e  puree ,  f ondant  new potatoe s  & gravy
Oven Baked  Salmon f i l l e t

Crushed  new potatoe s ,  g reen  beans ,  brown crab  and caper  but ter ,  water
cre s s

Pan fr i ed  cod  lo in
Pee  puree ,  l i ght  fondant  potatoe s ,  brocco l i ,  ch ive  beurre  b lanc

Wild  Mushroom Risot to  (V)
sautéed  wi ld  mushrooms ,  sa f f ron  r i so t to ,  broad  beans

Falafe l  b i t e s  (VE)  
Hummus ,  roas t ed  cherry  tomatoes ,  ba l samic  g laze  & Pi t ta  bread  



D E S S E R T S
Glazed  l emon tart
raspberry  sorbe t

Dark  choco late  brownie
vani l la  i c e  c ream,  dark  choco late  sauce

St i cky  to f f ee  pudding
to f f e e  sauce ,  banana i c e  c ream

Mango de l i ce
pas s ion  ge l ,  Chant i l ly  c ream

Haze lnut  & dark  choco late  tor te
cherry  compote ,  Chant i l ly  c ream
Strawberry  & bas i l  Eton  mess

Tiramisu
rum & ra i s in  i c e  c ream

Warm app le  s t rude l
sauce  aug la i s e

H O T  D R I N K S

Finish off your meal with a cup of Coffee Real Gone for lunch Coffee or Joe's
English breakfast tea

£3.50 per person

Afternoon Tea
Whatever the occasion our stunning afternoon tea prepared by our in-house

patisserie is an exquisite treat. 
(All allergens can be catered for)

£29.95 per person

A se l ec t ion  o f  f inger  sandwiches

Sweet  s cones  wi th  but ter ,  jam & c lo t ted  cream

A se l ec t ion  o f  home-made  cakes

Hand-made  mini  sausage  ro l l

Unl imited  Tea  or  Cof f ee



Canapes
S A V O U R Y

S W E E T

£2 .95  per  canape
(minimum of  10  canapes  per  cho ice )

£2 .50  per  canape
(minimum of  10  canapes  per  cho ice )

Chicken Caesar  on baby gem
Honey & mustard g lazed cocktai l  sausages  (2 )

Mini  sausage  rol l
Mini  chicken satay  skewers  (2 )

Salt  beef ,  bas i l  pesto  and rocket
Melon and rocket  wrapped in  Parma ham 

Mini  Kentish  beef  burger  s t icks  
Mini  lamb kebab 

Brownie  with sa l ted caramel  & clotted cream
Coffee  & chocolate  opera  cake  with coffee  gel

lemon meringue with candied thyme
Caramel  cream choux buns

Mini  carrot  cake  with cream cheese  frost ing
Pecan pie  with bourbon cream
White  chocolate  cherry  mouse

Mango & pass ion fruit  Del ice  (contain  gelat in)
Strawberry  & bas i l  pavlova

Mini  bakewel l  b londe
Raspberry  panacotta  & shortbread

Chocolate  brookie
Coconut  cake  with coconut  buttercream (vegan)

Berry  crumble  (vegan)

Hummus & roasted pepper  vol  au  vent
Smoked cheese  croquets  with Di jon mayonnaise

Avocado puree  on crost ini  (VE)
Parmesan & bas i l  cheese  s traws
Falafe l  b i tes  and hummus (VE)

Prawn Marie  rose  in  cucumber cup
Mini  baked potatoes  with tuna

Smoked sa lmon and di l l  cream cheese  crost ini
Smoked mackerel  r i l lette  on vol  au  vent

M E A T

F I S H

V E G E T A R I A N



Buffet Menu
F I N G E R  B U F F E T
Se lec t ion  o f  f inger  sandwiches
Home-made  mini  sausage  ro l l s

Honey  & mustard  g lazed  cockta i l  sausages
Se lec t ion  o f  qu iches

Chicken  satay  skewers
Se lec t ion  o f  crudi t i e s  & d ip

£25 . 50  per  person  
(minimum of  20  gues t s )

A D D I T I O N A L  B U F F E T  P L A T T E R S

All  p lat ter s  are  pr i ced  per  10  peop le

Charcuter ie  platter  £52
(a  se lect ion of  cured meats  -  sa lami  mi lano,  wi ld  fennel  sans ison,  spanish  chorizo ,

prosciuttp ,  breasola  and crackers)
Hummus £15

(with  pitta  bread)
Kentish  cheese  board se lect ion £71

(b lue ,  br ie ,  winterdale  shaw,  ashmore  smoked,  camermbet  crackers  & grapes)

C I R C U L A T E D  B O W L  F O O D

£23 . 50  Per  person ,  Choose  3  f rom the  l i s t  be low,  each  gues t  wi l l  have  one  o f  each
mini  main  se l ec ted .

(minimum 20  gues t s  -  maximum 80 gues t s )

Mini  Kentish  beef  burgers ,  mature  cheddar
Tradit ional  Indian lamb curry ,  white  r ice

Minted Lamb kofta  and bulger  wheat
Chicken bites  and chips

Fish  and chip cone,  tartare  sauce
Mini  sausage  and creamed mash potato ,  gravy

Select ion of  pizzas  (pepperoni ,  vegetable ,  margarita)
Mixed bean chi l l i  and r ice  (VE)

Crispy  hal loumi ,  chips  and hummus
Bacon baps

T E A  &  C O F F E E  S T A T I O N
Unl imited  Tea  and Cof fee  s tat ion  for  gues t s  to  he lp  themse lves

£4 .95  per  person  
(minimum of  20  gues t s )



Buffet Menu

H O T  B U F F E T

£28 .95  Per  person ,  Inc ludes  2  main  d i shes ,  3  s ide  d i shes  and a l l  d ips  and bread  
Add extra  main  d i sh  £2 .99  per  person
Add extra  s ide  d i sh  £2 . 50  per  person

(minimum 20  gues t s  -  maximum 80 gues t s )

M A I N  D I S H S

Lamb koftas
Beef  meatbal l s  in  a  tomato sauce

Greek sty le  Chicken
Oven Baked Salmon

Crispy  Hal loumi Skewers
Roasted Lamb

S I D E  D I S H S

Roasted Mediterranean Vegetables
Tabouleh

Steamed White  Rice  
Moussaka (aubergine  lasagne)

Greek Salad (with feta)
Chips

Caul i f lower  and chickpea sa lad

B R E A D S  &  D I P S

Hummus
Taramasalata

Olives
Tzatz iki

Pitta  Bread



Additional 
Extras

C A K E

F L O W E R S
We are  proud to  have  an amazing f lor i st  team here  at  Frankie ' s  farm
shop,  From buttonholes ,  and bouquets  to  s tunning centrepieces  our

team are  here  to  ta i lor-make a  package  to  suit  your  needs  and budgets .  
To book a  consultat ion with our  f lor i st  team please  ca l l  the  farm shop

on 01580890713  or  emai l  bookings@frankiesfarmshop.co .uk

Should you wish to  use  an a l ternat ive  provider  we wi l l  be  more than
happy to  l ia i se  with your  provider  to  discuss  set  up and t imings .

From bir thday cakes  to  chr i s t en ing  cakes  our  fabulous  in-house  pat i s ser i e
team can create  the  most  amaz ing  cake  for  your  occas ion .  To  book  an

appo intment  wi th  our  pat i s ser i e  t eam,  to  d i s cuss  your  requirements  and to
get  a  quote ,  p l ease  ca l l  the  farm shop  on  01580890713  or  emai l

book ings@frankie s farmshop . co .uk

Should  you wish  to  use  an  outs ide  vendor  for  your  cake  needs ,  we  wi l l  be
more  than happy  to  l ia i s e  wi th  your  chosen  vendor  regard ing  se t  up  and

t imings .  Al l  cake  s tands  must  be  prov ided  e i ther  by  you or  your  vender .  We
wi l l  prov ide  a  cake  d i sp lay  tab le  covered  in  whi te  tab le  l inen ,  we  a l so

prov ide  use  o f  our  cake  kn i f e .

M U S I C
We are  l i c enced  to  have  mus ic  here  at  Frankie ' s  farm shop ,  both  l ive  & pre-
recorded .  Should  you choose  to  add  mus ic  to  your  occas ion ,  a l l  enter ta iners

must  be  insured  (publ i c  l iab i l i ty  up  to  £5m)  and they  must  have  a l l  the i r
equipment  PAT te s ted .  We do  moni tor  the  no i se  l eve l  throughout  the

funct ion  and we  do  k indly  ask  that  a l l  enter ta inment  i s  prompt ly  f in i shed
at  1 1  pm due  to  the  nearby res ident ia l  area .

Recommended  DJ  (who has  enter ta ined  here  on  severa l  occas ions )
Kent  sounds  

079460894588
kentsounds@hotmai l . co .uk



Booking 
Procedure

How to make a  booking and what  i s  required :

Hopeful ly ,  once  you have  seen our  fac i l i t ies ,  ta lked to  our  events  team and
are  happy that  Frankie ' s  Farm Shop i s  the  perfect  venue for  your  funct ion,
you need to  check that  there  i s  avai labi l i ty  for  your  chosen date .  I f  a  date  i s
penci l led  into  the  diary  as  a  provis ional  booking,  i t  wi l l  be  held  for  14  days .
After  14  days  without  your  conf irmation,  the  date  wi l l  automatical ly  be
released .

When you are  ready to  conf irm your  provis ional  booking,  and deposits  have
been paid  i f  required,  our  events  team wil l  arrange for  a  conf irmation emai l
to  be  sent  to  you which conf irms your  funct ion booking deta i l s .  

Deposits  -  For  smal ler  funct ions ,  during our  normal  trading hours  no
deposit  i s  required and ful l  payment  i s  required at  least  72  hours  pr ior  to
your  funct ion date .  For  an evening funct ion,  a  smal l  deposit  of  £50  wi l l  be
required upon booking conf irmation and f inal  payment  wi l l  be  required
one week prior  to  your  funct ion date .  For  larger  funct ions ,  i . e  weddings ,  a
deposit  of  £100 i s  required upon booking and f inal  payment  i s  required four
weeks  pr ior  to  your  funct ion date .  

Our events  team are  a lways  here  to  help  discuss  any of  your  needs  from
start  to  f inish ,  from a  quick phone cal l  to  a  face-to-face  meet ing .   We wi l l
contact  you to  book a  date  for  your  f inal  funct ion meet ing when we wi l l  ask
for  your  f inal  numbers  and menu choices  and go through the  f iner  aspects
of  your  event .  After  this  meet ing ,  we wi l l  ca lculate  the  f inal  balance  ( taking
into account  deposits  paid  and any addit ional  insta lments  paid)  and send
you an invoice  for  payment .  After  this  point ,  no refunds  can be  g iven for
any reduct ion in  guest  numbers .

Any extra  charges  i . e .  addit ional  cater ing or  dr inks  etc  must  be  sett led by
the  day  of  your  funct ion.

Please  be  aware  that  our  restaurant  i s  open to  the  publ ic  unt i l  4  pm for
evening funct ions  and 12  noon for  afternoon funct ions .   I f  you require
further  set  up t ime this  may be  able  to  be  arranged at  an addit ional  cost .

Beverages/cater ing of  any kind (unless  agreed beforehand by our  events
team) are  not  permitted to  be  brought  into  the  venue .  


