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With oak panelled walls, large bay windows, sunny terraces and rooms with views over the 
gardens, Brandshatch Place is magical for special occasions.  

The Georgian redbrick house nestles at the end of a long tree-lined drive surrounded by its own 12 acres of parkland 
and gardens. Our flexible entertainment spaces can accommodate from 8-150 guests and our friendly events team will 
be on hand every step of the way, to bring your occasion to life.

Flexible Dining Options

Our seasonal menus are prepared with care using locally sourced ingredients wherever possible, and 
our flexible approach means we can cater to a variety of tastes and themes, whether that be fine dining, 
afternoon tea or something in-between.

The Oak Room

The Board Room



Private Dining

For intimate candlelit occasions for 10 to 40 guests, these beautiful rooms offer 
complete privacy and a warm and relaxing atmosphere for any occasion. All our 
rooms are filled with natural daylight and beautiful traditional features.

We have a private dining experience available that includes everything from 
the room hire, pre-dinner drinks and canapés, three-course set menu and table 
centre pieces. Alternatively, we can create a bespoke event to suit your taste. 

The Oak Room

The Oak Room is a handsomely decorated room with panelled walls, a neutral 
colour scheme and detailed ceilings. With large windows and views over the 
grounds the room has an elegant feel.

Dining – Up to 40 guests

The Board Room 

The Board Room features a large bay window overlooking the grounds and an 
original fireplace. This room is ideal for private dinners and intimate family get-
togethers.

Dining – Up to 30 guests

Special Treats

Afternoon tea

We serve a range of delectable cream teas and afternoon teas to be enjoyed 
in our wonderful restaurant or in a magnificent private dining room.

Sunday lunch 

A popular choice amongst our guests, Sunday lunch is a celebration in 
its own right, but coupled with a special occasion is a wonderful way to 
celebrate with all the family. Enjoy your gathering in our restaurant or a 
private room of your choice.



The Atrium

The Terrace Suite

Show-Stopping Settings

Our beautiful function rooms create 
a unique atmosphere for your special 
occasion and really give you and your 
guests the wow-factor.

When the night is over why not stay in one 
of our beautiful guest bedrooms?

The Terrace Suite 

The Terrace Suite is our largest function 
room featuring mirrored walls and boasting 
its own private foyer area and exclusive bar, 
with terrace doors leading on to the outside 
courtyard.

Dining (round tables) – Up to 110 guests  
Reception - Up to 150 guests 

The Atrium 

The Atrium is situated in our health club 
and spa and is available to hire for evening 
functions. It has a high glass ceiling, bar, 
separate lounge and private access to the 
roof terrace. It is ideal for large celebrations 
and particularly suited to a BBQ or hog 
roast dinner. 

Reception – Up to 150 guests 



HOTE L S

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

Brandshatch Place Hotel & Spa   
Brands Hatch Road, Fawkham, Kent DA3 8NQ

01474 875000 brandshatchplace@handpicked.co.uk
handpickedhotels.co.uk



This is a sample menu only. Prices and dishes correct at time of publishing.
A discretionary service charge of 12.5% will be added to your bill. 

All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu 
descriptions do not include all ingredients. If more information about allergens is required, please ask a 

member of the team. Prices inclusive of VAT at current rate. 

S A M P L E   P R I V A T E   D I N I N G   M E N U  

Starters

Salmon and king prawn fish cake
Mango and chilli salsa, oriental salad

Spiced duck terrine
Blackberry jelly, caramelised plums & toasted brioche

Mushroom two-ways
Cep panna cotta, wild mushroom arancini

Artichoke salad & Parmesan

 
Mains

 
Blade of beef

Horseradish creamed potatoes, green beans, bourguignon

Chalk stream trout
Dill crushed potato, fine beans, mussel cream sauce

Crispy butternut squash risotto balls (v)
Butternut purée, spinach, chive sauce

Desserts

Dark chocolate fondant
White chocolate ice cream

Coconut & passionfruit panna cotta
Pineapple & chilli salsa passion fruit syrup

Cheeseboard
Selection of British cheeses, chutney, grapes biscuits

 

 

 



Champagne and Sparkling

Belstar Prosecco NVNV
1856 | veneto, italy

Light and fruity with 
a subtle floral bouquet.

BTL £37

White Wine

A2O  
Albarino

304 | rias baixas, spain 
Bone dry, notes of white 
peach and a long finish.

BTL £45

Valdivieso  
Sauvignon Blanc

203 | aconcagua, chile 

Herbal and grassy with  
refreshing citrus balance.

BTL £37

Terre Forti Trebbiano 
Chardonnay

302 | rubicone, italy 
Aromatic apple and peach 

notes on the nose and 
a dry, fresh palate.  

BTL £31

Journey’s End Weather Station  
Sauvignon Blanc

1210 | coastal region, south africa 

A fresh, ripe and rounded South African 
Sauvignon Blanc with vibrant aromas of 

lime, grapefruit, melon and apples.
BTL £45

Bruno Paillard Brut  
Premiere Cuvée NVNV 
102/1109 | reims

Elegant, balanced 
and complex.

BTL £62

Laurent-Perrier
Cuvée Rosé Brut NVNV 

9909 | vallée de la marne

Fresh strawberry and cherry 
with a crisp finish.

BTL £145

Private Dining
Wine List



vegan organic

All price are in £ inc vat. Wines may contain allergens. 
If more information is required please ask a member of our team.

Rose Wine

Pure Mirabeau  
Côtes De Provence Rosé  
1213 | provence, france    

Fragrant, crisp and  
lipsmackingly refreshing.

BTL £50

Petit Papillon 
Grenache Rosé

501 | languedoc, france 
Lively and rich, 

raspberries and spice.
BTL £38

,

Red Wine

Villa Saletta Raccolto 
A Mano Rosso 

704 | tuscany, italy    

Smooth, soft, 
approachable Tuscan. 

BTL £31

Spy Valley Pinot Noir
1113 | marlborough,  

new zealand   
Silky red berry fruits  

with subtle spice.
BTL £57

Journey’s End  
Single Vineyard Shiraz  

815 | stellenbosch,  
south africa  

Full concentrated juicy 
fruit with a touch of vanilla. 

BTL £48

Valdivieso Merlot
7012 | rapel, chile   

Jammy plum, blackberry 
and damson fruit.  

BTL £36

Vivanco Rioja Crianza 
7015 | rioja, spain  

Intense cherry red, 
vanilla and spice.      

BTL £47

Dessert Wine

Petit Guiraud  
Sauternes 

1194 | bordeaux, france

Incredibly fresh, flavours  
of passion fruit and pineapple.

37.5CL BTL £41
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