
CHRISTMAS HIRE



The Marshall Room – exclusive 
hire for up to 60 guests

Kite at The Red Hart’s private function space, The Marshall 
Room, is available for exclusive hire Wednesday - Sunday.

This large and opulent space, complete with a private bar, 
bathroom and cloakroom, transforms to host daytime 
and evening celebrations from Christmas dinners to 
cocktail parties featuring festive canapes and grazing 
tables.

Our capacity for private dining is 30 and for standing 
drinks functions is 60. Additional entertainment can be 
arranged including live music, DJs and party quizzes. 

Please contact us for further information and to arrange 
a viewing. 
 

www.kiteredhart.co.uk
hire@wellerhedleywoods.co.uk
@kiteredhart



SAMPLE FOOD 

 MENU
6 for £12pp or 8 for £14pp

SAVOURY CANAPÉS

Black pudding and sausage scotch egg, kite parliament sauce

24 hour ale braised beef cheek  bites, blue cheese dressing

Black truffle and parmesan hand cut chips

Beer battered plaice goujons, preserved lemon and caper
mayonnaise

Goats cheese, heritage beetroot, sourdough crisps

Mini beef and pork belly sliders, Ogleshield, pickles, Kite burger 
sauce

Salmon blini, whipped crème frâiche, salmon roe

DESSERT CANAPÉS

Salted caramel tart

Raspberry + marshmallow macarons

Lemon drizzle polenta cake

 MENU
2 courses for £26pp or 3 courses for £29pp

STARTERS

Slow roasted celeriac and black truffle veloute, pickled apple, chive oil and crispy shallots

Kite hot smoked salmon pate, pickled garden beets, horseradish and dill cream, roasted 
cucumber

Confit duck leg terrine, smoked duck breast, garden rhubarb chutney, gingerbread brioche

Crab and crayfish ravioli, creamy shellfish bisque, sauteed spinach and tarragon oil

Lightly curried and roasted cauliflower, caper and raisin ketchup, cauliflower fritters, lime 
pickle

MAINS

Slow roasted British turkey, pigs in blankets, pork sage and cranberry stuffing, duck fat
potatoes, sprout and chestnut fricasse

Pan fried bream, crushed new potatoes, samphire and caper pesto, white wine butter sauce

Ale and treacle braised beef blade, black garlic mash, slow roasted carrots, ale gravy

Chestnut, garden beetroot and mushroom wellington, roasted beetroot puree, confit new 
potatoes, braised winter greens

Jerusalem artichoke risotto, artichoke crisps, shallot and hazelnut dressing

DESSERTS 

Kite christmas pudding, brandy creme anglaise

Passionfruit, mango and caramelised white chocolate cheese cake, banana and passionfruit 
sorbet

Pedro Ximinez custard tart, mince pie ice cream

After 8 -  milk chocolate and mint delice, dark chocolate brownie, mint choc chip ice cream

Selection of british and continental cheeses, kite eccles cake, sourdough crisps, house
chutney



FESTIVE 
GRAZING 
Our festive grazing table is perfect for those 
looking to cater for their whole party with 
minimum fuss. 

We pile the table high with the following for you 
to enjoy at your leisure:

Cured meats, artisan cheeses, chutney, crackers, 
antipasti, freshly baked bread, roasted nuts, 
seasonal fruit and vegetables, and some sweet 
treats.

£12pp, minimum order 20 guests



CONTACT US 
TO ARRANGE A 
VIEWING 



 » A non-refundable hire fee will be taken at the time of booking to secure your 
date. 
 » Strictly no under 18s at any hires after 9pm.
 » Strictly no alcohol to be consumed by under 18s at any time.
 » No ‘bring your own’ options for food or drink, excluding celebration cakes.
 » Last orders at 11.45pm, guests to vacate the space by 12am.
 » Final attendee numbers and dietary requirments must be confirmed at least 
7 days before your private hire, any changes made after this will be charged 
accordingly.
 » Any decorations must be agreed upon in advance. No sequin decorations or 
sparkler candles please. 
 » Decorations that have been put up by the client, need to be removed by the 
client at the end of the hire including empty helium canisters.
 » Live music to play no later than 11pm and only if agreed in advance.
 » DJs and recorded music can be played until 12am. DJs to be agreed in advance 
and an equipment hire fee will be charged if using the in-house kit. 
 » Any external contractors (ie. musicians) must be agreed upon in advance.
 » Noise levels for all music will be under the control of management.
 » Any external contractors (i.e. entertainment) must be agreed in advance and 
contact details provided.
 » Any equiptment brought in by external contractors must be removed at the 
end of the function.
 » We do not accept any responsibilty for damages or losses to any equipment, 
decorations or personal effects left on site by the client.
 » Any damages incurred to the premises will be charged to the client.
 » We reserve the right to refuse to serve customers who are unduly intoxicated. 
 » Please note that the Marshall Room is on the first floor and accesible only 
via stairs. 

TERMS & CONDITIONS



28-29 Bucklersbury
Hitchin
Herts
SG5 1BG

www.kiteredhart.co.uk
hire@wellerhedleywoods.co.uk 
@kiteredhart


