
PRIVATE 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 morning 
to night, seven days a week.

This large and opulent space, complete with a private 
bar, bathroom and cloakroom, transforms to host 
daytime and evening celebrations from unique dinners 
to cocktail parties.

Our capacity for private dining is 30.
Our capacity for standing drinks functions is 60.

Please contact us for information regarding our business 
room and creative room hire packages.
 

www.kiteredhart.co.uk
info@kiteredhart.co.uk
@kiteredhart
01462 441551



EVENING 

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

STARTERS

Roasted celeriac and apple velouté, blue cheese fritter, crispy onions

Smoked ham hock terrine, burnt apple puree, charred pickled onions

Kite Fogarty roasted and smoked salmon, pickled and roasted beets, charred
cucumber

Whipped goat’s cheese, orange braised chicory, glazed walnuts and orange puree

MAINS

Poached and roasted cornfed chicken breast, fondant potato, grilled tender stem 
broccoli, sautéed wild mushrooms

Pan roasted sea bream, crushed new potatoes, capers and samphire, white wine 
butter sauce

Wild mushroom and black truffle risotto

Slow braised pork belly, roasted tenderloin, carrot puree, smoked garlic mashed 
potatoes, cider sauce

DESSERTS

Raspberry and white chocolate cheese cake, raspberry sorbet, glazed
raspberries

Dark chocolate delice, banana and passionfruit sorbet, glazed banana

Salted caramel and bourbon tart, vanilla yoghurt sorbet

Kite cheese board, home made biscuits and garnishes

 MENU
6 for £12pp or 8 for £14pp

CANAPÉS

House smoked beef brisket, crispy dill pickles and kohl rabi slaw mini brioche 
slider (gf*)

Crispy lamb shoulder, pickled and roasted cauliflower, caper and raisin ketchup (gf)

Kite scotch egg, parliament sauce (gf*)

Black pudding sausage roll, hot water crust pastry, burnt apple puree

Devilled prawn and cray fish vol au vonts

Torched orange and fennel cured mackerel, fennel marmalade, rye bread (gf)

Fogarty roasted whiskey and brown sugar salmon, buttermilk blinis, salmon roe

Whipped goat’s cheese, heritage beets, crisp breads (v) (gf*)

Crispy Tunworth cheese croquettes, roasted pear puree (v)

Slow roasted butternut squash, black garlic ketchup, toasted pine nuts (vegan) (gf)

Sundried tomato and red pepper tartlets, basil pesto (vegan)

DESSERT CANAPÉS

Salted caramel and bourbon tart

Lemon drizzle polenta cake (gf)

Cherry Bakewell macarons (gf)

Dark chocolate and praline flapjack (vegan)

Bergamot choux buns

*All canapés marked with an aserisk can be adapated to be gluten free



Parties can be booked online or in person. All 
enquiries will be followed up with a phone call 
to discuss details. The deposit will be taken 
upon booking to secure your date.

See full terms and conditions below for details.

www.kiteredhart.co.uk
info@kiteredhart.co.uk
@kiteredhart

Kite at The Red Hart
28-29 Bucklersbury
Hitchin
Hertfordshire
SG5 1BG

ENQUIRE ABOUT YOUR
FUNCTION TODAY



 » A deposit will be taken at the time of booking to secure your date. Deposits 
are non-refundable.
 » Strictly no under 18s at any hires after 9.30pm.
 » Strictly no alcohol to be consumed by under 18s at any time.
 » No ‘bring your own’ options for food or drink, excluding celebration cakes.
 » Live music to play no later than 11pm and only if agreed in advance.
 » DJs and recorded music can be played until 12am.
 » Last orders at 11.45pm, guests to vacate the space by 12am.
 » Any decorations must be agreed upon before hand.
 » Decorations that have been put up by the client, need to be removed by the 
client at the end of the hire. This includes empty helium canisters.
 » Any external contractors (ie. musicians) must be agreed upon in advance.
 » Please provide contact details for external contractors so we can discuss 
any specific requirements directly.
 » Any equiptment brought by external contractors must be removed at the 
end of the function.
 » Noise levels for live and recorded music will be in the control of management.
 » 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.
 » Final attendee numbers must be confirmed 7 days before your private hire 
booking, any changes made after this will then be charged accordingly.
 » Please notify us of any dietary requirements or allergies a week in advance 
of your function. 
 » No sequin decorations or sparkler candles please.

TERMS & CONDITIONS



www.kiteredhart.co.uk
info@kiteredhart.co.uk 
@kiteredhart


