
             
 

The Amex Stadium 
Banqueting Packages 2023 

 



             
 

 
Banqueting Event Packages 

 
Bronze Banqueting Package  
Dedicated Event Manager 
Complimentary Wi-Fi 
Complimentary parking 
Evening room hire 
Three course banqueting menu served with tea and coffee 
Jugs of iced water 
Security & Stewarding  
In-room bar until 11:30 for a midnight finish  £40.00 plus VAT per person 
        (minimum 50 guests) 
 
Silver Banqueting Package 
Banqueting package with an arrival drink  £44.00 plus VAT per person 
        (minimum 50 guests) 
 
Gold Dinner Dance Package 
Banqueting package with an arrival drink,  
DJ and dance floor       £49.50 plus VAT per person 
        (minimum 100 guests) 
 
Platinum Dinner Dance Package  
Banqueting package with an arrival drink, 
half a bottle of house wine, DJ and dance floor   £57.50 plus VAT per person 
        (minimum 100 guests) 
 
* Five course menu ~ upgrade to our fabulous five course banqueting menu for only 
an additional £10.00 plus VAT, per person. 
 
~ Looking to wow your guests with an impressive five course menu? Simply choose 
a sorbet to pair with your meal and finish with a classic cheese board. 
 

All above packages are based on minimum numbers 
£3.00 per person supplements apply for groups of less than 50 guests with the 

Bronze and Silver Package 
 
 

Or…looking for a bespoke package – ask away! 

 
  



             
 

 

Extras You May Wish To Consider:  
 

Arrival reception: 
Canapés – selection of 4 items     £ 10.00 plus VAT per person  
Per additional canapé      £   2.50 plus VAT per person 
Bar Nibbles (crisps & nuts)     £   3.00 plus VAT per person 
Drinks token (prosecco /house wine 
      PIMM’s, mix of beer and wine)   £   5.00 plus VAT per person 
Glass of Prosecco       £   5.00 plus VAT per person 
 
With the meal:   
Petit fours       £   4.00 plus VAT per person 
Cheese Board (individual)     £   7.50 plus VAT per person 
Cheese Platter for table of 10    £ 65.00 plus VAT per person 
Late night Bacon Roll     £   4.00 plus VAT per person 
 
Beverages: 
Drinks Voucher (wine, beer, single spirit, 2 x soft) £   5.00 plus VAT per person 
Bottled still and sparkling mineral water   £   4.10 plus VAT per person 
Half a bottle of house wine     £ 10.83 plus VAT per person 
House wine        £ 21.67 plus VAT per person 
Bucket of Beers (10)      £ 40.00 plus VAT per person  
 
 
Audio Visual 
8ft Screen, Projector & clickshare    £ 150.00 plus VAT  
20ft Screen, Projector & clickshare   £  250.00 plus VAT 
Presentation Remote Clicker     £  17.00 plus VAT  
Wireless Handheld Microphone     £  41.00 plus VAT  
Four Speaker PA system      £177.00 plus VAT 

 
 

  

 
 
 
 
 
 
 

 
 
 



             
 

Banqueting Menu 
Please create your set menu with one selection from each course 

 

~ o0o~ 

Bread and Butter 
 

~ o0o~ Starters ~ o0o~ 
 

Smoked applewood and leek potato croquette, honey roast fig, baby chard, pine nut 
salad 

 
Hot smoked salmon mixed with crème cheese and chive, roasted fennel, apple and 

dill salad, rye bread crumb  
 

Chicken and herb terrine, avocado puree, baby rocket, pickled shallot  
 

Spicy crispy kung poa cauliflower, lightly pickled red cabbage, chilli and mango salsa 
 

Smoked duck bon bon, pea puree, crisp endive lettuce, hoi sin and chilli dressing 
 

~o0o~ Mains ~ o0o~ 
 

Lamb rump, potato fondant, burnt onion puree, roasted broccoli, mint infused sauce 
  

Honey and soy roast duck breast, wild mushrooms and pea fricassee and roasted 
whole shallots 

 
Braised beef short rib, pomme puree, heritage carrot, red wine and port reduction  

 
Roast fillet of salmon, buttered mint new potatoes, tendersteam broccoli, crispy kale 

– lemon and caper butter 
 

Vegetarian parmesan and herb polenta, goat’s cheese bonbon, charred broccoli, 
blistered baby vine tomatoes and herb dressing (v)  

 
Portabello mushroom, garlic parmentier potato, sautéed greens, vegi red wine jus 

 
~ o0o~ Desserts ~ o0o~ 

 
Poached pear - chocolate brownie pieces, salted caramel  

 
Sticky toffee pudding - with vanilla ice cream  

 
Dark chocolate and hazelnut tart - salted caramel ice cream, berry coulis  

 
Madagascan vanilla panna cotta - pineapple and ginger salsa, pineapple crisp  

 
Eton mess – Mixed berries, vanilla infused cream, Italian meringue shards 



             
 

 
 

~ o0o~ Tea and Coffee ~ o0o~  
 

Filtered Coffee, Tea and Chocolate Mints 
(a selection of herbal teas available) 

 

 

We understand that food allergies can present a serious concern for some of our clients.  

If you would like information on the allergen content of our foods, we are happy to 

provide this in more detail on request.  

 
 

Five Course Banqueting Menu 
 

Choose a starter, main and dessert from the banqueting menu and simply add the 
sorbet and cheeseboard 

 
~ o0o~ Sorbet ~ o0o~ 

 
Lime and Mint 

 
Lemon 

 
Mandarin and Orange 

 
~ o0o~ Cheese board~ o0o~ 

 
Selection of local cheeses served with crackers, grapes, celery and chutney 

 
 
 

Canapé Menu Selection 
 

Duck & Orange rillettes crisp toasts 
Curried chick pea + vegetable 

Goats cheese truffles  
Sundried tomato & basil pinwheels 

Pulled pork bons bons 
Crab cakes 

Smoked haddock & cheddar fishcakes 
Croque monsieur bites 

Mini leek & parmesan aranchini 
Smoked Salmon and horseradish bilini 

Red lentil & bulgur wheat koftas 
 

4 canapés per person: £10.00 per person plus VAT  
Extra canapés: £2.50 each additional canapé per person plus VAT  



             
 

 

Why choose the Amex Stadium? 
 

A Premier League Stadium set in the South Downs, the Amex is a contemporary and 
unique venue that will certainly get your guests talking. 
 
Our lounges feature impressive views of the pitch or South Downs, combined with 
delicious food and top notch service from our award winning catering team,  we are 
sure to make your special celebration a success. 
 
You can be confident our dedicated events team will work with you each step of the 
way to ensure a seamless event. 
 
As an extra bonus there is free parking for over 600 cars, free Wi-Fi and a train 
station onsite. 
 
We pride ourselves on delivering memorable events and yours is no exception. We 
will be your perfect match 
 
Our focus is to find the right package for you based on the key factors that are 
important to your event and deliver this for you. With clear communication from the 
start, you can expect first class service. 
 
We also understand the present day demands of dietary needs and take these very 
seriously; please let us know if you or your guests have any food allergies or special 
requirements. Given the right amount of notice we will ensure these are catered for. 
 
Venue visit  
The best way to see the venue is in person. We would be delighted to show you 
around the event spaces, so please let us know when would be a suitable date and 
time for you to visit. 
 
What happens next: 
Please advise us if you would like to place the rooms on provisional hold. Provisional 
hold is available for 14 days, after which we shall require a deposit of 30% of your 
total booking to secure the event or the date will be automatically released.  
 
We look forward to welcoming you and 
your guests to the American Express 
community Stadium. 
 
 


