
The Chichester Real Ale and Jazz Festival 

 

 

 

Festival Buffet 

 

Room carved Funtington pork roasted with sea-salt and fresh cracked pepper served with 

West Dean apple sauce 

 

Cold buffet 

 

Sea food selection: Prawns, poached salmon, mussels, cockles, squid and tuna 

Meat feast: turkey, ham and beef 

Vegetarian selection: quiches, vegetable loaf, crudités 

Salads 

Tomato, Feta and mixed olives with red onions 

Mixed seasonal leaves 

Pasta bound in mayonnaise flavoured with mild curry 

Braised rice with Mediterranean vegetable finished with sweet paprika 

Pickled vegetables in a sweet rice wine vinaigrette  

Minted buttered hot seasonal new potatoes 

Mixed bakers basket 

Selection of Pickles and salad dressings 

 

Buffet of dessert 

 

To include, baked cheesecake, gateaux selection, fresh fruit and berry salad 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

Order form 

 

Company or group name   

Contact name   

Billing address   

    

    

    

Post code   

Email   

Day time telephone   

Mobile telephone   

Website   

 

Insert number of guests attending in the option required 

and the date chosen. 

RAJF options Price per 

head 

Friday 

1
st

 July 

Saturday 

2
nd

 July 

Friday 

8
th

 July 

Saturday 

9
th

 July 

Champagne Buffet £110.00         

Festival Buffet £80.00         

Paella or Pie Buffet £70.00*         

RAJF Ploughman’s Platter £70.00         

Hospitality Tabled 

Seating 

£50.00**         

VIP Entrance and Bar £45.00**         

 

Either post the completed for to RAJF Hospitality, 17 Appledram Lane South, Chichester, 

West Sussex, PO20 7PE or provide the order form details on an email to 
agoodnightout@chichester-rajf.com 

 

The Chichester Real Ale and Jazz Festival 

 


