
Over the years, the hotel has gained a reputation as an         

outstanding location for many occasions, be they social or   

business. From a board meeting for four directors to exclusive 

use wedding weekends, our philosophy is simple:-  

offer the same standards of cuisine and service for a small party 

as we do for a party of 86. 

 

We have two dedicated private rooms and together with our 

restaurant and terrace, we are the ideal location for various 

type of event. 
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The Orangery is a light and airy private room with windows that 

boast panoramic views looking out to the harbour and our sister   

islands; Herm, Sark and Jersey.  

 

This room includes Wi-Fi connection, notepads and  

pencils, mints & a flipchart. We can provide use of a conference   

telephone for £25.00.  

 

Dimensions: 30m² 

 

Full day hire: £125.00  

THE ORANGERY 
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LAYOUTS 
 

From private dining, buffet meals or stand up drinks,    

we have various layouts to suit your event.             

The Orangery has direct access to our stunning    

terrace with unbeatable views. 

La Fregate Hotel & Restaurant    Web: www.lafregatehotel.com      Email: events@lafregatehotel.com      Tel: 01481 724624 

MAX 40 

GUESTS 

5 

5 

5 5 

FOOD 

D
R

IN
K

S 

MAX 20  

GUESTS 

MAX 35  

GUESTS 

ONE SQUARE TABLE 

BUFFET STAND UP 

  

6 

6 

 

6 

6 

MAX 24 GUESTS 

TWO RECTANGULAR TABLES 

DRINKS STAND UP 
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Designed to give the ultimate “private” experience. Our Cherry 
panelled board room is a fantastic location for private board 

meetings, dining and presentation where discretion is required. 

 

The room has built in data projection, white screen, Wi-Fi        
connection, notepads and pencils, mints & a flipchart.                  

A conference telephone can be provided for £25.00 

 

Dimensions:  40m² 

 

Full day hire: £125.00  

 

THE BOARDROOM 
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LAYOUTS 
 

A completely private room with AV projection           

facilities, it can be used for meetings, dinner or 

drinks receptions. Please see the various        

layouts we offer.  
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The restaurant commands one of the finest views in Guernsey looking over 
St Peter Port harbour and beyond and is the perfect location to entertain, 

or enjoy a quiet table for two.  

 

Our Head Chef has created a selection of menus using seasonal and local 
produce wherever possible. Naturally there is predominance of fish and 
shellfish from our local waters, all prepared and cooked with precision. 

 

Our sea view terrace is a spectacular location on which to enjoy a light 
lunch and glass of wine or something more substantial, whilst whiling away 

the afternoon. 

 

 

 

 

 

THE RESTAURANT 
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LAYOUTS 
 

If you are looking for exclusive use of our 
restaurant it can seat up to 86 guests, we 

can also accommodate smaller groups using 
the appropriate amount of tables. If you 

would like further information on different 
seating configurations please ask.         

 

8 10 10 10 10 8 10 10 10 

WINDOWS 

Example of our maximum table layout in the     
restaurant: 
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BREAKFAST 2020 
 

We provide continental & a cooked breakfast daily 

from 7.15am —9.45am. All of our breakfast options        

include coffee & a selection of teas. 

CONTINENTAL 

Greek yoghurt  

Seasonal fruits  

Fresh fruit salad  

Fruit compote  

Prunes in syrup  

Half fresh grapefruit  

Chilled or caramelised with sugar 

Fruit juices  

Selection of pastries  

 

 

£10.00 per person 

TRADITIONAL BREAKFAST 
£20.00 per person 

Two scrambled eggs  

with Bacon, Cumberland sausage,  

black pudding, grilled tomato,  

mushroom and baked beans  

VEGETARIAN BREAKFAST 

Two scrambled eggs  

with vegetarian sausage,  

steamed spinach, grilled tomato  

and mushroom, baked beans  

£20.00 per person 

HOT DRINKS 
Should you wish to hold a morning gathering without breakfast, we can provide hot drink stations for 

leisurely use.  

Coffee, selection of Teas                

& pastries 

 
£7.50 per person 

Coffee, selection of Teas                

& biscuits 

 
£4.50 per person 
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BUFFET 2020 
 

Please select four choices of buffet item and four choices of freshly made      

sandwiches, which includes complimentary crisps, to create your own buffet 

menu for £22.50 per person. Alternatively, you may request a choice of four 

sandwiches for £12.00 per person                                                                               

We offer additional fruit, cheese and bespoke salads on request.  
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BUFFET ITEMS - Please select 4 choices 
11 

MEAT:  

Beef fillet brochette (GF) (D,E,Mu) 

wasabi mayonnaise  

Duck confit spring rolls (G,S,Se) 

hoisin dip  

Pork (G,Mu,SD,Se) 

honey & sesame glazed mustard Cumberland pork sausage, 

Cajun spiced chicken breast (GF) (D) 

mint yoghurt 

FISH/SHELLFISH: 

Smoked salmon (D,F,G) 

cream cheese and chives,  brioche 

Steamed king prawns (GF) (C,SD) 

sweet chilli dip 

 Crab (C,E,G,SD) 

Thai spiced Guernsey crab cake, Thai dip  

Breaded ‘catch of the day’ (C,E,F,G,Mu,SD) 

tartare sauce, lemon 

VEGETARIAN: 

Goat’s cheese (G,SD) 

goat’s cheese vol-au-vent with red onion marmalade 

Buffalo mozzarella (GF) (D,N,SD) 

sun dried tomatoes, basil, fresh herb pesto 

Vegetable spring rolls (G,S,SD,Se)  

hoisin dip  

Quiche (D,E,G) 

smoked Guernsey Dairy cheddar and spring onion mini quiche 

Breaded camembert fitter (D,E,G,Mu,N) 

raspberry compote 

SANDWICHES - Please select 4 choices  
 

MEAT:  

Roast gammon (D,E,G, Mu) 

salad, grain mustard mayonnaise 

Smoked chicken breast (D,E,G, Mu) 

salad, mayonnaise, pancetta crisps 

Roast beef fillet (D,E,G,Mu,SD) 

with tartare sauce 
1 

FISH/SHELLFISH: 

Peeled prawns (C,D,E,F,G,Mu)  

Marie-Rose sauce, iceberg lettuce 

Guernsey crabmeat (C,D,E,G,Mu) 

mayonnaise, lettuce, pepper 

 Tuna mayonnaise (F,D,E,G,Mu)  

with spring onion 

 Smoked salmon (D,F,G) 

cream cheese and chives 
1 

VEGETARIAN: 

Egg mayonnaise (D,E,G,Mu) 

Iceberg lettuce, black pepper 

 Brie, tomato and avocado (D,G,N) 

fresh Guernsey herb pesto 

 Guernsey cheddar cheese (D,G,SD)  

with ‘Branston’ pickle 

Cheese Selection (Ce,D,G,Mu,SD) 

Guernsey Dairy smoked cheddar, ‘Fort Grey’ blue, 
Cornish Yarg and French brie, 

served with  
celery, grapes, Rocquette apple chutney, 

homemade honey oatcakes, 
£7.50 pp 

MINI DESSERTS: 
 

Please select  3 choices £5.50 pp  
1 

1Strawberry cheesecake (D,E,G,N) 
1 

 White chocolate chip cookies (D,E,G,N,S) 
1 

Hand made chocolate truffles (GF) (D,S) 
1 

Carrot cake, cream cheese frosting (D,E,G,N) 
1 

Lemon posset (GF) (D) 
—-1 

Fresh fruit platter  £3.95 pp (GF) 

ALLERGEN KEY: C - Crustaceans, Ce - Celery, D - Dairy, E - Eggs, F - Fish, G - Gluten,  L - Lupin, Mo - Molluscs,  
Mu - Mustard, N - Nuts, P - Peanuts,  S - Soya, SD - Sulphur Dioxide, Se - Sesame Seeds, GF - Gluten Free 
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PRIVATE DINING MENU 2020 for LUNCH or DINNER   £39.50 pp 

Please note this menu is pre-order only, for parties of 9 or more, we must receive all pre-orders 7-10 days before an event.  

Cancellations: if a meal is cancelled with less than 24 hours notice , then a full charge will be incurred. 

Beef and lamb main courses are cooked medium rare/pink unless specified. For any dietary requirements please contact us directly. 

Vegetarian & vegan menus available upon request  

 

 

all served with La Fregate breads and Guernsey butter (D,E,G,Se) 

 Scallops (Ce,D,E,G,Mo,Mu)     

seared hand dived local water scallops wrapped in pancetta, green pea puree, pulled pork bon bon 

Goat’s cheese (GF) (N) 

hazelnut granola crusted crottin goat’s cheese, beetroot puree, hazelnut and caramelised orange salad 

Assiette of seafood (C,D,E,F,G,Mu) 

Thai spiced Guernsey crab cake, prawns Marie-Rose, Severn and Wye smoked salmon, crisp salad leaves 

Duck (E,G,S,Se) 

smoked duck breast and confit duck spring rolls, Asian slaw and noodles, sesame, soy and honey dressing 

Cauliflower cheese velouté (D,G) 

cauliflower and mature Guernsey cheddar cheese velouté, truffled cream, sourdough croutons 

Mozzarella and Parma ham (GF) (D,N) 

Italian buffalo mozzarella, Parma ham, sun dried tomatoes and basil pesto, balsamic syrup 

Melon and fruits 

chilled melon platter, mango sorbet, red berries 
. 

 *** 

Beef fillet (Ce,D,G,SD)  

slow roasted beef fillet, fondant potato, crushed root vegetables, red wine & stilton cheese sauce 

Sea bass (GF) (C,D,F) 

fillet of sea bass, Guernsey crabmeat & chive potato cake, steamed spinach, citrus dressing, salsa verde 

Lamb (GF) (Ce,D,SD)  

roast rack of lamb, thyme dauphinoise, garden pea and mint puree, braised shallot, port wine jus 

Chicken (Ce,D,G,SD) 

pan roasted chicken supreme, sage and red onion rosti, broccoli and lardons, mushroom beurre blanc  

Beignets (D,E,G,SD) 

smoked Guernsey cheddar beignets Provençale vegetables, asparagus, parmesan cream 

*** 

Black Forest delice (D,E,G,N,S) 

dark chocolate truffle, griottine cherries in kirsch liqueur, cherry ice cream, dark chocolate sauce 

Strawberry shortcake cheesecake (D,E,G,N) 

clotted cream ice cream, butter tuille 

Crème brûlée (GF) (D,E,N) 

pistachio crème brûlée, fresh berries, caramel 

Apple tart (D,E,G,N) 

warm apple and almond frangipane tart, blackberry ice cream, sauce anglaise 

Lemon meringue pie (D,E,G) 

lemon curd, Italian meringue, raspberry coulé 

Chefs selection (D,E,G,N,S) 

five mini individual prepared desserts 

Selection of Guernsey cheese (Ce,D,G,SD) 

Guernsey Dairy smoked and mature cheddars, ‘Fort Grey’ blue, celery, grapes, Rocquette apple chutney, oatcake biscuits 
 

Cafetière coffee and handmade chocolate truffles (GF) (D,S) 

ALLERGEN KEY: C - Crustaceans, Ce - Celery, D - Dairy, E - Eggs, F - Fish, G - Gluten,  L - Lupin, Mo - Molluscs,  
Mu - Mustard, N - Nuts, P - Peanuts,  S - Soya, SD - Sulphur Dioxide, Se - Sesame Seeds,  GF - Gluten Free 
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CANAPÉ SELECTION 2020 
Whether its canapés before your meal or a drinks reception, 

we have an imaginative selection for you to choose from.  

The Terrace, Orangery or Bar are all perfect locations to congregate with                           

cocktails or Champagne.  

 £2.50 per canapé  

Please note we require 48 hours notice for canapé requests  

MEAT: 
 

Scotch egg (D,E,G,Mu,SD) 
black pudding and quail scotch egg, mustard mayonnaise 

Chicken (GF) (P) 

satay spiced chicken breast, peanut & coconut  dip 

Duck (D,E,G,N) 
confit duck, foie gras and pistachio terrine, quince jam, brioche 

Beef (GFO) (E,G,SD) 
steak tartare, rocket pesto, sourdough toast 

Pork (G,Mu,SD, Se) 
honey, sesame  and grain mustard glazed Cumberland sausage 

 

FISH/SHELLFISH: 
 

Salmon (E,F,G) 
smoked salmon, chive cream cheese, blini  

Scallop (GF) (Mo) 
seared scallop, green pea puree, pancetta  

King prawn (C,G,SD) 
crispy prawns in tempura, sweet chilli, daikon radish   

Crab (C,G) 
Thai spiced Guernsey crab cake, coconut, mint and coriander  

 

VEGETARIAN:  
 

Quiche (D,E,G) 
mini smoked Guernsey cheddar and spring onion quiche 

Mozzarella (GF) (D,SD) 
buffalo mozzarella, sun dried tomato & basil brochette 

Cheese scone (D,G,SD) 
Guernsey mature cheddar scone, red onion marmalade, cream cheese  

Arancini (D,E,G,N) 
spinach, nutmeg and pine nut risotto rice balls  

ALLERGEN KEY: C - Crustaceans, Ce - Celery, D - Dairy, E - Eggs, F - Fish, G - Gluten,  L - Lupin, Mo - Molluscs,  
Mu - Mustard, N - Nuts, P - Peanuts,  S - Soya, SD - Sulphur Dioxide, Se - Sesame Seeds, GF - Gluten Free 



SPECIAL OCCASIONS 

Sunday Lunch 

The heart of English tradition, we take Sunday lunch seriously. 

Enjoy your gathering in our restaurant or take advantage of 

our private dining room to savour our lovingly made Sunday 

roast.   

From an intimate anniversary, lively birthday or a  

memorable wedding meal, we know how to    

celebrate in style at La Fregate Hotel  

Baby shower 

Our Orangery is an elegant       

location to host friends and family 

to treat the ‘mum-to-be’. If you 

wish, our dedicated team will 

theme your occasion around the 

gender of the little one, and can 

supply tables to store gifts during 

your gathering.   

The expecting mother will be in for 

a treat with our wide range of non

-alcoholic options from a bottle of 

‘Nosecco’ to punches and      

mocktails from our experienced 

bar staff.  

Hen-do’s 

Our venue is in the perfect location to celebrate the bride-to-be 

before continuing the night in town, we are situated just a five 

minute walk through scenic gardens from the heart of St Peter 

Port. Decorate the table, or private dining room, with personal 

touches and we will provide personalised name cards on          

instruction to make the night truly special.  

 

Weddings 

Our venue offers unique vistas across St Peter Port which are evermore breath taking come dusk. 

Show off Guernsey’s charm to family and friends who may have travelled far to celebrate your   

marriage.  

From intimate wedding lunches to exclusive use of the hotel and grounds, our team are determined 

to help make your union as special as you envisage. The bespoke menus and extensive wine list on 

offer will leave you and your guest spoilt for choice.  

Visitor dinners 

Look out on our Facebook 

for dinners hosted at           

La fregate Hotel, where 

Chef’s and wine experts 

from world-wide give you 

a taste of their 

knowledge, in an exciting 

evening with a joyous 

atmosphere across the 

restaurant.  

What we offer 

We pride ourselves in offering the best service for all reservations, no matter 

how small or large. We provide the following for all reservations:  

-Linen table cloths, china, silver and glass service 

-Personalised place cards and seating plan of which can be displayed outside of our private 
dining rooms 

-All tables, including those for cakes and gifts 

-Access to decorate prior to arrival  

Why not add (For an additional cost) 

-Personalised cake from our Chef   

-Jugs of Pimm’s  

-Canape’s with your aperitif 
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