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Funeral Receptions 
 

   
 

Dealing with the loss of a loved one and organising a funeral reception can be a difficult time. At the White Hart, 

we understand this and aim to make the planning as easy and stress free as possible for you.  
 

Situated in the beautiful village of Fyfield, on the outskirts of Oxford, the White Hart is easily accessible from all 

major transport routes and has a large complimentary car park.  
 

We can offer different styles of reception and can help you choose the menu option to suit your requirements, 

thinking about the time of the service and the distance guests have to travel. An afternoon tea may suffice or you 

may want a more substantial buffet or possibly a more informal canape reception, or a sit down lunch? 
 

Our food is fresh and seasonal, so the below menus are samples only: 

 

Option 1 

Sandwiches (choose 4): 

- Roast beef and horseradish 

- Ham and mustard mayonnaise 

- Egg mayonnaise and cress 

- Cheese and tomato 

- Smoked salmon and dill crème fraiche 

- Prawn and rocket salad 

Cakes (choose 2): 

- Lemon drizzle cake 

- Millionaires shortbread 

- Chocolate cake 

- Scones with jam and cream 

- Carrot cake 

- Lemon meringue tartlets 

Cost: Sandwiches £14.50pp OR Sandwiches and Cakes £19.50pp 
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Option 2 

Selection of sandwiches (to choose 4 as above) 

Homemade quiches – ham and leek or broccoli and blue cheese 

Pasta salad or roasted vegetable cous cous 

Potato salad 

Mixed leaf salad 

Charcuterie platters - sausage rolls, pate, scotch eggs, pork and herb terrine with piccalilli (£4pp extra) 

Fish platter – cured salmon, whitebait with saffron aioli, smoked mackerel pate, prawn cocktail (£4pp extra) 

Cost: £22.50pp (you can add a choice of 2 cakes from Option 1 for an extra £5pp) 

 

Option 3 

Savoury Canapes (choose 4):  

- Quail scotch eggs, mustard mayonnaise 

- Tomato and mozzarella arancini, tomato and basil fondue 

- Chicken and duck liver parfait, apple and vanilla chutney 

- Truffle and chive Jersey Royals 

- Cured salmon, beetroot, horseradish 

- Duck spring rolls, spiced plum sauce 

- Beetroot, feta and citrus roulade 

- Smoked chicken leg dumplings, garlic mayonnaise 

Sweet Canapes (choose 2):  

- Lemon drizzle cake 

- Carrot cake 

- Chocolate brownies 

Cost: Savoury canapes £16pp (Sweet and Savoury canapes £22pp) 

 

Option 4 

If you would like a more formal reception, we have a private room which can seat 30 or the entire venue can be 

hired out to seat 65. Hire charges may apply for private rooms. 

 

Tea and Coffee 

You can pay individually for any teas or coffees OR you can pay £5pp for unlimited tea and coffee throughout the 

reception. 

 

Contact 

Please contact Kay on 01865 390585, to discuss your requirements. 
 

 

 


