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INTRODUCTION

The King’s Arms is the ideal venue for special occasions.  
Our seasonal menus, an extensive selection of drinks,  
and a carefully curated list of outstanding wines from small 
producers ensure a delightful dining experience. Whether you 
are planning a leisurely afternoon tea, a memorable wedding 
celebration, or a gathering with friends, our offerings cater  
to all tastes. With options ranging from intimate gatherings 
to larger events in our exclusive spaces, we provide the perfect 
setting to make your occasion unforgettable.  

	— The Private Dining Room located between the restaurant 
and The Old Smoking Room, features a large round table 
and stripped back walls in the oldest part of the building.  
Seating eight guests, it offers an intimate space for dinner 
parties, small meetings, or quiet workspace.  

	— The Old Smoking Room located on the ground floor,  
is a stylish and comfortable space. With seating for 16,  
it’s ideal for small meetings or casual gatherings but  
can cater for up to 30 people standing for buffets. 

	— The Casterbridge Room named in honour of novelist 
Thomas Hardy, features a bow-window, elegant panelling 
and ambient lightening. With space for 35 guests seated 
or 60 standing, it can be adapted for relaxed gatherings  
or sit down meals. We also have a wedding license  
for this space, allowing for small intimate nuptials.  
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PLUSH MENU 

Two or Three Courses 	

Starters
Smoked mackerel pate 
Swedish crisp bread, crab 
butter, fennel & lemon 
salad, dill

Ham hock, caper & 
parsley terrine 
piccalilli, sweet pickled 
cucumber & shallots

Buffalo cauliflower  
avocado dressing,  
red pepper salsa vg

Main courses 
Roast chicken  
chasseur sauce, duchesse 
potatoes, tender stem 
broccoli

Baked sea bream  
tomato & olive salsa, 
romesco sauce,  
confit potato terrine

Smoked  
aubergine tagine  
herby cous cous, roasted 
baby vegetables vg

Desserts
Chocolate  
custard delice  
chocolate gel,  
Viennese biscuit vg

Lemon tart 
raspberry gel, white 
chocolate crumb, 
raspberry sorbet

Starters
Pan seared scallops 
pea puree, warm tartare 
sauce, crispy pancetta 

Lamb scrumpet  
aubergine puree, 
chermoula, picked apple, 
salsify  

Butternut squash ravioli  
charred shallot, mushroom 
parfait, parsley foam 

Main courses 
Jurassic Coast  
beef Wellington  
mushroom duxelles, 
spinach & watercress 
puree, dauphinoise potato, 
cavolo nero

Beetroot Wellington   
mushroom duxelles, 
spinach & watercress 
puree, dauphinoise potato, 
cavolo nero vg

Pan fried halibut fillet  
celeriac puree, brown 
shrimp & caper butter, kale,  
salty fingers, charred lemon

Desserts
Chocolate mousse with 
a salted caramel centre  
vanilla ice cream, chocolate 
caramel strands vg 

Vanilla panna cotta  
strawberry crémeux, 
marinated strawberries, 
lemon shortbread, 
strawberry sorbet

EPIC MENU 

Two or Three Courses 	

We can adjust all menus to 
suit specific requirements
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SHARING MENU 
	

Small plates to share
	— Pork, apple & thyme sausage roll
	— Vegetable spring rolls with sweet chilli sauce vg 
	— Wild mushroom arancini v 
	— Onion bhaji, lime pickle, minted coconut yoghurt vg
	— Coronation chicken & pickled cucumber mayonnaise 
	— Dorset Coastal cheddar, spring onion  

mayonnaise bloomer v
	— Roasted red pepper hummus, chunky slaw,  

avocado wrap vg 
	— Triple chocolate brownie v 
	— Golden syrup & lemon drizzle cake v 

RESTAURANT & PRIVATE DINING 

We cater for small to big parties in our popular and busy 
restaurant which always has a wonderful atmosphere. 

The space has lots of natural light and glass doors onto  
the terrace. It is the perfect setting for a special occasion. 

Parties using the restaurant will be asked to pre-order  
from our regular a la carte menu.

AFTERNOON TEA 
	
Treat yourself to a relaxing and indulgent 
afternoon in a charming setting.  
Our afternoon tea experiences feature  
a selection of fine teas accompanied  
by an array of delectable sandwiches,  
scones and sweet treats. For those looking  
for a touch of sparkle, add Champagne.

Traditional
Freshly baked plain and fruit scones served 
with homemade strawberry jam and Dorset 
clotted cream

Savoury
	— Sandwiches

Egg mayonnaise & watercress 

Coronation chicken & cucumber 

Smoked salmon & chive crème fraîche

Glastonbury twanger & spring onion

	— Sun blushed tomato arancini

Sweet
	— Black Forest brownie and cherry mousse
	— Carrot cake, orange cream frosting  
	— Coffee cake
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WEDDINGS

The Casterbridge Room is a charming  
and elegant setting for your special day.  
It is perfect for up to 35 guests.

With a high ceiling and beautiful panelled 
walls, the Casterbridge Room provides a 
magical setting for your wedding. If you need 
more room, the stylish Old Smoking Room, 
can also be hired for pre-wedding drinks  
and canapés.

Our experienced wedding coordinator and 
talented head chef will work closely with you to 
ensure that you have a truly memorable day.

When the festivities are over, there is no 
need to leave the venue as we have a range 
of luxury, bespoke accommodation, which 
includes the honeymoon suite.

Now with a Wedding License 
We are delighted that the Casterbridge 
Room is licensed for weddings. You can 
exchange vows and celebrate with your  
loved ones, all in the same beautiful location. 
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INFORMATION FOR GROUP DINING  
(16 OR MORE GUESTS) 

Food and Drink: We offer our Plush  
& Epic menus for all parties over  
16 in our Casterbridge Room.  
Please note that samples found  
in our events brochure are subject  
to seasonal availability.
We ask that you confirm your menu 
choices at least 14 days before your 
booking and strongly recommend 
pre-ordering arrival drinks for your 
entire party to ensure that your 
event starts swiftly and smoothly. 
After this, please feel free to order  
as you like during the event. 
For parties larger than 20,  
we would also strongly recommend 
pre-ordering wine, to ensure we have 
enough stock on the day. We receive 
our orders on Thursday, so need your 
pre-order at least 7 days prior to your 
event. Please also bear in mind that 
if you plan to offer a large number 
of cocktails for your party, these 
should be pre-ordered. 
Our wine list is subject to price  
and vintage changes throughout  
the year and prices will be confirmed 
at least 14 days prior to your booking.  
Dietary requirements & allergies: 
Please let us know any dietary 
requirements at least 14 days prior  
to your booking. To ensure a safe 
event our host will ask you to help  
identify any individuals in your  
party with allergies. 
All tables will be held for a maximum 
of 20 minutes after the arrival time:  
It would really help if you could  
advise your party on the importance 
of arriving on time, to ensure the 
smooth running of your event.  

Please let us know if you anticipate  
a delay and  we will always do our  
best to accommodate you –  
although it may affect service.

Number of guests: Please confirm 
your final numbers 14 days prior  
to your booking.

Decorations: Unfortunately we do 
not allow the use of confetti or 
streamers and please can we ask 
that nothing is stuck to the walls.

Flowers & candles: We do not 
provide floral arrangements but  
can offer tealights and atmospheric 
lighting if required.

Background music in the 
Casterbridge Room: You are  
welcome to use our Bluetooth 
speaker. The volume may need  
to be modulated at times.  

Secure Card details: Card details 
will be required to confirm your 
reservation.

Cancellation procedure:  
Cancellations and full refunds are 
normally available until 14 days prior 
to your event, unless specifically 
mentioned otherwise or it is a 
wedding.  

Final bill: Full room hire payment  
is required to confirm the booking. 
Any extras you have during the 
event will be added to your  
invoice to be settled on the day. 

Service charge: A 10% service charge 
will also be added to your final bill.

Value Added Tax: Value Added Tax  
is included in all prices.

We cook from scratch in the kitchen, which makes most adjustments 
straight forward. However, we do need to point out that since many of the 
dishes prepared in our kitchen contain dairy, nuts, flours and other allergenic 
ingredients, unfortunately we cannot guarantee that any of our food is 
completely allergen free. If you have an allergy or intolerance, please let us know.

CORPORATE EVENTS 

Whether you’re hosting a business meeting, workshop,  
or training session, our well-equipped and adaptable space  
is perfect for your corporate event. 

Available Facilities

	— Presentation Tools: Essential equipment, including 
a screen, projector and flipboard to support your 
presentations and group activities.

	— Refreshments: Tea & coffee making facilities are available  
to keep your team refreshed throughout the day.

	— Catering Options: A variety of lunch options can be 
provided to suit your teams’ preferences and dietary 
requirements.

Our comfortable and professional atmosphere  
ensures successful and engaging corporate events. 
 
Working Lunch Menu 

	— Coronation chicken & pickled cucumber bloomer 
	— Dorset Coastal cheddar, spring onion mayonnaise bloomer 
	— Roasted red pepper hummus, chunky slaw  

& avocado wrap vg 
	— Rosemary & sea salt chips vg 
	— Mixed salad vg 
	— Triple chocolate brownie v 
	— Golden syrup & lemon drizzle cake v

WAKES

We understand the importance of creating a respectful  
and comforting atmosphere for wakes. Our venue  
provides a serene space for gatherings, and for larger  
wakes, we offer the option of the full hire of our restaurant  
to accommodate your guests.
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To make a booking for  
16 or more or to talk to us  
about your event please email 

events@
thekingsarmsdorchester.com 

Opening Hours
•  Sun–Thurs : 08:00 – 22:00
•  Fri & Sat : 08:00 – 23:00

The King’s Arms, 30 High East Street, 
Dorchester, DT1 1HF   •   01305 238238   
www.thekingsarmsdorchester.com

mailto:events%40thekingsarmsdorchester.com%20?subject=Event%20booking%20enquiry
mailto:events%40thekingsarmsdorchester.com%20?subject=Event%20booking%20enquiry
http://www.thekingsarmsdorchester.com

