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Salmon
Spiced chicken
Prosciutto
Mixed vegetables (celery, cherry tomatoes, cucumbers, mixed
peppers)
Dips (hummus, tzatziki, guacamole)
Dried apricots and figs
Sundried tomatoes, olives and gherkins
Selection of cheeses
Fresh fruits
Puff pastry rolls
Scotch eggs
Mixed nuts

AVAILABLE FROM 12PM
MIN. PARTY OF 10

Grazing Boards, £12 per head

Sweet Grazing, £2.50 each
SWEET TREATS TO ADD TO YOUR GRAZING BOARD

Mini scones with clotted cream and strawberry jam
Mini cheesecakes (strawberry, passionfruit)
Double chocolate brownies
Mini cookies
Lemon drizzle cake

Celebrate with us at Newquay Beach Hotel! We offer a range of
buffets, hot and cold, with vegan, vegetarian and gluten-free options.
Perfect for your wedding reception, baby shower, birthday and more!

Birthday party for the kids? We have a children’s buffet! Starting at
£10 a head, includes a glass of cordial. Ask a member of staff about

food options!

Locally sourced fresh produce!
If you have any dietary needs, preferences or

allergies, please speak to your server!

buffet menu



Scones with clotted cream and strawberry jam
Lemon drizzle cake
Double chocolate brownies
Cheesecake (strawberry, passionfruit)
Mini cookies
Macarons
Selection of sandwiches on white or brown bread:

          smoked salmon and cucumber
          cheese and pickle
          ham and tomato

AVAILABLE FROM 12PM, MIN. PARTY OF 8 
INCLUDES A HOT OR SOFT DRINK

afternoon tea, £15 per head

Our high-end afternoon tea is perfect for a classy get-together.
Level up your birthday lunch or baby shower celebration with these

beautifully arranged tiers of local cuisine!

Locally sourced fresh produce!
If you have any dietary needs, preferences or

allergies, please speak to your server!

afternoon tea



breakfast menu

G
OOD MORNING

Where possible, we have
selected fresh Cornish

ingredients!

Poached Eggs, English Muffin and Hollandaise sauce
Eggs Benedict (smoked bacon)
Eggs Royale (smoked salmon or smoked haddock)
Eggs Florentine (mushrooms and spinach)

£11.95
£13.50
£11.95

Smashed avocado on toast with two poeached eggs
+Smoked salmon
+Parma ham
+Feta cheese and tomato

£14.95
£13.95
£13.95

Vegetarian Full English
Sausages, tomatoes, baked beans, wilted spinach, button
mushrooms, smashed avocado, free-range eggs, hash
browns and toast. Vegan version available

£13.75
£11.75 small

Smoked Salmon and scrambled egg on toast
+ Optional capers £13.95

Cold Cured Meats and Cheeses
Selection of locally sourced fresh meats and cheeses £13.95

Full English
Smoked bacon, sausages, tomatoes, button mushrooms,
baked beans, free-range eggs, hash browns and toast

£14.85
£11.85 small

Smashed avocado with scrambled egg on toast
With fresh tomatoes £12.95



Yoghurt and Granola Fruit Bowl
With berry compote £7.95

Fresh Baked Mini Pastries £5.95

Toast with Jams
White or brown toast with a selection of jams, marmalade
or honey

£3.85

Cereals
Muesli (nuts) granola (nuts) or selection of cereals £3.85

Creamy Porridge
Gluten-free porridge with your choice of milk and
topping:
      Fresh berries
      Mixed nuts
      Maple syrup

£4.85
+50p plant-
based milks

Fruit Salad
Seasonal mixed fruits £4.25

+£1 yoghurt

Buckwheat Pancakes
Homemade gluten-free pancakes, maple syrup, hint of lime
+Fresh berries or crispy smoky bacon

£9.95

breakfast menu

If you have any dietary needs,
preferences or allergies, please

speak to your server!

If you are a guest who has pre-paid for breakfast,
please select one option from the first page or two

options from the second page. This also includes one
hot or soft drink!



£15.00

£8.50

£8.50

£10.00

£13.00

AVAILABLE FROM 12PM-2:30PM

Charcuterie board: artisan
bread, olives, meats and
cheeses
Soup of the day with
homemade bread
Fried mac and cheese
bites, Sugo di Pomodoro
sauce, salad
Crunchy pork belly, garlic
aioli, green beans and
rocket salad
Cheese-loaded fries

     or nachos:
          - Barbecue chicken
          - Beef
          - Aubergine stew

Bites
AVAILABLE FROM 12PM-2:30PM

Chicken Caesar salad
Greek feta salad
Fish and chips with tartare
sauce and peas
Cornish crab linguine
Mussels Mariniere served
with bread
NBH Special Mussels in a
crab and tomato bisque
sauce served with bread
Wild mushroom risotto

Mains

£15.50
£15.00
£18.00

£22.50
£18.00

£18.00

£15.00

Chunky chips
Sweet potato fries
Garlic bread
Buttered new potatoes
Seasonal steamed greens
Dressed leaf salad

£4.95
£5.50
£4.50
£4.50
£4.50
£4.50

Sides

Locally sourced fresh produce!
If you have any dietary needs,
preferences or allergies, please

speak to your server!

Smoked haddock rarebit
on a baguette
Cornish crab sandwich,
lemon mayo, rocket
Chicken, bacon and
avocado

£12.00

£17.00

£12.50

Sandwiches 
AVAILABLE FROM 12PM-2:30PM
ALL COME WITH FRIES AND SALAD
SERVED ON WHITE, BROWN OR G.F
BREAD

lunch menu



Locally sourced fresh produce!
If you have any dietary needs, preferences
or allergies, please speak to your server!

Lemon tart with lemon sorbet
Raspberry and white chocolate
cheesecake
Brownie with ice cream
Cornish cheese board

£9.00
£9.00

£9.00
£12.00

Desserts

Kids Menu
AVAILABLE FROM 12PM-2:30PM
ALL COME WITH PEAS, BEANS
OR SWEETCORN

Meatballs in tomato sauce with
fries or pasta
Fish and chips
Pasta with tomato sauce or butter
and cheese
Chicken strips and fries
Soup of the day
Mac and cheese bites
Ham or cheese sandwich on white
or brown bread

£6.50

£7.50
£5.95

£5.95
£3.95
£6.50
£3.95

Kids Dessert Menu

Fruit salad with yoghurt
Brownie with vanilla ice cream
Cookie with ice cream

AVAILABLE FROM 12PM-2:30PM

£4.95
£4.95
£4.95

lunch menu



Desserts

Lemon tart, lemon sorbet
and fresh berries
Raspberry and white
chocolate cheesecake
with honeycomb, fresh
berries and raspberry
coulie
Brownie with ice cream
Cheeseboard sharer

£8.50

£8.50

£8.00
£12.00

We have locally sourced fresh
produce!
If you have any dietary needs,
preferences or allergies, please
speak to your server

Sides

Koffman’s chunky
chips
Sweet potato fries
Garlic bread
Buttered new
potatoes
Seasonal steamed
greens
Dressed leaf salad

£4.95

£5.50
£4.50
£4.50

£4.50

£4.50

Roasted pork belly with
new potatoes, summer
vegetables and apple cider
and crayfish sauce
Cornish sole with purple
sprout broccoli, asparagus
and sauce vierge
Seafood linguine,
samphire, sun-dried
tomatoes, spinach and
braised fennel
Feather blade of beef,
roasted vegetables and
beef jus
Pasta Pomodoro, fresh
tomatoes, basil and
parmesan
Wild mushroom risotto,
truffle oil and crispy sage

£18.00

£23.00

£20.00

£20.00

£17.00

£18.00

AVAILABLE FROM 6PM-9:30PM

Mains
AVAILABLE FROM 6PM-9:30PM

Chargrilled asparagus
with crispy hen’s egg
and orange
hollandaise sauce
Pan-seared scallops,
cauliflower puree,
apple, hazelnuts and
sage
Chicken and
mushroom ballotine
with kale and light
chicken broth
Mussels marinieri with
crusty bread
Polenta cake with veg
a’la grecque

Starters

£9.95

£13.95

£12.95

£12.95

£9.95

dinner menu



Green Tea
Lemon Verbena
Red Berry
Lavender
Earl Grey
Liquorice
Chamomile
Roibos / Red Bush
Peppermint
Hibiscus
Lemon and Ginger
Eyebright

Loose-Leaf Tea £3.45Mushroom Blends
Powdered mushrooms, locally grown
and provided by Mush Love
Cornwall, can be added to any drink
for an extra £1. Choose from Lion’s
Mane, 7 Blend or Chaga.

Milkshakes & Frappes
Milk and ice blended smoothly with
your choice of a wide range of
syrups and topped with whipped
cream. Make it a frappe by adding
an espresso shot for 50p!
Alternative milks +25p.

Barista Coffee
Single Espresso
Double Espresso
American
Latte
Cappuccino
Flat White
Macciato
Mocha
Hot Chocolate
Matcha/Chai/Turmeric
       Make it deluxe!
       Add espresso
       Add syrup
       Alternative milk
       Add cream
       Add marshmallows

£2.25
£2.75
£3.25
£3.85
£3.85
£3.50
£3.00
£4.25
£3.75
£3.75
+£1
+50p
+50p
+25p
+50p
+50p

Cornish Breakfast Tea £2.95

Add a boozy shot to your
coffee or hot chocolate for a
luxurious treat!

Make it boozy!Locally sourced teas and roasted
coffee beans are provided by
Cornish Tea and Coffee!
If you have any dietary needs,
preferences or allergies, please
talk to your server!

hot drinks & blends



Archers Peach Schnapps,
vodka, cranberry juice and
orange juice

Sex On The Newquay Beach
£9.50

Vanilla syrup, passion fruit
puree, orange juice, Passoa,
vodka and a shot of prosecco 

Pornstar Martini
£12.50

Aperol, soda and Prosecco

Aperol Spritz
£9.50

Old J Golden Rum, Cointreau,
pineapple juice, Orgeat, Capt.
Morgans Dark Rum, lime juice
and Orgeat

Mai Tai
£11.00

Rum, gin, tequila, vodka,
Cointreau, sugar syrup, lime
juice and cola

Long Island Iced Tea
£10.00

Old J Golden Rum, fresh
lime, mint, sugar and soda

Mojito
£11.95

White rum, lime juice and
strawberry puree

Strawberry Daiquiri
£9.95

Dry gin, Vermouth, Campari
Negroni

£9.95

cocktails

Cornish-roasted espresso,
Frangelico, Kahlua, vodka and
vanilla syrup

Espresso Martini
£11.00

If you have any requests, our team of mixologists
will do our best to make it happen!

Where possible, we have selected Cornish
distilleries, brewers and vineyards. 

For any concerns regarding allergies, preferences
or dietary needs, please talk to a member of staff.

Grenadine, Cazcabel Tequila,
orange juice

Tequila Sunrise
£9.00

Agave syrup, lime juice,
grapefruit juice, Cazcabel
Tequila and soda

Paloma
£10.00



Orange juice, apple juice and
grenadine

Newquay Beach Cooler
£5.95

Fresh mint, apple juice, sugar,
fresh limes and lemonade

Virgin Mojito
£5.95

Grapefruit juice, rose syrup and
lemonade

Summer Rose Spritz
£5.95

mocktails
If you have any requests, our team of
mixologists will do our best to make it
happen!

Where possible, we have selected
Cornish distilleries, brewers and
vineyards. 

For any concerns regarding allergies,
preferences or dietary needs, please
talk to a member of staff.

Brown sugar, orange Bitters,
Makers Mark Bourbon

Old Fashioned
£11.00

Sugar syrup, raspberries, lime
juice, vodka and lemonade

Raspberry Ricky
£9.00

Blue Curacao, coconut rum
and pineapple juice

Blue Colada
£9.95

Lime juice, Cointreau and
Cazcabel Tequila

Margarita
£10.95

White peach puree with a
Prosecco top

Newquay Peach Bellini
£11.00

Vodka, tomato juice, lemon
juice, Tobasco sauce,
Worcestershire sauce, pepper

Bloody Mary
£7.95

Dry gin, honey, orange juice
and lemon juice

Bees Knees
£8.95

Vodka, melon liqueur, orange
juice, lemon juice, lemonade

Tropical Emerald
£10.95

cocktails
The Pink Russian

£11.50Our signature cocktail!
Tequila Rose, Kahlua,
strawberry syrup and milk of
choice


