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wonderful
time

of the year



Starter

Roasted tomato and red pepper soup, herb salsa, sourdough croûtes (ve)

Wild mushroom arancini, parmesan, Bloody Mary tomato dip (v)

Smoked salmon, dill crème fraîche, capers, cress 

Duck parfait, Gin & orange zest, rustic bread

Main

Turkey breast, crispy roast potatoes, stuffing, honey roasted root vegetables, brussels
& gravy 

Slow cooked daube of beef, honey root vegetables, horseradish mash, shallot gravy
(gf)

Sea bass, rosemary potatoes, winter greens, red wine gravy, salsa verde (gf)

Mushroom and lentil wellington, roast potatoes, shallot gravy (ve)

Dessert

Vanilla cheesecake, Winter berry compote (v) 

Dark chocolate brownie, amaretti crumble, vanilla ice cream (v) 

Chocolate orange tart, vegan ice cream (ve) 

Cheese plate with Cheddar, Stilton, Brie, chutney, biscuits (v)

Festive Set Menu

Two courses for £29 | Three courses for £34

Festive Set Menu is available for groups up to 30 guests.
Allergens:  Due to the nature of how our food is prepared, we cannot guarantee

 the total absence of allergens in our dishes. Please let us know, on your pre-order
 and our servers if you have any any allergens or dietary requirements. (v) vegetarian 

(ve) suitable for vegans  (gf) recipe without gluten

SAMPLE MENU

Add 

Pomegranate

 Prosecco

for £6 each



1) Beef burger with cheese & pickle 
2) Halloumi & tomato salsa, baby gem (v) 

3) Jerk chicken & jalapeno mayo
£44 per platter

Charcuterie Board

Prosciutto, honey glazed chorizo, salami,
marinated olives, three cheeses, pickles,  

chutney, fruit & crackers
£46 per platter

Mini Burger Platter

Each platter has 15 mini burgers. 
Choose each platter:

Tomato & pesto bruschetta (ve)

Mushroom arancini  (v) 

Bhaji bites & sweet chilli (ve)

Mini eclairs (v)

Mini cheesecake (v)

Brownie bites (v) 

Festive Sharing

Canapés 

Truffle mac & cheese bites (v) 

Crispy Brie bites, chutney (v) 

Salmon & dill crème fraiche blinis 

Fish cakes & tartare sauce 

Duck spring rolls, hoisin dip 

Chicken liver pâté & chutney crostini

Sharing Platters

Grazing board 

Hummus, falafel bites, Brie bites, tomato &  
salsa, olives, mint & cucumber raita,
vegetable crudities & flatbreads (v)

£36 per platter

Dessert Platter

Brownies, strawberry cheesecake
 bites & eclairs (v)

£42 per platter

Sharing Fries

Served with dips (v)  £8

 Choose from: Six for £22 | Eight for £26 | Ten for £30

Sharing Platters will be served buffet style. 
One Sharing Platter is perfect for three to five guests. 

Canapés can be served around to your guests or laid buffet style. 
There must be a minimum of 15 guests for Canapés.

SAMPLE MENUS

https://www.deliciousmagazine.co.uk/recipes/chicken-liver-crostini/


Arrival Pastries 

_____

Choose one dish
Avocado on toast, cherry tomatoes, salsa verde (ve)

Spicy mixed beans on sourdough, free-range fried egg (v) 

Smoked Salmon, dill crème fraiche, sourdough

Brunch Beef burger, topped with bacon, cheese, free-range egg

Sweet Waffle, cinnamon, mixed berries, cream (v)

All Brunch dishes served with pigs in blankets & hash browns. 

_____

 Prosecco, Mimosa, Aperol Spritz, Lady Limone
£36 per person.

Add extra Cocktails to your booking for £10.
Passion-fruit Rum Punch, Winter Berry Collins, 

 & Espresso Martini
£46 per person.

BOTTOMLESS BRUNCHBOTTOMLESS BRUNCH

Festive Edition

Festive Bottomless Brunch is available on selected dates only (Monday to Thursday 12-4pm)
for a 90 minute period. If you would like to upgrade to “Bottomless Cocktails” this is applicable

to the entire booking. Please note guests can only order one brunch dish and one drink per
person at a time. 

Allergens? Due to the nature of how our food is prepared, 
we cannot guarantee the total absence of allergens in our dishes. 

Please let us know, on your pre-order and our servers if you have any any allergens or 
dietary requirements. (v) vegetarian (ve) suitable for vegans  (gf) recipe without gluten.

 

Bottomless Drinks

Bottomless Cocktails



Drinks Packages

Individual tokens.......................................................................................................................£6/£8

Custom bar tab (with any necessary restrictions)

Personalised bespoke cocktail menu, design & printed (10 copies)..................................£18

Speak to us about bespoke event / decor set up

Sparkling & Cocktail Reception

Prosecco reception............................................................................................................£6 per person

Bellini reception..................................................................................................................£7 per person

Mini cocktails reception....................................................................................................£6 per person

Cocktail reception..............................................................................................................£9 per person

Wine & Beer Station

6 x Wine bottles..................................................................................................................................£102 

12 x Wine bottles................................................................................................................................£192

10 x Bottled beer bucket.....................................................................................................................£45

Cocktail Trees

12 Cocktail tree...................................................................................................................................£119

12 Cocktail tree & 12 Lucky dip shots...........................................................................................£154

Drink Tokens

Bespoke Cocktail Menus

 

All options for Cocktails, Wines & Beers 
will be sent upon request and with your pre-order form. 


