EVENTS MENUS




COCKTAILS & FOOD

Our delicious menus are made freshly on site by our talented in house chef team.
From Sharing Plates to Canapes and Bowl Food, we have a fantastic selection to
choose from for your event. Our innovative Cocktail Menus include everything from
the Classics, fo our very own famous Dirty Martini flavours; all made for your guests
by our experienced Mixologists. We also provide an extensive range of wines,
beers, spirits, soft drinks and mocktails.

PRICING

Canapes from £25 per person

Bottle of Beers from £5.80

Bottle of House Wine from £22 (see drinks menu for details)

Bofttles of Prosecco £36 (see drinks menu for details)

Bottles of House Champagne from £60 (see drinks menu for details)
Cocktails from £10.80 (see drinks menu for details)



CANAPE MENU 1 - CLASSIC
|

Minimum numbers of 20 for Canape Menus

Beef & Cheese Slider Crispy Goat’'s Cheese
with burger sauce Poppers (V)
Mini Sausage Sub Jackfruit Slider (VG)
with red onion relish, with cocktail sauce
Kelchupianeimusiore Grilled Chicken Skewer
Fried Buttermilk Chicken with satay sauce

with hot sauce Roast Pepper &

Crispy Truffle Mushroom Tomato Bruschetta (VG)
Arancini (VG)
with garlic aioli

CANAPE MENU 1 - VEGAN
|

Minimum numbers of 20 for Canape Menus

1 x Vegan Cheeseburger (VG)
with a plant-based patty

2 x Crispy Truffle Mushroom Arancini (VG)
with garlic aioli

1 x Jackfruit Slider (VG)
with cocktail sauce

2 x Grilled Vegetable & Tofu Kebabs (VG)
with teriyaki sauce

2 x Roast Pepper & Tomato Bruschetta (VG)



CANAPE MENU 2 - CLASSIC
| |

Minimum numbers of 20 for Canape Menus

CANAPE MENU 2 - VEGAN

Minimum numbers of 20 for Canape Menus

Beef & Cheese Slider
with burger sauce

Mini Sausage Sub
with red onion relish,
ketchup and mustard

Battered Fish Slider
with tartare sauce

Jackfruit Slider (VG)
with cocktail sauce

Fried Buttermilk Chicken
with hot sauce

Crispy Truffle Mushroom
Arancini (VG)
with garlic aioli

Crispy Goat's Cheese
Poppers (V)
Grilled Chicken Skewer
with satay sauce

Roast Pepper &
Tomato Bruschetta (VG)

Beetroot Hummus &
Vegan Feta Crostini (VG)

Grilled Vegetable &
Tofu Kebabs (VG)
with teriyaki sauce

Roast Carrot & Cucumber Bites
(V@)

2 x Vegan Cheeseburger (VG)
with a plant-based patty

2 x Crispy Truffle Mushroom Arancini (VG)
with garlic aioli

1 x Jackfruit Slider (VG)
with cocktail sauce

2 x Grilled Vegetable & Tofu Kebabs (VG)
with teriyaki sauce

2 x Roast Pepper & Tomato Bruschetta (VG)
1 x Beetroot Hummus & Vegan Feta Crostini (VG)
2 x Roast Carrot & Cucumber Bites (VG)



BOWL FOOD MENU

Roast Chicken
with all the frimmings

Chicken Caesar Salad

Teriyaki Chicken
on Asian slaw

Sweet & Sour Vegetables (VG) or Chicken
with sticky rice

Crispy Fried Halloumi (V)
on a bulgur salad with tzatziki

Rich Beef Chilli
with jasmine rice

Grilled Vegetable & Tofu Kebabs (VG)
with tzatziki

Truffle Mushroom Risotto (V)
with rocket and balsamic glaze

SLIDERS & SUBS ME

Beef & Cheese Slider
with burger sauce

Battered Fish Slider
with tartare sauce

Fried Buttermilk Chicken
with pickled slaw and mayo

FRIES

Fries with Truffle Mayo (V)

DESSERT CANAPES

Rich Chocolate Brownie Bites (VG)
with chocolate sauce

Mini Cream Cones (V)
with chocolate and vanilla filling
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Vegan Cheeseburger (VG)
with a plant-based patty

Jackfruit Slider (VG)
with cocktail sauce

Mini Sausage Sub
with red onion relish,
ketchup and mustard
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