
PRIVATE DINING
2 courses £26.00pp  |  3 courses £30.00pp

DEEP FRIED BRIE WEDGES        
Japanese breadcrumbed Brie and caramelised onion chutney. 
792 kcal

ONION BHAJI 
Served with mango chutney and minted yoghurt. 604 kcal

KING PRAWN SPRING ROLLS
King prawns with coriander and garlic, hand-rolled in a crispy 
pastry and served with a sweet chilli dip. 323 kcal

BANG BANG CHICKEN SKEWERS
Drizzled with satay sauce and caramelised peanuts. 
622 kcal

STARTERS

Ve V N GF GFO VEO

Ve V N GF GFO VEO

MAINS

RAS EL HANOUT HALF ROAST CHICKEN
Roasted in Moroccan spices with rosemary and garlic butter, 
harissa mayo, served with house fries and mixed salad.  
1472 kcal

ROAST CAULIFLOWER MALAYAN CURRY
Spiced roasted cauliflower, red pepper, sugar snap peas, 
butternut squash and spring onions in a coconut curry sauce. 
Served with a chapati and fragrant basmati rice (889 kcal) 

or cauliflower rice (673 kcal).

8OZ RUMP STEAK
21 day aged, served with gastro chips, beer battered onion 
rings and your choice of peppercorn (1103 kcal) or béarnaise 
sauce (954 kcal).

HALLOUMI SKEWER
Grilled and layered with corn on the cob and peppers 
served with a warmed wrap, sweet chilli sauce and 
house fries or salad. 1803 kcal / GFO 1619 kcal

Ve V N GF GFO VEOVe V N GF GFO VEOVe V N GF GFO VEOVe V N GF GFO VEO

DESSERTS

TERRY’S CHOCOLATE ORANGE BROWNIE
With traditional vanilla ice cream. 660 kcal

BAKED VANILLA CHEESECAKE
Served with raspberry sorbet. 568 kcal

CHEESE SELECTION
Brie, cheddar, blue. 000 kcal

Ve V N GF GFO VEOVe V N GF GFO VEO

Ve V N GF GFO VEO

ADULTS NEED AROUND 2000 KCAL A DAY. IF YOU HAVE A FOOD ALLERGY OR ARE SENSITIVE TO CERTAIN INGREDIENTS, 
PLEASE ASK A MANAGER FOR ASSISTANCE.

Due to the way our food is prepared it is not possible to guarantee the absence of allergens in our meals. Not all allergens are listed on the menu. We do not include 
‘may contain’ information. Our menu descriptions do not include all ingredients. A full list of ingredients used in each dish is available for your peace of mind. 

An optional service charge of 10% will be added to your bill. Tips will be given to the team on duty that prepare and serve your food.
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BUFFET
£22.95pp

BANG BANG CHICKEN SKEWERS N   
Drizzled with satay sauce and caramelised peanuts.

CHEESE BURGER SLIDERS
With salsa & mayo.

CRISPY PARMESAN CHICKEN** 
With gem lettuce and Caesar dressing.

AVOCADO ON TOAST Ve

With chilli & spring onion.

ONION BHAJI** Ve

With mango chutney.

DEEP FRIED CAMEMBERT V

With tomato chutney.

SCOTTISH SMOKED SALMON CROSTINI**
With whipped citrus cream & soused red onions.

HOUSE FRIES V

ADULTS NEED AROUND 2000 KCAL A DAY. IF YOU HAVE A FOOD 
ALLERGY OR ARE SENSITIVE TO CERTAIN INGREDIENTS, 

PLEASE ASK A MANAGER FOR ASSISTANCE.

V  VEGETARIAN   Ve  VEGAN  N  CONTAINS NUTS

Due to the way our food is prepared it is not possible to guarantee the absence of allergens in 
our meals. Not all allergens are listed on the menu. We do not include ‘may contain’ information. 
Our menu descriptions do not include all ingredients. A full list of ingredients used in each dish 
is available for your peace of mind. An optional service charge of 10% will be added to your bill. 

Tips will be given to the team on duty that prepare and serve your food.

BAN144J - 03 2024

**Items excluded from limited buffet menu. If you have a food allergy or are sensitive 
to certain ingredients, please ask a manager for assistance.


