
 

 

Sample Menu  
We can tailor our packages to suit your budget and preference. 
The below menus are served as grazing tables and are available 

for a minimum of 20 people, pre-order only. 
£16pp  

Nachos & dips 
Hummus & crudités board 

Bruschetta: Caramelised onion, butternut squash & goats cheese 
Pork & caramelised onion sausage rolls 

Falafel bites with hummus, pico de gallo & crunchy chickpeas 
Meat & cheese board  

Fruit, olives, crackers, breadsticks etc. 
Sandwich Platter OR Quiches  

£21pp 
Fizz Reception  
Nachos & dips 

Quesadillas  
Hummus & crudités board 

Sandwich Platter OR Quiches  
Bruschetta: Caramelised onion, butternut squash & goats cheese 

Pork & caramelised onion sausage rolls 
Falafel bites with hummus, pico de gallo & crunchy chickpeas 

Meat & cheese board  
fruit, olives, crackers, breadsticks etc. 

£26pp  
Prosecco / beer reception 

Food menu as above (£21pp) Plus: 
Dessert board  

1 x house beer, wine or single spirit mixer  

All pr ices are inclusive of VAT at the current rate 

 

Happy Hour Menu 
 

Friday & Saturday 5pm-7pm 
2-4-1  

 

Cocktails 
Bramble £8.75 

Gin, Lemon, Crème de Cassis  
 

Dark ‘n’ Stormy £8.95 
Goslings Dark rum, Ginger Beer, Lime 

 

Strawberry Martini £8.75 
Vanilla Vodka, Cointreau, Strawberry Puree, Vanilla Syrup, Lime 

 

Paloma £8.95 
Blanco Tequila, Pink Grapefruit, Agave, Lime, Soda 

 

Beer & Wine  
Slag Pilsner £4.90 

Hoppy & floral Czech style pilsner 
 

Le Rouleur Blanc £4.95 
Crisp, ripe citrus, zesty lemon finish 

 

Le Rouleur Carignan £4.95 
Red berry aromas with a hint of nutmeg 

 

All pr ices are inclusive of VAT at the current rate 


