
Fancy a nibble

Why not add the below to your party? 
£25 for five 

 
Black pudding Scotch egg 

...homemade piccalilli 
 

Chicken satay style 
...peanut & chilli dressing 

 
Sticky sausages 
...mustard glaze 

 
Welsh rarebit 

 
Veggie Scotch egg (v) 

 
Truffled mac ‘n’ cheese balls 

 
Winter squash 

...sweet tahini yoghurt, coriander & 
pumpkin seeds 

 
Cod brandade tempura 
...chilli sauce, coriander 

 
Beetroot cured salmon 

...goat’s curd & golden beetroot jam 

Feeling hungry

Why not order a sharing board? 
£10 per person 

 
T&Co meat board 

Suffolk charcuterie, Scouse black pudding 
Scotch egg, pink roasted beef, celeraic 

remoulade, pickles 
 

T&Co fish board 
Potted smoked mackerel, haddock Scotch 

egg, citrus cured salmon, marinated 
anchovies, smoked cod roe mayo 

 
T&Co veggie board 

Roasted marinated vegetables, chickpea 
and beetroot hummus, Goat’s curd, pickled 

heritage vegetables, veggie Scotch egg 
 
 

All served with grilled sourdough bread 
 
 
 
 
 
 
 

or for those who don’t share food

Beef, bacon & cheddar burger £15 
...beetroot chutney, chips 

 
T&Co bad boy burger £20 

...Beef, bacon, cheddar, smokey mac, 
chips 

 
 

 
 Tanner & Co Signature Dish  

Service charge 12.5% is up to you // Tell us about your allergies – we care! // VAT included

Smokey mac & Applewood cheese £15 
...BBQ sauce, red slaw 

 
Vegan falafel burger £15 

...curried soy and cashew nut sauce, 
toasted turmeric bun 

 
 
 

Choose from our T&Co Burgers 
 



Time to drink

Grape & hop 
...serves between six to twenty guests 

90 minutes of unlimited beers and wine 
for your whole party to kick off your 

evening. 
£35 per person 

 
Open bar 

...serves between six to twenty guests 
90 minutes of unlimited beers and wine 

for your whole party as well as our 
infusions so you can mix up a bespoke 

G&T. 
£45 per person 

Ginspiration

Blending masterclass 
...serves between six to twenty guests 

A delicious cocktail on arrical for 
your guests to savour, made using our 

famous house infusions. 
 

This will be followed by an immersive 
blending masterclass experience, lead 

by our O.B.E (Original Booze Engineer). 
Your host will guide you in mixing 

and blending your own cocktail and 
take you through our unique infusion 

process. 
 

You will also recieve a mini bottle of 
your blended booze to takeaway 

£35 per person 
 

Sharing bar 
...serves two guests 

A selection of five 3.5cl infused gins 
and mixers for you to play with. Served 

with our Guide to Gin Gluttony and a 
selection of garnishes 

£30 
 

Arrival drinks hostess trolley

Half trolley 
...two bottles of house wine, your choice 

of one of our cocktail decanters or 
punch bowls, plus a selection of twelve 

craft beer. 
£260 

 
Full trolley 

...four bottles of house wine, your 
choice of one of our decanters or punch 

bowls and a selection of twenty four 
craft beer, 

£370 



Sharing cocktails

Infusion Decanters 
...serves twelve guests including mixers 

One 70cl decanter or mix & match 
three small bottles 

£110 
 

Gins 
Rosemary & lavender 

Pear & sage 
Plum 

Meadow 
Blue cheese & quince 

 
Vodka 

Strawberry & basil 
St Clements 

Rhubarb & vanilla 
 

Classic sipping & strong 
Camm & Hooper plum negroni 

St Clements 60/40 
Cherry new Amsterdam 

Buttered rum old fashioned 
 
 
 

Punches

...serves five guests  
£40 

 
Tropical windsor 

Rhum Orange, almond liqueur, tropical 
juices 

 
Hunting in the black forest 

Dark fruit infused bourbon & rum, 
cranberry 

 
Jaguar milk 

Brazilian rum, milk elixir, coconut 
water, pineapple 

 
Sugar plum berry 

Plum gin, cranberry juice, seasonal 
spices 

 
Berry basil shrub 

Strawberry & basil vodka, cranberry 
jam, balsamic 

 
 
 
 Cocktails on tap

...serves 40 guests 
£320 

 
Plum & Apple Spritz 

Plum gin, apple juice, aperol, soda 
 

City Ice Tea 
Lead tea infusions, white rum, vodka, 

gin, citrus & soda 
 

Rhum punchy 
Orange Rum, almond liqueur, lime, 

apple, mango juice 
 

Albert’s remedy 
Pear & sage gin, apple juice, ginger ale, 

bitters 
 
 
 
 
 
 
 
 
 


