2USE PARTY
R K AGESS

oUR PACKAGES ARE AVAILABLE FOR
GROUPS OF 10t PEOPLE.

MINI MUNGHIES ﬁﬁm

GREEN OLIVES (VE, 6f)

HOMEMADE POPPADOMS (VE, GF)
HOUSE DiPs

POPLORN (VE, GF)
PADRON PEPPERS (VE, GF)
GUAC AND CHIPS (VE, GF)

CHARCUTERIE BOARD
AGED PARMA, FENNEL SALAMI AND SPICY SAUSAGE
PAIRED WiTH AGED BALSAMIC AND FLATBREAD

o
~

GREEN OLIVES (VE, GF)

HOMEMADE POPPADOMS (VE, GF)
HOUSE DipPs

POPLORN (VE, GF)
PADRON PEPPERS (VE, GF)
GUALC AND LIPS (VE, GF)

CHARCUTERIE BOARD
AGED PARMA, FENNEL SALAMI AND SPICY SAUSAGE
PAIRED WiTH AGED BALSAMIC AND FLATBREAD

BEEF BURGER SLIDERS
SMOKED APPLEWOOD, CARAMELISED ONIONS

THREE-CHEESE TOASTIES (V)
GOATS CHEESE, LONDON BLUE, POACHER MATURE
CHEDDAR AND CARAMELISED ONION CHUTNEY

PLEASE NOTE THAT A DISGRETIONARY 17 SERVIGE GHARGE WILL BE ADDED AT THE TIME OF BOOKING.

" 7HE FuLL rouse G (I

GREEN OLIVES (VE, GF)

[OMEMADE PoPPADOMS (VE, Gf)
HOUSE DIPS

POPLORN (VE, GF)
PADRON PEPPERS (VE, GF)
GUAC AND CHIPS (VE, GF)

CHARCUTERIE BOARD
AGED PARMA, FENNEL SALAMI AND SPICY SAUSAGE
PAIRED WiTH AGED BALSAMIC AND FLATBREAD

BEEF BURGER SLIDERS
SMOKED APPLEWOOD, CARAMELISED ONIONS

THREE-CHEESE TOASTIES (V)
GOATS CHEESE, LONDON BLUE, POACHER MATURE
CHEDDAR AND CARAMELISED ONION CHUTNEY

FRIED CHICKEN
TARRAGON & ROAST GARLIC A10LI

LOADED FRIES (VE, GF)
HOME MADE ‘NDUJA AND CHEESE SAUCE




MINI MUNCHIES %W

-3,

GREEN OLIVES (VE, 6f)

HOMEMADE POPPADOMS (VE, GF)
HOUSE DiPs

POPLORN (VE, GF)
PADRON PEPPERS (VE, GF)

SWEETCORN FRITTERS (VE, GF)
LEMONGRASS AioL1

MEZZE Di1Ps (VE)
RED PEPPER HUMMuUS, SPINACH & VE FETA DIP,
SPICY MOUTABEL DIp

=
~

GREEN OLIVES (VE, GF)

HOMEMADE POPPADOMS (VE, GF)
HOUSE DipPs

POPLORN (VE, 6F)
PADRON PEPPERS (VE, GF)

SWEETCORN FRITTERS (VE, GF)
LEMONGRASS AI0LI

MEZZE DiPs (VE)
RED PEPPER HUMMUS, SPINACH & VE FETA DiIP,
SPICY MOUTABEL Dip

VEGAN CLuB ToASTIE (VE)
SMOKED BACON, BABY GEM, CHEESE, SUNDRIED
TOMATO SPREAD

VE PULLED PORK SLIDERS (VE)
BBa CHUTNEY

- THE FuLL House g3 (Y

GREEN OLIVES (VE, GF)

HOMEMADE PoPPADOMS (VE, GF)
HOUSE DIPS

POPLORN (VE, 6F)
PADRON PEPPERS (VE, GF)

SWEETCORN FRITTERS (VE, 6F)
LEMONGRASS AiOL1

MEZZE DiPs (VE)
RED PEPPER HUMMus, SPINACLH & VE FETA DIP,
SP1CY MOUTABEL Dip

VEGAN CLuB ToASTIE (VE)
SMOKED BACON, BABY GEM, CHEESE,
SUNDRIED TOMATO SPREAD

VE PULLED PORK SLIDERS (VE)
BBa CHUTNEY

VE FRIED CHICKEN (VE)
TARRAGON & ROAST GARLIC A10L1

LOADED FRIES (VE, GF)
HOME MADE ‘NDUTA AND CHEESE SAUCE

PLEASE NOTE THAT A DISGRETIONARY 17 SERVICE GHARGE WILL BE ADDED AT THE TIME OF BOOKING.
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oUR PACKAGES ARE AVAILABLE FOR
GROVPS OF 10t PEOPLE.

MmNt MunGries G5

GREEN OLIVES (VE, 6f)

[OMEMADE PoPPADOMS (VE, GF)
HOUSE DIPS

POPLORN (VE, GF)
PADRON PEPPERS (VE, GF)
GUAC AND CHIPS (VE, GF)

CHARCUTERIE BOARD (GF)
AGED PARMA, FENNEL SALAM! AND SPICY SAUSAGE
PAIRED WiTH AGED BALSAMIC

o
~

GREEN OLIVES (VE, GF)

HOMEMADE POPPADOMS (VE, GF)
HOUSE DiPs

POPLORN (VE, 6F)
PADRON PEPPERS (VE, GF)
GUAC AND LIPS (VE, GF)

CHARCUTERIE BOARD (6F)
AGED PARMA, FENNEL SALAMI AND SPICY SAUSAGE
PAIRED WITH AGED BALSAMIC

BEEF BURGER SLIDERS (GF)
0R
VE PULLED PORK SLIDERS (VE, Gf)

THREE-CHEESE TOASTIES (V, GF)
GOATS CHEESE, LONDON BLUE, POACHER MATURE
CHEDDAR AND CARAMELISED ONION CHUTNEY

PLEASE NOTE THAT A DISGRETIONARY 17 SERVICE GHARGE WILL BE ADDED AT THE TIME OF BOOKING.

" 1HE FuLL fouse G O

GREEN OLIVES (VE, GF)

HOMEMADE POPPADOMS (VE, GF)
HOUSE DIPS

POPLORN (VE, 6F)
PADRON PEPPERS (VE, GF)
GUAC AND CHIPS (VE, GF)

CHARCUTERIE BOARD (GF)
AGED PARMA, FENNEL SALAMI AND SPICY SAUSAGE
PAIRED WiTH AGED BALSAMIC

BEEF BURGER SLIDERS ()
0R
VE PULLED PORK SLIDERS (VE, 6f)

THREE-CHEESE TOASTIES (V, GF)
GOATS CHEESE, LONDON BLUE, POACHER MATURE
CHEDDAR AND CARAMELISED ONION CHUTNEY

VE FRIED CHICKEN (VE, GF)
TARRAGON & ROAST GARLIC A10LI

LOADED FRIES (VE, GF)
HOME MADE ‘NDUJA AND CHEESE SAUCE




UNSURE ON GUEST NUMBERS? P
oUR [1OUSE PARTY PLATTERS ARE A MOREE
FLEXIBLE OPTION DESIGNED TO CATER FOR

GROUPS UP TO 20
EACH PLATTER SERVES
314 PEOPLE. >

REGULAR

MEZZE DiPSs (VE) CHARCUTERIE BOARD (GF)
RED PEPPER HUMMuS, SPINACH & VE FETA AGED PARMA, FENNEL SALAMI AND SP1CY
DIP, SPICY MOUTABEL DIP SAUSAGE PAIRED WiTH AGED BALSAMIC

NO TunA TACos (VE, 6F)

PICKLED RED CABBAGE, DILL, CORIANDER FETH STH FFED P EPP ER ( v GF)
SWEETCORN FRITTERS (VE, GF) MEDITERRANEAN HERBS

PiC0 DE GALLO AND TORTILLAS

PLEASE NOTE THAT A DISGRETIONARY 17 SERVICE GHARGE WILL BE ADDED AT THE TIME OF BOOKING.
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