CANAPE MENU GOLD BUFFET MENU

5 iterns £12.95 £22.50 per head - minimum of 10 people

Cheeseburger Sliders

Cheeseburger Sliders Handmade beef patty topped with mature
cheddar (29 Okcal)

Beef patty, mature cheddar, pickles (29 Okcal)
Fried Chicken with Chilli Honey

Halloumi Fries Buttermilk jalapeno ranch sauce, pickles (309kcal)

with chipotle chilli jam (V) (404kcal) Crispy Calamari
Saffron aioli (150kcal)

Handmade Scotch Egg

with bloody mary ketchup* (387kcal) Avocado & mango Salad

edamame, spring onion, mint, grains, lime

Beer-Battered Fish Goujons dressing (243 kcal)

with tartare sauce (218kcal) Crispy Camembert Bites (v}

Crispy Calamari (428kcal)
with saffron aioli (170kcal)
Nachos (v)

with sour cream, avocado, chillies & salsa

. (543kcal)
Both of these menu's require a £100

deposit when booking and we need your
pre-order at least 7 days in advance of
your booking.

Padron Peppers (ve) (79kcal)

Fries (v) (223kcal)

The Buffet Menu is a set menu, so we just
need to know how many people you are
catering for.

DESSERTS

Any two buffet desserts £3.50 per person

Caramel Biscuit Torte
(ve)(319kcal)

The Canape menu can be ordered in as
many quantities/items you require.

Chocolate Brownie (v)
(383kcal)

Our easy to use allergen guide is available for you to use on the food section of our website or on our Glass Onion app. We keep it online so that it’s
always as up to date as possible and you can filter out dishes containing any of the 14 major allergens. If you can’t access the internet, we will be
happy to provide you with the information. Our food and drinks are prepared in food areas where cross contamination may occur, and our menu
descriptions do not include all ingredients. If you have any questions, allergies or intolerances, please let us know before ordering. (v) = made with
vegetarian ingredients, (ve) = made with vegan ingredients, however some of our preparation, cooking and serving methods could affect this. If
you require more information, please ask your server. *= This dish contains alcohol. Fish dishes may contain small bones. Weights stated are
approximate uncooked weights. All items are subject to availability. Adults need around 2000kcal a day. All calories are correct at the time of menu
print. Live nutritional information is available online.



EMERALD BUFFET PLATINUM BUFFET

£21.50 per head £27.50 per head - minimum of 10 people

Padron peppers (ve) Padron peppers (ve)

olive oil maldon sea salt (79kcal) olive oil, Maldon Sea salt (79kcal)
Nachos (v) Artichoke, Red Pepper & Slow
Tortillas, sour cream, avocado, chillies, pico de Roasted Tomato Arancini

Floe, diettezr (GA5ie) with herb mayo (v) (226 kcal)

Crispy Camembert Bites (v)

(428kcal) Cheeseburger Sliders

. Beef patty, mature cheddar (29 Okcal)
Artichoke, Red Pepper & Slow

Roasted Tomato Arancini Avocado & mango salad
with herb mayo (v) (226 kcal) edamame, spring onion, mint, grains, lime dressing
Avocado & mango salad (243 keal)
(ezdjr;i?j,) spring onion, mint, grains, lime dressing Nachos v) )
with sour cream, avocado, chillies & salsa
Halloumi, Courgette & Pepper (543kcal)
Skewers (v) . .
(437keal) Crispy Calamari

saffron aioli(150kcal)
Fries (ve) (223kcal)
Fried Chicken with Chilli Honey

Buttermilk Jalapeno ranch sauce, pickles
(390kcal)

Spiced Falafel Wraps, avocado,
chipotle chillijam (ve) (288kcal)

Spiced Falafel Wraps, avocado,
chipotle chillijam (ve) (288kcal)

Both of these menu's require a £100 Crispy camembert bites

deposit when booking and we need your (v) (422kcal)
pre-order at least 7 days in advance of

your booking. Halloumi, Courgette & Pepper

Skewers (v)

The Buffet Menu is a set menu, so we just (437kcal)
need to know how many people you are
SR Ol Fries (v) (223kcal)

Our easy to use allergen guide is available for you to use on the food section of our website or on our Glass Onion app. We keep it online so that it’s
always as up to date as possible and you can filter out dishes containing any of the 14 major allergens. If you can’t access the internet, we will be
happy to provide you with the information. Our food and drinks are prepared in food areas where cross contamination may occur, and our menu
descriptions do not include all ingredients. If you have any questions, allergies or intolerances, please let us know before ordering. (v) = made with
vegetarian ingredients, (ve) = made with vegan ingredients, however some of our preparation, cooking and serving methods could affect this. If
you require more information, please ask your server. *= This dish contains alcohol. Fish dishes may contain small bones. Weights stated are
approximate uncooked weights. All items are subject to availability. Adults need around 2000kcal a day. All calories are correct at the time of menu
print. Live nutritional information is available online.



Choose from our range of drinks packages
Available for pre-order only

Beer Packages

Peroni & Corona (330ml)
6 Bottles 30/ 12 bottles 57.50
24 bottles 110 5
/ Standard Wine Package
Cider Package
Luisella Pinot Grigio, Luisella Pinot Crigio Blush,

Rekordelig Peach & Raspberry and Crush Grapes Not Dreams Cabernet Sauvignon
Rekorderlig Strawberry & Lime (500ml)
6 Bottles 32/ 12 bottles 61 / 24 bottles 4 bottles 103/ 6 bottles 147 / 8 bottles 186

115

Craft Beer Package Premium Wine Package

A mixed case of our finest Craft Skeleton Coast Sauvignon Blanc, Zuccardi Q
Beer Malbec, Le Bijou Rose
6 bottles 3550 / 12 bottles 68 / 4 bottles 123 / 6 bottles 175 / 8 bottles 221

24 bottles 129

Low & No Package Champagne & Prosecco Packages

Athletic upside Down, Athletic Run Wild,

Peroni O%, Lucky Saint 0.5%, Rekorderlig 4 bottles Prosecco 126
Strawberry & Lime AF 4 Bottles of Moet & Chandon NV 230
6 Bottles 28

Soft Drinks Package

Fentiman's Rose lemonade, Mandarin &
Seville Orange, Ginger Beer
6 Bottles 19

For any Group Bookings, please note that we operate an Challenge 21 Policy, please make sure they carry
appropriate ID with them, or we may refuse service. Under 18's are welcome on the premises until 9pm.



