
Where table service is offered, a discretionary service charge of 10% may be added.

If you have a food allergy, dietary requirement, or a question about our ingredients, please 
speak to a member of our staff before you place your order. Our menu descriptions do not 
include all ingredients or allergens. Our food and drinks are prepared in food areas where cross 
contamination may occur and our menu descriptions do not include all ingredients.

(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. Fish dishes may contain small bones. * = this dish contains alcohol.

Calamari, saffron aioli (126kcal)

Miso Chicken Skewers, yakiniku BBQ sauce* (163kcal)

Heritage Tomato Panzanella Salad, olives, rocket, chicory, pine nuts, salsa verde (ve) (109kcal)

Cheeseburger Sliders, beef patty topped with mature Cheddar (288kcal)

Fries (ve) (222kcal) 

Artichoke, Red Pepper & Tomato Arancini,  herb mayo (ve) (164kcal)

Hand-Breaded Halloumi Fries, chipotle chilli jam (v) (215kcal)

Smoked Salmon Rillettes, served on rye bread (314kcal)

Handmade Scotch Egg, Oxford sauce (406kcal)

Padrón Peppers (ve) (58kcal)

ADD DESSERTS
5 per person

Triple Chocolate Brownie (v) (386kcal)

Caramel Biscuit Torte (ve) (290kcal)

PLATINUM BUFFET
Minimum of 10 people, 27.5 per person

Add: a glass of Prosecco +6 per person | a glass of Champagne for +12 per person

Pre-orders must be placed 7 days before your event



Calamari, saffron aioli (126kcal)

Fried Chicken, chilli honey, buttermilk jalapeño ranch sauce (415kcal)

Heritage Tomato Panzanella Salad, olives, rocket, chicory, pine nuts, salsa verde (ve) (109kcal)

Cheeseburger Sliders, beef patty topped with mature Cheddar (288kcal)

Fries (ve) (222kcal) 

Artichoke, Red Pepper & Tomato Arancini, herb mayo (ve) (164kcal) 

Hand-Breaded Halloumi Fries, chipotle chilli jam (v) (215kcal)

Padrón Peppers (ve) (58kcal)

ADD DESSERTS
5 per person

Triple Chocolate Brownie (v) (386kcal)

Caramel Biscuit Torte (ve) (290kcal)

Where table service is offered, a discretionary service charge of 10% may be added.

If you have a food allergy, dietary requirement, or a question about our ingredients, please 
speak to a member of our staff before you place your order. Our menu descriptions do not 
include all ingredients or allergens. Our food and drinks are prepared in food areas where cross 
contamination may occur and our menu descriptions do not include all ingredients.

(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. Fish dishes may contain small bones. * = this dish contains alcohol.

GOLD BUFFET
Minimum of 10 people, 22.5 per person

Add: a glass of Prosecco +6 per person | a glass of Champagne for +12 per person

Pre-orders must be placed 7 days before your event


