Group Bookings Menu
12+ Guests
To Start
Homemade soup of the day served with Rustic Bread. V
Carrot and coriander fritters, Asian style salad with a mint & honey yoghurt dressing. V|VE
Chicken & smoked bacon terrine, buttered leeks, garden chutney & ciabatta croutons.

Mains
Roasted butternut squash risotto, wild mushrooms, roasted baby onions, toasted almonds, wild
rocket & fresh parmesan. V
Roasted parsnip and potato gnocchi, walnut crumb & sage oil. V|VE
Cod, prawn & chive fishcake, buttered baby spinach with a fresh parsley sauce. V
Chicken breast stuffed with spinach & red pepper mousseline, potato rosti, butternut squash purée
& a wild mushroom jus.
8oz chargrilled beef burger served on a toasted brioche bun with baby gem, tomato, red onion &
home-made tomato relish, chunky chips & coleslaw.

Desserts
Warm chocolate brownie with vegan vanilla ice cream. V|GF A selection of ice creams and sorbets
Winter berry Eton mess. GF A homemade sticky toffee pudding with crème Anglaise.

2 Courses £19.95 / 3 Courses £26.95

All our dishes are prepared fresh to order using the finest produce. During busier periods, waiting times may vary to ensure the quality of your dining experience is
at its best. If you have any special dietary or allergen requirements, please inform your food server and we’ll do our best to accommodate. We are proud to support
local suppliers and best U.K. producers of fresh foods including Orchard Eggs of Chadwick Farm, Solihull. Barry the Butchers, Stratford on Avon. Worcester Produce,
Pershore, Worcester. Bennett’s Ice Cream, Worcester. Coffee Italia, Droitwich and Bri-ton Food Service.
Please note that Children’s portions are for 14-year olds and under only. We accept Visa, MasterCard and Apple Pay.
We do not accept cheques, Diners Card or Amex.

Group Bookings
Buffet Menu
Hot buffet option 1 - £14.95 per person
Savoury lattices
Mixed samosa
Smoked salmon and cream cheese en croute
BBQ chicken skewers
Assorted ciabatta pizzas
Arancini (V)
Curried tempura fish bites
Hot buffet option 2 - £20.00 person
Steak burger sliders
Chicken goujons
Tempura fish bites
Savoury lattices
Chunky chips or skinny fries
Tomato, balsamic onion, feta and baby leaves
Cold buffet option 3 - £13.95 per person
Selection of mini quiches
Cherry tomato, mozzarella bocconcini skewers
Mixed bruschetta
Crudities and dips
Tofu salad, courgette, quinoa and pomegranate with a sage and shallot dressing
Rare slices of roast beef
Selection of sandwiches
Our buffets menus are created so they are flexible and offer a good range of dishes. Please choose
from Option 1, 2 or 3. Then choose 3 items from that buffet choice. For example – Option 1, and
your 3 choices may be Savoury Lattices, Curried Tempura Fish Bites and BBQ Chicken Skewers.

All our dishes are prepared fresh to order using the finest produce. During busier periods, waiting times may vary to ensure the quality of your dining experience is
at its best. If you have any special dietary or allergen requirements, please inform your food server and we’ll do our best to accommodate. We are proud to support
local suppliers and best U.K. producers of fresh foods including Orchard Eggs of Chadwick Farm, Solihull. Barry the Butchers, Stratford on Avon. Worcester Produce,
Pershore, Worcester. Bennett’s Ice Cream, Worcester. Coffee Italia, Droitwich and Bri-ton Food Service.
Please note that Children’s portions are for 14-year olds and under only. We accept Visa, MasterCard and Apple Pay.
We do not accept cheques, Diners Card or Amex.

