CLASSIC

BBQ MENU
£25

Himalayan dry-aged beef burgers

Cumberland sausages

Cajun chicken skewers
Honey glazed bacon
Creole bean burgers

Grilled corn with chilli, lime and coriander
Brioche rolls
Baby leaf salad
Sour cabbage slaw
Roasted vegetable couscous
House burger sauce, Korean BBQ and smoked tomato
ketchup

Please ask @ member of staff for allergen information
No hidden costs - we do not include service charge so what you see is what you pay.




CLASSIC

BUFFET MENU
£22

Dukkah spiced sausage rolls
Selection of quiches
Assortment of charcuterie
Selection of local cheeses with
pickles, chutneys, grapes and crackers
Rosemary focaccia
Marinated olives
Potato and chive salad
Roasted vegetables couscous

Baby leaf salad

Please ask a member of staff for allergen information
No hidden costs - we do not include service charge so what you see is what you pay.




ALL AMERICAN

BUFFET
£30

Mini burger sliders
Bratwurst, sauerkraut
Sticky bourbon pork ribs (gf)
Southern fried buttermilk chicken
Chilli bean burgers (ve)
Grilled corn with scallions (ve, gf)
Onion rings (v)

Fries
Coleslaw

Green salad

Please ask a member of staff for allergen information
No hidden costs - we do not include service charge so what you see is what you pay.




KOREAN

BBQ
£30

Teriyaki chicken skewers
Honey glazed pork belly
Katsu cod bites
KFC Mushrooms (ve)
Kimchi cabbage (ve, gf)
Green salad
Crunchy cucumber and spring onion
Vegetable and seaweed fried rice (ve)
Soy dressing, Korean BBQ sauce, katsu mayo

and gochujang ketchup

Please ask a member of staff for allergen information
No hidden costs - we do not include service charge so what you see is what you pay.




LAZY HAZY

HOG ROAST
£35

Roast loin & crackling (gf)
Slow cider braised belly (gf)
Smoky pulled pork shoulder (gf)
Sticky JD ribs (gf)

Chilli bean burgers (ve, gf)
Pulled jackfruit (gf, ve)
Potato and chive salad (ve upon request)
Roasted corn with cayenne (ve, gf)
Coleslaw (ve, gf)

Green salad (ve, gf)

Sage and onion stuffing
Hazy Hog apple sauce (gf)
Brioche rolls

Please ask a member of staff for allergen information
No hidden costs - we do not include service charge so what you see is what you pay.




MINI DESSERTS
£3 EACH

Lemon meringue pie
Key lime pie (v)

Apple crumble tartlet (v)
Cardamom & blood orange pannacotta gf)
Vegan chocolate brownie (ve)

Star anise-infused pineapple skewers (ve, gf)
Compressed iced melon skewers (ve, gf)
Strawberries & whipped cream (v)
Clotted cream creme bralée (v,gf)

Mini chocolate caramel pots (v,gf)

All guests must have the same choice

Please ask a member of staff for allergen information
No hidden costs - we do not include service charge so what you see is what you pay.




DRINKS PACKAGES

Welcome Drinks

Welcome Prosecco Welcome Champagne Welcome Peroni
A glass of Da Luca A glass of Moét and Chandon A bottle of Peroni
Prosecco Imperial Brut Champagne, France Nastro Azzuro 330m/

Non-Alcoholic House Sodas
Sparkling Elderflower
Pina & Passion Punch
Berry Bouquet

Wine Packages
half bottles of selected wines for your table

Classic Premium Ultimate
Tekena Sauvignon Da Luca Pinot Waipara Hills Sauvignon
Blanc, Chile Grigio, Italy Blanc, New Zealand
2023 2023 2023
Tekena Cabernet Organic Nero DAvola Vina Real Rioja

Sauvignon, Chile Merlot, Italy Crianza,

2022 2023 2021

Signature Punches

available as drinks stations or served alongside
your BBQ

Square Subak Hwachae

Korean Watermelon Punch Kwai Feh

lychee liqueur, fresh watermelon and

seasonal berries, soda and sweetened
condensed milk (ve on request)

Classic Rum Punch

Wray & Nephews Overproof rum,
Havana 3 rum, fresh lime juice, simple
syrup and Angostura bitters.

Square White Sangria

Housemade White Sangria Dashwood
Pinot Grigio, Courvoisier V'S, Cointreau,
seasonal fruit and berries, ginger ale
and soda.

Philly House Punch

Peach Brandy & Rum Punch Courvoisier
VS, Appleton Estate rum, peach soda,
English Breakfast tea and lemon peel.

Drinks Stations

Bucket of Beer Bath of Champagne Bath of Prosecco
6 per bucket 12 bottles 12 bottles





