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Enjoy the summer season with a barbeque in one of our lawns or gardens. All
bookings include an indoor wet-weather backup.

Choose between two menus curated by our chefs and speak to the events
team about our drink offering and for ways your event can be enhanced.

We cater to all dietary requirements and ask that we are advised at least two
weeks before the event. Food is prepared in an environment where nuts are
present.

Prices are exclusive of VAT unless otherwise stated.

Classic Menu
£3700 perperson

Mains

Vegan Quarter Pounder, Smoked Cheese, Burger Sauce (VG)
Beef Burger, Gouda Cheese, Burger Sauce

Moving Mountains Hot Dog, Brioche Bun, Red Onion Jam (VG)
Powters Hot Dog, Brioche Bun, Red Onion Jam

Sides

Mixed Leaf Salad
Tomato and Herb Salad
Coleslaw

Desserts
Selection of lce Cream Tubs
Fruit Salad

We cater to all dietary requirements and ask that we are advised at least two weeks before your
event. Food is prepared in an environment where nuts are present.
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Deluxe Menu
£4755 perperson

Mains

Please select 5 main options from the following:

Vegan Quarter Pounder, Smoked Cheese, Burger Sauce (VG)
Wagu Steak Burger, Caramelised Onions, Burger Sauce
Moving Mountains Hot Dog, Brioche Bun, Red Onion Jam (VG)
Piri-Piri Pork Ribeye Steak

Powters Hot Dog, Brioche Bun, Red Onion Jam

Slow-Cooked Beef Brisket, Herb Coleslaw, Brioche Bun
Marinated Chicken Breast, Salsa Verdi

Sides

Skin-on Fries

Mixed Salad

Kimchi Coleslaw

Wholegrain Mustard Potato Salad

Desserts
Strawberries and Cream
Tiramisu Cheesecake

We cater to all dietary requirements and ask that we are advised at least two weeks before your
event. Food is prepared in an environment where nuts are present.
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