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' Children’s Private Dining Menu

3 Courses 24 Per Person (min. 10 - max. 50 guests)

Starter

Crudites and red pepper hummus o ()
Garlic dough balls and tomato sauce °(D, G, S)

Main

Traditional roast turkey, pigs in blankets, roast potatoes and seasonal vegetables (b, G, s)
Breaded fish goujons, served with chips, peas and carrots (G, F)
Pork sausages mashed potatoes, peas and gravy o, G, s) Vegan option available

Penne pasta with a tomato sauce and cheddar cheese o(D, G, sy Vegan option available

Dessert

Sticky toffee pudding, vanilla ice cream °(D, E. G

Rocky road, vanilla ice cream, chocolate sauce 0 (SY)

ALLERGENS: () vecerarian VEGAN
Some of our dishes are vegetarian/vegan or contain the following allergens:

C - CELERY, CR - CRUSTACEAN, E - EGGS, D - DAIRY, F - FISH, G - GLUTEN, L - LUPIN, M - MUSTARD,
MO - MOLLUSCS, N - NUTS, P - PEANUTS, S - SULPHITES, SS - SESAME, SY - SOY

Some dishes may contain traces of allergens, if’ you require further information please ask a member of the team.
Please be sure to let us know of any allergies or dietary requirements at the time of ordering.
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