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The Union

Please choose from one of our menus below available for your event
(Minimum of 25 guests required)

Greek Street Menu

£42.50 per person
Please choose one dish from each course

Caramelised onion, cheddar & mustard tart, vine tomato
Golden beetroot, boquerones, little gem, cress & soft-boiled egg
Pickled herring, celeriac & apple remoulade
Roasted beef fillet, green bean & cress salad, horseradish cream
(supplemental charge- £1.00 per person)

Rocket, pear (or fig) & truffle pecorino

Served with homemade bread
£ 3

Roasted chicken breast with sage butter, soft polenta, artichoke & salsa verde
Roasted salmon, shaved fennel, rocket, olive & pickled lemon mayonnaise
Grilled sea bream, green beans, brown shrimp & herbs
Roasted saddle of lamb, broccoli with anchovy & roasted garlic, vine tomato
(supplemental charge- £1.50 per person)

Duck confit, haricot beans, bacon & spinach

All served with new potatoes & salad
*

Créme brllée and shortbread
Chocolate tart and coffee cream
Raspberry & almond Bakewell tart with custard

Montgomery’s farmhouse Cheddar, apple chutney and homemade crackers

Served with tea and coffee
*

We can cater to most dietary requirements including vegetarian and vegan with advanced notice

A pre order of 2 options per course, available at no extra charge
A choice of two options per course on the day, can be made available for a £10 supplement per guest

Food Allergies and Intolerances: Before you order your food & drinks please speak to our staff if you want to know about our ingredients. Please note that food and drink prices
are inclusive of VAT. A minimum of 25 guests required. All Menus are subject to seasonal changes.



The Union

No. 50 Menu

£50.00 per head
Please choose one dish from each course

Cured salmon, lemon cream, capers, dill and cucumber
Confit duck, chicken & ham terrine, pickles & toast

Tomato, olive, basil & goat’s curd crostini

Served with homemade bread
£ 3

Roasted saddle of lamb, dauphinoise potatoes & green beans
Grilled sea bass, new potato cake, crab sauce vierge

Roasted beef sirloin, celeriac purée, balsamic onions & cress
%k

Seasonal fruit pavlova, mascarpone cream
Chocolate & almond cake, coffee cream

Neal’s Yard cheeses, apple chutney and homemade crackers

Served with Tea & Coffee
*

We can cater to most dietary requirements including vegetarian and vegan with advanced notice

A pre order of 2 options per course, available at no extra charge.
A choice of two options per course on the day, can be made available for a £10 supplement per guest

Food Allergies and Intolerances: Before you order your food & drinks please speak to our staff if you want to know about our ingredients. Please note that food and drink prices
are inclusive of VAT. A minimum of 25 guests required. All Menus are subject to seasonal changes.



