
FOOD & DRINKS PACKAGES   
Please note this menu is pre-ordered only 

The Signature 
Serves 10 | £175 
 A curated selection for smaller groups. This package features our Signature 

Charcuterie Board, loaded with premium cured meats, artisanal cheeses, marinated 

olives, and sun-dried tomatoes, served with crusty bread and our signature smooth 

hummus. 

 

• To Drink: A bucket of 10 chilled beers plus your choice of 2 bottles of House Red, 

House White, or Prosecco. 

The Classic 
Serves 30 | £250  
Ideal for mid-sized gatherings and team socials. This package features 1 Large 

Charcuterie Board with all the trimmings, accompanied by your choice of 2 sides 

from our menu below. 

 

• To Drink: A bucket of 15 chilled beers plus your choice of 3 bottles of House Red, 

House White, or Prosecco. 

The Ultimate 
Serves 50 | £425  
The full venue experience for larger parties. This package includes 1 Extra-Large 

Charcuterie Board and your choice of 4 sides from our menu below, ensuring a 

varied spread for your guests. 

 

• To Drink: A bucket of 25 chilled beers plus your choice of 5 bottles of House Red, 

House White, or Prosecco. 

 

 

 

 

 

 



Our Sides 

 
Choose your accompaniments from the following: 

• Seasoned British Fries: Classic crispy fries tossed in our house seasoning. 

• Sweet Potato Fries: Premium crispy sweet potato fries. 

• Seasonal Crudités & Hummus: A vibrant selection of fresh seasonal vegetables 

served with our signature smooth hummus. 

• Toasted Roll Selection: A variety of warm, toasted rolls served with two artisanal 

butters: Maldon smoked sea salt and smoked paprika. 

A little something extra?  
 

10 chilled beers - £65  
 
2 Bottles of either red wine, white wine or prosecco - £50  
 
2 extra sides – £13 

 

A cake to celebrate?  

All cakes are £50 and can serve 10 – 20 guests.  

• Lemon Drizzle  

• Coffee and Walnut cake  

• Chocolate fudge  

• Passionfruit  

• Red Velvet  

• Victoria Sponge  

• Vegan Jaffa Cake 

• Vegan salted caramel  

• Vegan caramelised biscuit cake  

• Vegan chocolate fudge  

 

 

 

 


