STEP I CHOOSE THE FOOD:
Ham'S BACK INTHE %
GOT You COVERED! ..
FOR £ko
—— WHEN Y0V JUST WANT T0 001
. OUR HOST WILL KEEP THE GUESTS
ENTERTAINED ALL NIGHT!

puT THE CHARLIE BIC
" FReeseR BEOAVSE WE'VE
| 1 COVRSES FoR £36 \\ 3 COVRIES

ALISE,

STEP 1: HOSTES S -W/ﬂi

THE Mos [ESTT

CHOOSE
8 YOUR PICK OF oyp ADD-ON§
) ~ON Us!
M”:WE A DINNER PARTY Iy 50 |
1l MORE THAN THE FooD




1 COURSES FoR £34 .
S COURSES FOR £49 & R

I. DON'T BE LATE!

PIGK 2 EAGH FOR THE TABLE To SHARE

SMOKED SALMON, CREME FRAICHE, PICKLED
FENNEL AND BEETROOT

BURRATA AND BLOOD ORANGE WiTH
A CORIANDER SEED AND LAVENDAR 0L

ROASTED RED CABBAGE, APPLES, RAISING,
LAME LETTVGE, BULGUR WHEAT

BEEF CARPAG(IO, BALSAMI( DRESSING, PARMESAN

TTRE——

o -
-
Y

: PIGK 1 OPTIONS FOR $HARING PLATTERS

HANGER STEAK, SAFFRON AND SHALLOT BUTTER

FILLET STEAK, SAFFRON AND SHALLOT BUTTER
(£15 SUPPLEMENT)

SPINAGH, SAGE AND VEGAN FETA WELLINGTON
MARJORAM AND HERE ROASTED CHIGKEN
WHOLE ROAST CELERIAG WITH VEGAN BUTTER GLAZE

ROAST SALMON, PEA PUREE AND PESTO

1. Guys, If"s READY! &

C (INCLUDES PRIVATE ROOM HIRE UNTIL
L\ 930PM, OR ALL EVENING. A MINIMUM
SPEND WiLL APPLY)

5. BUT 1 SPENT ALL AFTERNOON
BAKING IT? i
PIOK 1 OPTION T0 BE SERVED T0 THE WHOLE GROVP

DOUBLE CHOCOLATE AND CHERRY BROWNIE
WITH WHITE CHOGOLATE 1(E CREAM

BLAUK CHERRY GRANITA

AFTER DINNER FINISHES -
HEAD T0 THE DANGEFLOOR TO FINISH YOUR NIGHT!

AL SERVED wiTh CRISPY NEW PoTATD
&,
’ STVFFING, BRAISED RED EABRAGE. mmgff
ARINIPS AND A RAW SALAD OF SHAVED KitoiRag)
MOOLI, SAGE + BAgyy '



https://www.thelittlebluedoor.co.uk/udp-tcs

| GLASS PER PERSON e
FOR A GROUP OF 30 PAX.

0 1 BLEND OF RumS, GUAVA AND FRUT TUIGEL
| A BIG BowL OF OUR HOUSE PUNGH FOR 10t

ngDRIO/(J' GIN, RE4KA Vopky, sT
ERMAIN, APPLE, ROSEMARY & JSAGE,

SERVED Fop 4-¢ p
EOPL
PAINTED yaSE EIN A [AND




