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Non-Vegetarian Options

Butter Chicken

Simmered In a rich, indian-spiced tomato and butter sauce, with rice

Green Thai Chicken Curry

Aromatic coconut-based curry with tender chicken, served with jasmine rice
Cumberland Sausage Ragu

Slow-cooked sausage In a rich tomato sauce, with creamy cheddar mash
Classic Beef Bourguignhon

Tender beef braised in red wine with herbs, served with cheddar mash
Spiced Beef Chilli

Served with crunchy nachos

Vegetarian & Vegan Options

Chickpea & Potato Curry (ve)

A gently spiced, comforting curry served with steamed rice

Butternut Squash, Spinach & Lentil Hotpot (ve)

Hearty and wholesome, slow-cooked with herbs and spices

Black Bean & Vegetable Chilli (ve)

Served with salted nachos

Red Thai Vegetable Curry

A creamy coconut curry with seasonal vegetables, served with jasmine rice
Macaroni Cheese

Classic comfort food with a rich, creamy cheese sauce

Designed for informal dining, these dishes are served in individual small bowls and circulated
by our team on trays, allowing guests to enjoy a variety of options while mingling.

Choose 6 options

£16 per person



