
3 COURSES | £40

Starters 
Mac & Cheese Croquettes V   
Buffalo Trace Bourbon BBQ sauce

Shrimp Cocktail   
Avocado, baby gem, bloody mary sauce

Korean Fried Chicken    
Deep fried chicken coated with sticky, spicy & sweet sauce

Salt & Pepper Shrooms VE   
Crispy coated maitake & oyster with hot agave dip

Mains 
Roasted Norfolk Turkey  
Crown & All The Trimmings GF   
Rosemary roast potatoes, pigs in blanket, braised red cabbage, 
glazed root vegetables, red wine gravy, cranberry & mulled spice 
sauce   

Salmon "Saltimbocca"   
Salmon fillet wrapped in smoked salmon with sage, courgettes 
crisps & lemon butter sauce  

Sticky BBQ Short Beef Rib GF   
Whipped potatoes & buttered greens   

Cauliflower Vegan Cheese  
& Roasted Vegetable Crumble VE   
Mixed root vegetables with a hazelnut crumble topping & winter leaf 
salad 

Desserts 
Pecan Pie V   
Whipped vanilla cream  

New York Cheesecake V   
Winter berry  compote  

Chocolate Hazelnut Torte V   
Sour cherry compote, vanilla ice-cream & sesame tuile  

Christmas Pudding VE /GF   
Brandy oat cream & cranberry compote   

Drinks 
Glass of Prosecco PER PERSON   5

Half a bottle of Wine PER PERSON   12.5



£3 PER CANAPÉ | 4/6 CANAPÉS PER PERSON  
MIN ORDER 50 PER ITEM

Winter  Canapés

V Vegetarian      V* Vegetarian Option Available      Ve Vegan      Ve* Vegan Option Available      
Gf Gluten Free      Gf* Gluten Free Option Available

Savoury
Mac & Cheese Croquettes  

Served with a Buffalo trace Bourbon BBQ sauce

Frickles  
Fried pickles served with  a buttermilk ranch dip 

Popcorn Shrimp  
Panko crumbed shrimps & Frank’s hot sauce

Korean Fried Chicken Tenders  
Deep fried chicken coated with sticky, spicy and sweet sauce 

Wings  
Choice of buffalo wings or Buffalo Trace bourbon BBQ 

Cauliflower Wings 
Choice of buffalo wings or Buffalo Trace bourbon BBQ 

Cajun Spiced Sweetcorn Ribs  
“Plant based hard cheese , pickled red onion, 

chipotle salsa “

Cheeseburger Sliders 

Smoked Salmon Blinis 

Sweet
Brownie Bites 

Seasonal Fruit Skewers 

Mini Pavlova 

Pizza Slices
Staten Island  

Tomato base, mozzarella, fresh basil. Plant based option availabl

Manhattan 
White base, artichoke hearts, mozzarella, italian hard cheese

Brooklyn 
Tomato base, mozzarella, double pepperoni

Bronx 
Tomato base, mozzarella, bacon, nduja, red chillies, basil

Queens 
Tomato base, mozzarella, meatballs in tomato sauce, basil 

Plant based option available



V Vegetarian      V* Vegetarian Option Available      Ve Vegan      Ve* Vegan Option Available      
Gf Gluten Free      Gf* Gluten Free Option Available

Savoury 
Pumpkin Tortellini, Saffron cream,  

Roasted Butternut, Pesto Oil V

Winter Heirloom Tomato & Bocconcini  
Mozzarella Salad V / GF 

Cauliflower & Roasted Vegetable Crumble VE

Salmon "Saltimbocca" Courgette  
Crisps, Lemon Butter Sauce GF

Chip Shop Haddock, Crushed Minted  
Peas & Tartare Sauce 

Braised Beef , Buttery Mash &  
Caramelised Red Onion Gravy

Barbecue Short Rib, Thick Cut Chips & Chimmichurri GF 

Cajun Chicken Breast, Creamed Corn GF  

Roast Turkey Bowl, Roast Potatoes,  
Braised Cabbage, Pig in Blanket GF 

Sweet 
 

Pecan Pie New York Cheesecake &  
Winter Berry Compote V / GF

Fresh Fruit Salad, Coconut Cream, Toasted Seeds VE / GF

Mango & Passion Fruit Eton Mess V GF

£8 PER BOWL | 3-4 BOWLS PER PERSON  
MIN ORDER 50 PER BOWL

Winter Bowls



CHRISTMAS PARTY

Sharers

Wing Platter (serves 3-4 people)   22 
18 crispy wings served in buffalo, Korean and Buffalo Trace bourbon BBQ 

Tribeca Snack Platter (serves 3-4 people)   38 
Cajun spiced corn ribs, popcorn shrimp, buttermilk chicken tenders, cauliflower 
wings, mac & cheese croquettes and fries

V Vegetarian      V* Vegetarian Option Available      Ve Vegan      Ve* Vegan Option Available      
Gf Gluten Free      Gf* Gluten Free Option Available

CUSTOM PLATTERS AVAILABLE



£8 PER COCKTAIL DURING RECEPTION
£11 PER COCKTAIL AFTER RECEPTION

Alcoholic
Fig & Orange Highball   
Ron Santiago de Cuba Anejo 8 Years Old, Crème de Mure, Lemon & 
London Essence Aromatic Orange & Fig Soda. 

Mulled Negroni   
Beefeater London Dry Gin, Antica Formula, Campari, Spiced Red 
Berries

Sloe Gin Spritz   
Warners Sloe Gin, Lemon topped with Prosecco 

Lillet Spritz    
France’s Take on the popular Aperol Spritz. Lillet Rose, Grapefruit & 
London Essence Indian Tonic

Non-Alcoholic 
Fig & Orange Highball    
Everleaf Forrest, Grenadine, Lemon & London Essence Aromatic 
Orange & Fig Soda. 

Mulled Negroni    
Lyre’s Italian Spritz, Lyre’s London Dry, Spiced Red Berries 

Crodino Spritz    
Refreshing alcohol-free alternative to the popular Aperol Spritz

Festive Drinks


