
  

 

Finger Food Menu 

 
 

£20 / person – 4 items 
£35 / person – 6 items 
£50 / person – 8 items 

 
 
 

• Pork, Apple and fennel sausage rolls, wholegrain mustard mayonnaise 
 

• Pork scotch eggs  
 

• Parmesan truffled Skin on potato wedges (v, GF) 
 

• Vegetable gyoza with wasabi mayo (v)  
 

• Vegetable spring rolls with chilli jam (ve) 
 

• Vegetable samosas with vegan sriracha mayo (ve) 
 

• Sweet potato falafel bites with vegan aioli (ve, GF) 
 

• Mini Quiches (v) 
 

• Mini baked camembert with redcurrant jam (v) 
 

• Cream cheese and sundried tomato vol au vents (v) 
 

• Vegan chocolate brownie (ve) 
 

• Mac n Cheese croquettes with habanero hot sauce and parmesan (v) 
 
 

 



 

Bowl Menu 

£20 per person 

• Orange and fennel slow roast pork belly, duck fat potatoes and gravy. 
• Shredded slow cooked Beef brisket, buttered mash and gravy. 

• Butternut squash and spinach wellington, roasted potatoes, and vegan gravy. 

£35 per person 

• Orange and fennel slow roast pork belly, with duck fat potatoes, honey roast carrots and parsnips, 
seasonal greens, and gravy. 

• Slow cooked Beef Brisket served with buttered mash, seasonal greens and gravy with parsnip 
crisps. 

• Butternut squash and spinach wellington, seasonal greens, roast beetroot, and vegan gravy with 
parsnip crisp. 

Dessert options of: 

• Vegan chocolate brownie with hot vegan custard. (ve) 
•   Raspberry and mint panna cotta with raspberry coulis. (v) 

• Treacle sponge pudding with clotted cream and toasted almonds. (v) 

£50 per person 

Starter option of: 

• Mini baked camembert with redcurrant jam. (v) 
• Pork, Apple, and Fennel Sausage roll. 

• Sweet potato falafel bites with vegan aioli. (ve) 

Mains option Served in a 45oz bowl: 

• Orange and fennel slow roast pork belly with duck fat potatoes, honey roast carrots and parsnips, 
seasonal greens and gravy. 

• . Slow cooked Beef Brisket served with buttered mash, seasonal greens and gravy with parsnip 
crisps.  

• Vegan Nut Roast, seasonal greens, roast beetroot, and vegan gravy with parsnip crisps.  

Dessert options of: 

• Vegan chocolate brownie with hot vegan custard. (ve) 
•   Raspberry and mint panna cotta with raspberry coulis. (v) 

• Treacle sponge pudding with clotted cream and toasted almonds. (v) 



 

Sandwich Menu 

£20 per person 

• Sherwood Smoked Ham & English mustard on malted bread. 
• Red Leicester cheese, tomato, small chunk pickle and lettuce on malted bread. 

• Chicken escalope, sundried tomatoes lollo biondi and aioli in ciabatta. 
• Prosciutto and smoked Applewood cheese, lollo biondi and mustard mayo in a ciabatta. 

• Tomato, avocado and mozzarella ciabatta in a ciabatta. 
• Roast beetroot and fennel, spiced quinoa, and dries apricot salad. 

• Bespoke sandwiches available on request. 
 
 
 

£35 per person 

• Sherwood Smoked Ham & English mustard on malted bread 
served with homemade pork pie & sweet potato falafel bites. 

• Red Leicester cheese, tomato, small chunk pickle and lettuce on malted bread 
served with homemade pork pie & sweet potato falafel bites. 

• Chicken escalope, sundried tomatoes lollo biondi and aioli in ciabatta, 
served with homemade pork pie & sweet potato falafel bites. 

• Prosciutto and smoked Applewood cheese, lollo biondi and mustard mayo in a ciabatta, 
served with homemade pork pie & sweet potato falafel bites. 

• Tomato, avocado and mozzarella ciabatta in a ciabatta, 
served with vegan sausage roll & potato falafel bites. 

• Roast beetroot and fennel, spiced quinoa, and dries apricot salad, 
served with vegan sausage roll & potato falafel bites. 

• Bespoke sandwiches available on request. 
 

 

Dessert options of: 

• Vegan chocolate brownie with hot vegan custard. (ve) 
•   Raspberry and mint panna cotta with raspberry coulis. (v) 

• Treacle sponge pudding with clotted cream and toasted almonds. (v) 

 



 
 Pie Menu  

£20 per person 

• Beef and Guinness Pie served with gravy. 
• Chicken, mushroom and leek pie served with gravy. 

• Butternut squash, spinach and chestnut mushroom pie served with vegan gravy. 
• Bespoke pies available on request. 

£35 per person 

•  Beef and Guinness Pie with mash, cavolo nero and gravy. 
• Chicken, mushroom and leek pie with mash, cavolo nero and gravy. 

• Butternut squash, spinach chestnut mushroom pie with mash, cavolo nero and vegan gravy. (ve) 
• Bespoke pies available on request. 

Dessert options 

• Vegan chocolate brownie with hot vegan custard. (ve) 
•   Raspberry and mint panna cotta with raspberry coulis. (v) 

• Treacle spongue pudding with clotted cream and toasted almonds. (v) 

£50 per person 

Starter options 
• Mini baked camembert with redcurrant jam. (v) 

• Pork, Apple, and Fennel Sausage roll. 
• Sweet potato falafel bites with vegan aioli. (ve) 

Mains options 

• Beef and Guinness Pie with mash, cavolo nero and gravy. 
• Chicken, mushroom and leek pie with mash, cavolo nero and gravy. 

• Butternut squash, spinach and chestnut mushroom pie with mash, cavolo nero and vegan gravy. 
• Bespoke pies available on request. 

 
 

Dessert options  

• Vegan chocolate brownie with hot vegan custard. (ve) 
•   Raspberry and mint panna cotta with raspberry coulis. (v) 

• Treacle sponge pudding with clotted cream and toasted almonds. (v) 
 



 

80g Mini Burger Menu 

 

£20 per person 

• 1x Double Cheese Smash 2 dry-aged beef patties, American cheese, Bang Bang sauce.                
Served with tater tots. 

• 1x Bang Bang Blue 2 dry-aged beef patties, American cheese, blue cheese, dry-cured crispy bacon, pink onions       
Served with tater tots. 

• 1x Double Bacon Smash 2 dry-aged beef patties, double cheese, crispy bacon, Bang Bang sauce, sticky onions        
Served with tater tots.    

• 1x Bangkok Chicken Free-range buttermilk fried chicken, green curry mayo, scotch bonnet jam, pickled cabbage    
Served with tater tots. 

• 1x Grilled Chicken Caesar Free-range chicken, caesar mayo, romaine lettuce, parmesan shavings                                
Served with tater tots. 

• 1x Grilled Harissa Chicken Free-range chicken, harissa mayo, rocket                                                                                     
Served with tater tots. 

• 1x Beyond Vegan Beyond Meat® pea-protein patty, cheese slice, Bang Bang burger sauce (VE)                                       
Served with tater tots. 

• 1x BBQ Facon Beyond Meat® pea-protein patty, THISTM isn’t bacon, BBQ sauce, crispy onions                                    
Served with tater tots. 

£35 per person 

• 2x Double Cheese Smash 2 dry-aged beef patties, American cheese, Bang Bang sauce.                
Served with tater tots. 

• 2x Bang Bang Blue 2 dry-aged beef patties, American cheese, blue cheese, dry-cured crispy bacon, pink onions       
Served with tater tots. 

• 2x Double Bacon Smash 2 dry-aged beef patties, double cheese, crispy bacon, Bang Bang sauce, sticky onions        
Served with tater tots.    

• 2x Bangkok Chicken Free-range buttermilk fried chicken, green curry mayo, scotch bonnet jam, pickled cabbage    
Served with tater tots. 

• 2x Grilled Chicken Caesar Free-range chicken, caesar mayo, romaine lettuce, parmesan shavings                                
Served with tater tots. 

• 2x Grilled Harissa Chicken Free-range chicken, harissa mayo, rocket                                                                                     
Served with tater tots. 

• 2x Beyond Vegan Beyond Meat® pea-protein patty, cheese slice, Bang Bang burger sauce (VE)                                       
Served with tater tots. 

• 2x BBQ Facon Beyond Meat® pea-protein patty, THISTM isn’t bacon, BBQ sauce, crispy onions                                    
Served with tater tots. 

 

Our Bang Bang mini burgers offer smaller 80 gram burgers (perfect to eat while standing up) We’d say one burger with tots is a 
good snack, two burgers with tots would make a decent lunch or light supper, and if you’re really hungry and fancy something 
substantial three is the magic number, but make sure there’s a seat close by. 
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