Tummer Ball 2025

Saturday 26" July
£49

Cocktail & Canapes on Arrival
Bucks Fizz or Pimm's Cocktail

Smoked Salmon Poke Bowl
Mix of salad, edamame, wakame & pickled ginger, with a meso & tahini dressing

Chicken Shaslik

Marinated in cumin & herbs, served with mixed peppers & onion

Pan Fried Halloumi v
Caramelised red onion, homemade sweet chili sauce

Lamb Kofta

Lamb mince marinated in herbs & spices, with mint yoghurt dip

*

~

Butter Chicken

Tender pieces of chicken, in mild, creamy curry sauce. Pilau rice, onion bhaiji

Roasted Cod

Roasted new potatoes, leek beurre Blanc sauce

Vegetable Moussaka v
Roasted eggplant, potatoes, and zucchini, creamy bechamel sauce

Lamb Shank

Roasted new potatoes, seasonal vegetables, red wine jus

~

*

~

Black Forest Cheesecake
Belgium chocolate with sweet black cherry compote

Eton Mess
strawberries & meringue
Key Lime Pie vG
Lime Garnish

Cheese Plate

biscuits, celery, grapes & red onion chutney
k3

~Ta

~

Our products may contain allergens including peanuts. If you have any concerns, please speak to a member of staff.

A £20 deposit will be required at the time of booking. Pre-orders and final balance are required 10 days prior to the
event.

Bar opens at 6.30pm, Dinner served at 7.30pm. Close at midnight.

OVER 18’s ONLY



