
P R I V A T E  &  G R O U P  D I N I N G  A T

Scan for allergy &  
nutritional information

L E  F E S T I N 
M E N U

All buffets are sold with fries 
and mixed salad
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Cold Plates £25pp  
(10 Person Minimum)

Hot Plates £35pp  
(includes room hire)

Mixed Olives GF  VE  
Kalamata and Colossal Greek olives

Seasonal Vol au Vents 
Puff pastry filled with a selection of seasonal ingredients

Houmous & Roasted Pepper V  

Chicken Caesar 
Roast chicken, Grana Padano, gem lettuce and Caesar dressing 

Ham & Cheese 
Ham, Saint Mont cheese and Dijon mustard

Lamb Navarin GF  
French ragout of slow cooked lamb shoulder, seasonal vegetables,  

rosemary, wine and garlic. 

Coq au Vin GF  
Slow cooked chicken in our Cuvée 94 red wine jus with silverskin onions,  

button mushrooms, carrots and pomme purée 

Shiitake Mushroom Bourguignon V  
Cuvée 94 red wine jus, pomme purée, silverskin onions, button  

mushrooms and carrots

Ham and Cheese Croquettes

Brie Bites V

Spiced Crab Cakes

Chicken Skewers

Mint Pea Arancini V

Chicken bubble and squeak 
Croquettes 

Croque Monsieur bites V  

SHARING DISHES

B A G U E T T E S

C H O O S E  A N Y  3  O F  T H E  B E L O W  O R 
2  &  1  S H A R I N G  D I S H 


