
SPECIAL OCCASIONS
Whatever the occasion, we have a great variety of menus available to be tailored to your special event. 

Choose one of the below options & pick up with a member of our team for any special requests you would like us to accommodate.

PAROGON GROUP IS A CERTIFIED BCORP BUSINESS
An optional 7.5% service charge will be added to your bill. 
This is split equally between all team members.
If you would like it removing please speak to your server.

FOOD ALLERGY NOTICE
Our kitchens handle a wide range of allergens, so we can’t guarantee any
of our food is completely allergen-free, including ingredients like tree nuts.
Not all dish ingredients are listed on the menu, and recipes may change
from time to time. If you have an allergy or dietary requirement,
please speak to a member of the team before placing your order.

SCAN TO VIEW ALLERGEN &
NUTRITION INFORMATION
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A L L E R G E N S

DARK CHOCOLATE
              DIPPED STRAWBERRIES (GF, NUTS)

with pistachios & honey

add a sweet selection for £5.00 per person

TOASTED MARSHMALLOWS
        & RUM PINEAPPLE SKEWERS (GF)

with coconut & lime

DAY TIME &
CELEBRATION OF LIFE BUFFET

GRAZING SELECTION

CRISPY COATED MOZZARELLA (V)

with a Neapolitan tomato dipping sauce

16.95 PER PERSON

PIGS & BLANKETS SAUSAGE ROLLS
with pickled walnut brown sauce

CHEESE BURGER SLIDERS
with cave-aged Cheddar, tomato,
lettuce, burger sauce and seeded

brioche slidersSMOKED SALMON SANDWICH
with lime cream cheese on granary bread

SWEET SELECTION

MINI WHITE
CHOCOLATE COOKIES

with raspberry sauce

LARGE PARTY BUFFET

GRAZING SELECTION

27.95 PER PERSON

Choose 6 items from below to be served with skin on fries, Caesar iceberg wedges

       BUTTERMILK CHICKEN STRIPS (GF)

with herby hot ranch, garlic & herb dip

       HOISIN CONFIT DUCK PANCAKES
with cucumber & green onion

     PANKO CAMEMBERT WEDGES (V)

with red onion marmalade

              CHESTNUT MUSHROOM KIEVS (VG, NUTS)

with a garlic & herb cashew nut cream
CHEESE BURGER SLIDERS

with lettuce, tomato & burger sauce
in a seeded brioche bun

      PLANT BURGER SLIDERS (VG)

with vegan Applewood, lettuce, tomato
& burger sauce in a vegan brioche bun

       GARLIC & CHILLI KING PRAWN SKEWERS (GF)

with pickled red onion & guacamole

PANKO HADDOCK GOUJONS
with tartare sauce

TREACLE ROASTED SQUASH
    & GOATS CHEESE CROQUETTES (V)

with beetroot & balsamic ketchup

      BANG BANG CRISPY BEEF STRIPS (GF)

with Asian slaw

ANTI PASTI GRAZING BOARD
add an antipasti grazing board for £6.95 per person

Charcuterie meat selection, scottish smoked salmon, mixed marinated olives,
cumin spiced hummus, tomato hummus, rosemary & garlic focaccia

           SKIN ON FRIES (VG,GF)

with garlic & rosemary salt
CAESAR ICEBERG WEDGES (V)

with ‘bacon’, Italian cheese
and classic Caesar dressing

SIDES

CAVEAGED CHEDDAR SANDWICH (V)

with pickle on white bread


