Dinner Menus
Create a 2 or 3 course dinner menu by choosing your preferred starter, main
course and dessert from the options below.
Minimum number of guests: 10. Minimum spend: £17.00 pp.
Please note that the food order is for the whole party. Special dietary requirements can be discussed on request.

Starters
Bubble and squeak with poached egg and smoked bacon
Smoked salmon, crayfish and cream cheese roulade with lemon and rocket salad
Bubble and squeak with poached egg and smoked bacon
Deep fried arrancini balls, red pesto and rocket risotto balls
King prawn cocktail with bloody mary mayonnaise. Served with brown

£3.95pp
£3.95pp
£3.95pp
£3.95pp
£4.95pp

Main Courses
Chicken and tarragon ballantine with fondant potato and braised leeks
Pan-fried seabass, shaved fennel, orange salad and new potatoes
Duck confit with green beans and Dauphinoise potatoes
Mushroom, onion and feta tart with asparagus and pea shoot salad

£14.95pp
£15.95pp
£15.95pp
£13.95pp

Desserts
Chocolate truffle torte with fresh raspberries and cream
Baileys cheesecake with vanilla bean ice cream
Warm apple pie and custard
Chocolate and orange caramel mousse with chocolate sauce

£4.95pp
£4.50pp
£4.95pp
£4.95pp

Optional Extras
Teas, coffee and petit fours

£3.25 pp

Hirers cannot bring their own food or drinks except a celebration cake. Unfortunately candles cannot
be used in the building. Drinks can be purchased from our Arena Bar. A cash bar with a limited selection of
drinks can be set up in your space - ask the Events team for further details. All prices are ex VAT
PLEASE NOTE THAT FOOD ORDERS MUST BE MADE AT LEAST 10 DAYS IN ADVANCE
LATEST ORDER IS 3 WORKING DAYS BEFORE THE EVENT (SUBJECT TO CHECK WITH THE EVENT TEAM)
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