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Please note that all products and prices are subject to availability and may change without prior warning

GF = Gluten-Free | GFO = Gluten-Free Option Available | V = Vegetarian | DF = Dairy-Free |  
DFO = Dairy-Free Option Available | VE = Vegan | VEO = Vegan Option Available.  

Some dishes may contain unpasteurized cheeses, traces of nuts and other allergens.  
Please notify us of any special dietary requirements, however, some menu adaptations may incur additional costs.

Summer BBQ Menu (Minimum 20 Persons)

£35.00 Per Person

Please choose three of the options below, to be served with corn on the cob  
and your choice of three salads from the selection below:

Farmhouse Perfectly Spiced Sausages 
with Slow Cooked Onions

Homemade Beef Burger 
with a choice of Cheese or Slow Cooked Onion 

Served in a Senner’s Soft Roll GFO

Honey, Soy and Five Spice Marinated Belly Pork Skewer GFO

Maple and BBQ Glazed Baby Back Ribs

Chicken Brochette Marinated in Lemon, Garlic and Thyme GF

Satay Chicken Thigh GF

Fillet of Salmon Coated with Sweet Chilli and Mango 

Minted Rump of Lamb Skewer (£3.50 Supplement) GF

4oz Peppered Ribeye (£4.00 Supplement)

(3) Garlic King Prawn and (2) Scallop Skewer (£5.50 Supplement) GF

Your choice of salads 
We would recommend only three, any extra’s will be charged at £3.50 per salad per person

Classic Coleslaw

Penne Pasta, Mediterranean Roasted Vegetables and Pesto Dressing

Guernsey Tomato, Basil and Red Onion Salad

Caesar Salad, Roasted Ciabatta, Pancetta Shard 
and Creamy Garlic and Parmesan Dressing

Roasted New Potatoes, Caramelized Lemon and Parsley

Watermelon, Feta, Olive, Basil and Mint

Roasted Fennel and Mixed Beets

Served with HP, Ketchup, Mustard and Mayonnaise


