THE BISCUIT FACTORY

Festive Menus

Available exclusively for festive celebrations - choose from three course seated dining or an
informal ‘party’ menu that allows guests to help themselves.

Party Buffet Menu

Focaccia-based Pizza

Sweet BBQ base, pepperoni, smoked ham, sweetcorn
Tandoori style chicken, mushroom, red onion
Three cheese margherita, pesto & rocket (V) / (VG)**
Grilled Mediterranean vegetables & goats cheese (V)

Sliders

Cajun chicken, smoked cheddar, chili jam
Ground beef chuck burger, pickle, tomato
Beetroot & spelt burger, pickled walnut (V) / (VG)**
Spiced squash & couscous, red pepper jam (V) / (VG)**

Sliders

Grilled lamb koftas, sweet chili, pickled onion (GF)
Sriracha marinated chicken, lemon & mint yoghurt (GF)
Chorizo, prawn & red pepper, smoked paprika
Cherry tomato, courgetti, marinated haloumi, Aleppo chili (V) / (VG)**

Pizza and Sliders are available gluten free. **vegan on request

Select four dishes to fuel you through the evening's festivities! Served grazing style with heaps of fries.

If you have specific dietary requirements or allergies, please ask your coordinator about alternative options




THE BISCUIT FACTORY

Festive Menus

Available exclusively for festive celebrations - choose from three course seated dining or an
informal ‘party’ menu that allows guests to help themselves.

Three Course Menu
Starters

Coarse county pate, onion chutney, land cress, sourdough
Curried carrot & leek soup, onion bhaji, (VG) (GF)
Treacle cured salmon, beetroot, dill pickles (GF)

Roasted red onion tart, cumin, walnut, smoked cheddar (V)

Main Course

Butter roast turkey crown, creamed potato, glazed roots, pigs in blankets
Winter vegetable welington, creamed potato, glazed roots, sage & onion (V)
Slow cooked beef, celeriac, winter chard, red wine (GF)

Porchetta, roasted Italian vegetables, olive oil potatoes, jus (GF)
Pearly barley risotto, charred leeks, chestnut mushroom, truffle (V) / (VG)

Dessert

Sticky gingerbread pudding, salted caramel, cinnamon ice cream (V)
Dark chocolate & hazelnut eclair, chocolate sauce (V)
Spiced plum frangipane, mascarpone ice cream (V)
Milk chocolate mousse, ginger snaps, orange, pistachio (V)
Amarena cherry and coconut brownie, mango sorbet (VG) (GF)

Select one dish from each course to create your own three course menu to delight your guests.

If you have specific dietary requirements or allergies, please ask your coordinator about alternative options




