THE FACTORY KITCHEN

BUFFET SAMPLE MENU

Char-grilled harissa chicken sandwich
Avocado, feta and chilli jam crostini (v)
Pork, sage and leek sausage roll
English asparagus and Northumberland cheddar quiche (v)
Char-grilled broccoli, red pepper, chilli, garlic and olive oil salad (vg)
Classic tabbouleh salad with garlic yoghurt (v)
Char-grilled Mediterranean vegetable salad with chickpeas and salsa
verde (vQ)

Amarena cherry and dark chocolate brownie (v)
Rhubarb and ginger Frangipane tart (v) (n)

All served with fresh orange/apple juice, filter coffee and tea
£27pp

£30pp with Prosecco

If you have specific dietary requirements or allergies, please let our servers know.

(v) = vegetarian (vg) = vegan (n) = nuts (gfa) = gluten free available




THE FACTORY KITCHEN

AFTERNOON TEA SAMPLE MENU

English asparagus and Northumberland cheddar quiche (v)
Pork, leek and sage sausage roll
or Grilled cheese, red onion and Dijon mustard sandwich
House smoked salmon, cream cheese and pickle crostini
or Crushed avocado, chilli jam and feta crostini

Lemon and sultana scone, house compote, chantilly
Strawberry and cream pavlova
Amarena cherry and dark chocolate brownie, Chantilly

Rhubarb and ginger frangipane tart (n)

£32pp
With refillable tea/coffee/ orange juice

Add Prosecco or Craft Ale to your tea on arrival from £5pp

Please note that the menu is subject to change depending on seasonality and ingredient
availability.

If you have specific dietary requirements or allergies, please let our servers know.
Nut free and gluten free afternoon tea available on request.

(v) = vegetarian (vg) = vegan (n) = nuts (gfa) = gluten free available




THE FACTORY KITCHEN

TWO COURSE BRUNCH
SAMPLE MENU

First Course

Char-grilled Asparagus (v)
With toasted sourdough, Romesco sauce, poached egg, Aleppo chilli butter, crumbled feta

Seasonal Soup and Scone (v)
Homemade soup with a mature cheddar and chive scone

Sautéed Wild Mushrooms (vg)
With confit garlic, house hummus, wilted greens, salsa verde, toasted seeds and char-grilled
sourdough

Smoked Mackerel on Toast
Served with seasoned fries and deli salad of the day

Twice Baked Northumberland Cheddar and Spinach Souffle (v)
With bitter leaf and walnut salad

Char-grilled Harissa Chicken Breast (gfa)
with seasoned fries, salsa verde and the deli salad of the day

Second Course & drinks
Choose from our selection of cakes or ice cream on the deli menu (vegan and gluten free option
available on request).

House Wine (175ml) | Prosecco (125ml) | Birra Moretti (330ml) | Tyneside Blonde Ale | Aspalls
Cider (330ml)

£27pp including a hot/soft drink £30pp with a house alcoholic drink

If you have specific dietary requirements or allergies, please let our servers know.

(v) = vegetarian (vg) = vegan (n) = nuts (gfa) = gluten free available
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