RECEPTION
DRINKS

CHAMBORD ROYALE | £6.00 PP
Ponte De Rialto Prosecco served with
Chambord liqueur

ORIGINAL BELLINI | £5.50 PP
Ponte De Rialto Prosecco served with peach
puree. (Raspberry Bellini’s available upon
request.

THE VIRGIN BELLINI | £4.00 PP

Sparkling elderflower and peach puree.

ABSOLUTELY FABULOUS | £10.00 PP
A glass of Bollinger Special Cuvee champagne
served with homemade buttered popcorn
cones

007 MARTINI | £10.00 PP
(MAX 20 GUESTS)

Shaken live by your own personal bartender
within your suite - Belvidere vodka, dry
vermouth, olive skewer

PIMMS NO.1 CUP | £6.00 PP

Served with lemonade, fresh fruit and mint

FOR THE
TABLE

BUCKET OF 10 LOCAL ALES | £39.95

THE FULL HOUSE
(FOR TABLES OF 10-12) | £99.95
(SAVE £27.00)

Bucket of mixed beers x 10

2 bottles of house red wine

2 bottles of house white wine
4 bottles of mineral water

PIMP UP YOUR PUDDING

Dessert wine | £4.95 PP
FINE WINE PACKAGE'S (POA)

Our onsite sommelier can help you choose
from a vast selection of fine wines that do not
appear on our regular list to compliment your
meal, please ask a member of the sales team for
further information.

PIMPED UP PROSECCO | £25.00
(SERVES 6)

Our Ponte De Rialto Prosecco served with a
selection of fresh fruit, fruit puree’s and juices

POST DINNER FUN

3 PINT COCKTAIL PITCHERS | £24.95 (SERVES 6)

Pimms no. 1 Cup
Red, white or rose sangria (must be pre ordered)
Hendricks & Lychee Cooler
Pomegranate Moscow Mule

THE ICE ‘LUGE’

BESPOKE DESIGNED ICE LUGE FROM | £150.00

Your choice of Smirnoff Vodka, Jack Daniels or Jagermeister to send down the luge

£80.00 PER BOTTLE




