
If you have any allergies or intolerances, please speak to our team. 

Final food orders and full payment is required two weeks in advance of your booking. A deposit may be required at the point of booking. Our dishes 
are prepared in areas where allergenic ingredients are stored and handled. We take every care and attention to control the allergens that are in our 
ingredients, but we cannot guarantee that our dishes are 100% allergen free. Items cooked in our fryers cannot be separated from allergenic  
ingredients and cross contamination may occur, including the Soya Bean Oil used in the cooking process.

VG Vegan      V Vegetarian

FEASTING MENU

FINGER FOOD
PIGS IN BLANKETS 16 PIECES £27.50 PER PORTION

in cranberry glaze

KOREAN FRIED £27.50 PER PORTION 
CHICKEN 9 PIECES

with sriracha mayo

HALLOUMI FRIES V 18 PIECES £25 PER PORTION

with sweet chilli

MINI  KEBABS 8 PIECES £27.50 PER PORTION

choose from:  
Original Chicken, Lamb Kofta,  
Vegan Kofta or Halloumi V

BOWL OF SEASONED £15 PER PORTION 
FRIES VG SERVES 3-4

BUFFET
WARM MINI  PIES 24 PIECES £125

choose from:  
Steak, Chicken or Vegan VG
served with gravy

TOMATO AND MOZARELLA £ 75 
ARANCINI  V 24 PIECES

tomato & mozzarella arancini,  
marinara and basil sauce

FRESH SALADS SERVES 25 £ 75
choose from:  
Potato Salad, with crispy shallots and spring onions, V
Coleslaw V or Cous Cous VG

MINI  PORK PIE  24 PIECES £85

with piccalilli

CHEESE AND MEAT PLATTER SERVES 50 £425
True Grit Cheddar, Long Clawson Stilton & Plaisir de Roy Brie , Prosciutto Crudo,  

Fennel Salami, served with warm fougasse bread and lightly spiced red onion marmalade

THE OAST HOUSE HOG ROAST £17.95PP 
Roast pulled hog served in a bun with all the trimmings; sage and onion stuffing,  

apple sauce, seasoned roast potatoes and The Oast House Gravy

A vegan alternative is available. Only available for  groups of 80+

SOMETHING SWEET
CHOCOLATE BROWNIE V £4.25PP

brownie bites with salted chocolate butterscotch sauce


