ﬁ % events menus

3oos Moo,

Catered by Staining Lodge Kitchen WEDDING & EVENTS



Minimum numbers 50 adults.
Please choose one menu for all guests.

Varied and bespoke menus are available but
may be subject to a supplement.

Dietary requirements and allergies are catered
for upon request.

favourites £14.95pp

Choose of two of the below, one per person,
served butler style to guests

Angus beef cheeseburger, Cajun spiced wedges
(upgrade to wagyu beef: £1pp)

Slow cooked BBQ pulled pork, brioche bun, Cajun spiced wedges
Thai green chicken curry, rice, poppadom

Meat & Potato Pie, mash, mushy peas, gravy

Farnsworth sausages, mash, gravy, peas

Bang Bang Chicken burger, satay sauce, fries (£1pp supp)

Fish, chips, mushy peas (£1pp supp)

table £1495pp

Served on a rustic trestle table: baskets of bread rolls:

ham & gem lettuce, coronation chicken, tuna, cucumber mayo,
cheese & spring onion, egg & cress, warm sausage rolls, warm
cheese & chive quiche, crisps

Swap crisps for chips for £1pp




Served from a rustic trestle table: selection of pizzas,
Cajun potato wedges & rocket salad

W W £1795pp

Served on a rustic trestle table with bread rolls, roast ham, roast turkey,
cured meats, cheese, grapes, crackers, olives, pickles, chutney, warm
sausage roll, tomato, red onion & basil salad, garden salad, coleslaw,
warm cheese & chive quiche, garlic & rosemary roasted new potatoes.
Optional additions:

Poached salmon pieces: £4pp

Prawns in baby gem lettuce: £4pp

% W £1995pp

Angus beef cheeseburger, Farnsworth sausage, lemon & herb
marinated chicken, coleslaw, heritage tomato & basil salad, garden
salad, corn on the cob, Cajun spiced wedges.

£6.95pp

Chicken goujons & fries or margherita pizza.

2 course menu from £24.95pp 3 courses from £2995pp
Optional upgrades/additions

Glass of Prosecco: £7.50pp / Bottle of Peroni: £5pp
Tea/Coffee station: £295pp

Bespoke miniature dessert table from £345 (feeds 50)



Please note that whilst a celebration cake or cupcakes are expected (we
can cut and serve on napkins upon request) guests are not allowed to bring
their own desserts/cookies/brownies etc. Candy tables are allowed.

Event Co-ordinators: Cieran and Laura Q/S/S/ 9/“/8/(/

TEL: 01253 891336. E: glasshouse@staininglodge.co.uk WEDDING & EVENTS



