














BOTTOMLESS BRUNGH momsmssresmsiesss

Make your private event unforgettable with our exclusive bottomless drinks packages. Treat your guests to endless festive
indulgence, featuring a curated selection of premium cocktails, wines, beers and spirits to please every palate.

STANDARD UNLIMITED*

Minimum of 2 hours, maximum of 4 hours
House bottle of beer
House 125ml of wine

Glass of sparkling “INGLUDES UNLIMITED PIZZA

—— Bottomleds S/ ackages ——

17.9

Per Person

PREMIUM UNLIMITED*

Minimum of 2 hours, maximum of 4 hours
House bottle of beer

House 125ml of wine

Glass of sparkling

Single house spirit & mixer

House cocktail _

—— Bottomteas 5 nckages ——

Per Hour

29

Per Person
Per Hour

Non-alcoholic beer, prosecco and mocktails all included as non-alcoholic alternative options o : y . -A
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Low & slow-cooked pulled hog roast
Hand-baked herb-infused knot bread buns
Cumberland sausage rings
Apple sauce
Fresh-rolled stuffing balls
House slaw
Hot roasted garlic & rosemary new potatoes
Classic Caesar salad

Mince pies & festive Yule Log brownie

Pigs in blankets with honey & mustard dip — 12

Mature cheddar & broccoli quiche — 6 slices

Brie & cranberry parcels — 12

Vegetable spring rolls with sweet chilli dip — 6

Low & slow-cooked pulled beef brisket
Hand-baked bread basket
Homemade macaroni cheese
Fresh charred & buttered corn on the cob
House slaw
Hot roasted garlic & rosemary new potatoes
Classic Caesar salad

Mince pies & festive Yule Log brownies

o

Spiced halloumi & roasted vegetable skewers — 6

Mixed sandwich & wrap platter
selection of 4 different fillings

Cajun chicken skewers with cranberry dip
Feta & caramelised onion quiche
Homemade sausage rolls with tomato salsa
Honey & mustard rolled pigs in blankets
Brie & cranberry parcels with chilli dip

Mini prawn cocktails with Bloody Mary
Marie Rose sauce

Vegetable spring rolls with soy dip
Mini mince pies

Festive Yule Log brownies

Due to the nature of our business we cannot guarantee that food prepared is free from allergic ingredients.
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Rare roast beef on mini Yorkshire pudding with horseradish
Slow-roasted pulled pork bonbon with mustard mayonnaise
Scotch quail egg with homemade piccalilli
Local butcher's cocktail sausages glazed in honey & mustard
Beef & Yorkshire ale mini pies
Mini classic cheeseburger with relish & rocket
Spiced lamb & apricot lollipops with harissa dip
Rump steak & chunky chip skewer with garlic chimichurri
Lemongrass, herb & cracked pepper-marinated chicken skewer
Chicken liver parfait served on an edible spoon

Salmon tartare with lime créme fraiche in pastry cup
Filo-wrapped king prawns with citrus mayonnaise
3 Teriyaki-marinated salmon skewer
8>§% Vanilla-rubbed scallops on saffron risotto
Mini fish & chip cones
Traditional prawn cocktail cups with vodka-spiked Marie Rose
Classic tuna Nigoise served pink

Petite ratatouille with goat’s cheese cups
Vegetable spring rolls with sweet soy dip
Antipasti skewer with mozzarella, roasted pepper, courgette & olive
Vegetable sushi with ginger & soy sauce
Mac & cheese bonbons
Mini baked potatoes with smoked cheese & chive
Halloumi fries with sweet chilli dip
Mini wild mushroom tart
Vine tomato bruschetta with balsamic glaze drizzle

Festive Yule Log brownies — 2
Iced-topped mince pies — 2

Pastry-topped mince pies — 2
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Due to the nature of our business we cannot guarantee that food prepared is free from allergic ingredients.
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M ake it a patty to ramember !

To discuss any of our options further, please
contact bookings@barfibre.com

Fibre

PENTHOUSE .




