


ACTIVITIES: PING PONG OR WONDERBALL OR BEER PONG OR 
SHUFFLEBOARD

DRINKS  PACKAGES
GAMES GURUS: £5

MINI DESSERTS (3PP): £7.5

ADD ONS

WHITE
Min 6ppl 

£30 peak | £27 off peak

ACTIVITY

3 DRINKS 
Prosecco welcome reception

& 2 house drinks

RED
Min 6ppl 

£35 peak | £30 off peak

ACTIVITY

2 DRINKS
Prosecco welcome reception

& 1 house drink

FOOD
Festive sharing bites (3pp)

GREEN
Min 6ppl

£35 peak | £30 off peak

ACTIVITY

2 DRINKS
Prosecco welcome reception

& 1 house drink

FOOD
Mini desserts (3pp)

SILVER 
Min 6ppl

£59 peak | £52 off peak

ACTIVITY

4 DRINKS
Prosecco welcome reception

& 3 house drinks

FOOD
Festive sharing bites (5pp)

& half a pizza

GOLD
Min 8ppl 

£75 peak | £70 off peak 

ACTIVITY & A GAMES GURU

4 DRINKS
Prosecco welcome reception 

& 3 house drinks

FOOD
Festive sharing bites (5pp) 

& unlimited pizza  
& mini desserts (3pp)

UPGRADE HOUSE DRINKS 
Premium beer / wine £6

UPGRADE PROSECCO 
RECEPTION

Christmas cocktail: £2
Champagne: £7

UPGRADE HOUSE DRINKS 
Premium beer / wine £6

UPGRADE PROSECCO 
RECEPTION

Christmas cocktail: £2
Champagne: £7

UPGRADE HOUSE DRINKS 
Premium beer / wine £2

UPGRADE PROSECCO 
RECEPTION

Christmas cocktail: £2
Champagne: £7

UPGRADE HOUSE DRINKS 
Premium beer / wine £2

UPGRADE PROSECCO 
RECEPTION

Christmas cocktail: £2
Champagne: £7

UPGRADE HOUSE DRINKS 
Premium beer / wine £4

UPGRADE PROSECCO 
RECEPTION

Christmas cocktail: £2
Champagne: £7

All upgrade and add on prices are per person

RUBY: £185 
20 bottles of house beer & 4 bottles of house wine

DIAMOND: £250
1 bottle of house spirit (mixers incl.) & either 20 bottles  
of house beer or 5 bottles of house wine



CHRISTMAS MENU
BITES
DUCK LOLLIPOP
Shredded duck lollipops and plum sauce

BEETROOT & RED PEPPER BALLS  VG GF

Beetroot & red pepper falafel, garlic aioli

BRIE BITES  V

Deep fried brie, cranberry sauce 

ROASTED TOMATO & RED 
PEPPER SKEWERS  VG GF  
Datterini tomato, piquillo pepper, salsa verde 

FRIED CHICKEN
Buttermilk fried chicken, Sriracha mayo

PIZZAS
PORK STUFFING & PANCETTA  
Tomato, fior di latte mozzarella, pork stuffing, 
crispy pancetta 

SQUASH & SAGE  VG

Tomato, roasted squash, vegan straciatella 
cheese, crispy sage 

SPICY BEEF
Pulled beef, jalapeños, fior di latte mozzarella, 
chipotle tomato, pickled shimeji 

MARGHERITA  V

Tomato, fior di latte mozzarella, basil

DESSERTS
LEMON TART  V

RASPBERRY & OREO  VG GF

CHOCOLATE CUP

CHRISTMAS PUDDING & VEGAN  VG GF

BRANDY CREAM

Select which package suits your group, there must be a minimum of 6 guests. We will automatically amend your booking for vegan/vegetarian/gluten free guests. 
If you have any food allergies or intolerances please notify a member of the team before ordering. Gluten and other allergens are used in our kitchen and traces  
may be present in all dishes. 

V VG GF


