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to drink.

table wine - from £15pp
toast drink — from £6pp
arrival drinks — from £8pp

alcoholic:
« Nnoam bottled beers
« prosecco glass
« aperol spritz
¢« MiMosa
« Mojito

non-alcoholic:
« carafe of English summer: cucumber, elderflower,
cloudy apple juice, soda
 free damn
« brewdog AF




to eat.

seasonal small plates buffet. the picnic buffet.
£28pp: £21.50pp:
. olives » cheese and spiced apple chutney sandwiches
« hummus bowls « ham hock and wholegrain mustard mayo
« mozzarella, cherry tomato, parma ham open sandwiches
focaccia « beetroot, avocado, and hummus sandwiches
« cauliflower florets, chilli, red onion, pistachio,  pork, sage, and onion sausage rolls
sumac « blackwatch cheddar arancini
» buttermilk—fried chicken, sweet chilli dressing . seasonal quiche
+ seasonal arancini « hummus bowl

seasonal salad bowils

potato salad

celeriac & apple slaw

scones, clotted cream, strawberries

crispy calamari

pork belly bites, xo aioli
zatar halloumi topped fries
sweet potato fries



to eat.

canapes.

Choose three from the list below from £8pp
» sticky honey & mustard chipolatas
« garlic & chilli kKing prawns
« popcorn chicken, raspberry hot sauce
 halloumi, sesame, orange honey
« wild mushroom arancini, truffle aioli, veggie
parmesan




th_e gla_@s room.

private hire.

whats included:
« private room and access to outdoor courtyard
« one hour early access to the space prior to the event to
cecorate
« a choice of pre—curated playlists or the option to play your
own music

pricing (for 3 hours or from 5pm - close):

« monO - sun £150

« MiniMmum of 25 guests with food package

« maximum number of 55 guests in total
*If your party is under 25 guests, please contact us for more
options
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wed love to hear about your plans for your specia
on events@bottleandthyme.co.uk
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