
CELEBRATIONS
‘TIS THE SEASON TO ENJOY

3 COURSES

STARTERS

BACON-WRAPPED TURKEY FILLET 
Turkey fillet wrapped in bacon, basted with truffle butter and 
served with sticky pigs and pork, cranberry & fig stuffing 936 kcal 

JACKFRUIT WELLINGTON (VG) 
Jackfruit, smoky bean & sweet potato wellington served  
with onion gravy 690 kcal

GRILLED FILLET OF HAKE 
Served with wilted samphire and a lobster glacé  
cream sauce 588 kcal 

PREMIUM BEEF BURGER 
Succulent beef burger topped with streaky bacon,  
Cheddar cheese and cranberry sauce, served in a glazed  
bun with miso mayo* and pickles 994 kcal

Our mains are served with a selection of seasoned skin-on fries (V) +179 kcal, chive mash (V) +97 kcal  
and roasted seasonal vegetables (VG) +233 kcal

MAINS

CHOCOLATE & SALTED  
CARAMEL BROWNIE (VG-M) 
Chocolate & Salted Caramel Brownie served with vanilla  
Kream and salted caramel syrup **contains almonds** 389 kcal 

CARAMELISED APPLE TARTLET (V) 
Caramelised apple tartlette served with vanilla Kream 452 kcal 

CHRISTMAS PUDDING (V) 
Classic Christmas pudding packed with juicy sultanas,  
served with salted caramel brandy sauce and crushed  
amaretti biscuits 608 kcal

DESSERTS

EXTRAS
MINCE PIE (V) £1.50 151 kcal 
 
STICKY PIGS £4 
Sticky honey pigs wrapped in bacon 382 kcal 
 
MAPLE SPROUTS £4 
Roasted maple sprouts with bacon 178 kcal 
 

ASSORTED CHOCOLATE 
LIQUEUR TRUFFLES (V)  £4  
5 sumptuous chocolate truffles in a mix of the following flavours: 
Milk, Dark, White, Salted Caramel, Orange Liqueur, 
Raspberry & Champagne, Caramel, Cappuccino, 
Champagne, Buck’s Fizz & Rum 305 kcal  **contains alcohol**

WHY NOT MAKE IT A REAL PARTY? ADD A SHOT BETWEEN COURSES FOR £3
JÄGERMEISTER, CAZCABEL PREMIUM TEQUILA (COFFEE, HONEY OR COCONUT), LIMONCELLO OR SAMBUCA

SMOKED SALMON & PRAWN COCKTAIL 
Served with horseradish & tomato mayo, toasted brioche and 
cucumber ribbons 404 kcal

TOMATO & BASIL SOUP (VG) 
Finished with truffle oil and chives 157 kcal

CHICKEN & APRICOT TERRINE  
With tomato & oregano crostini and caramelised  
red onion chutney 421 kcal 

SET MENU

FESTIVE BUFFET

STICKY HONEY & CORIANDER CHICKEN WINGS 3103 kcal 

BEEF CHILLI TOPPED NACHOS 
With guacamole, sour cream and pickled red onion 2644 kcal 

BATTERED CHICKEN BITES  
With hickory BBQ sauce 1936 kcal

BBQ PULLED PORK BAO BUNS 2525 kcal

CHICKEN & APRICOT TERRINE  
With tomato & oregano crostini and mayo 4119 kcal

DUCK GYOZA 
With hoisin sauce and spring onion 1143 kcal

PORK HOT DOG SLIDERS 
With mustard and ketchup 1837 kcal

COD GOUJONS 
With smoked salmon & caper aioli 1849 kcal

COD GOUJON BAO BUNS 
With garlic & chive mayo 3118 kcal

PRAWN COCKTAIL SLIDERS 
With horseradish & tomato mayo 1439 kcal

CRISPY CALAMARI BITES  
With sweet chilli mayo 1969 kcal

COATED WHITEBAIT  
With miso & pickled ginger mayo* 1508 kcal

MINI CARAMEL FILLED CHURROS (V-M)  
With Chantilly cream 1748 kcal

MINI APPLE FILLED DONUTS (V)  
Mini apple filled donuts with Lotus Biscoff sauce 2387 kcal

SCONES WITH JAM & CHANTILLY CREAM (V) 3614 kcal

SALTED CARAMEL CHEEZECAKE BITES (VG-M) 1777 kcal

CHOCOLATE & SALTED CARAMEL  
BROWNIE (VG-M) **contains almonds** 1134 kcal

MEAT OPTIONS

FISH OPTIONS

DESSERT OPTIONS

ASPARAGUS BRUSCHETTA (VG-M)  
With red pepper & olive tapenade 2071 kcal

FALAFEL BITES (VG)  
With vegan mayo 2075 kcal

FISHLESS BAO BUNS (VG)  
Fishless finger bao buns with vegan mayo 2399 kcal

VEGGIE SPRING ROLLS (VG)  
With a sweet chilli dip 829 kcal

THREE BEAN CHILLI NACHOS (VG-M)  
With guacamole, vegan mayo and pickled red onion 3035 kcal

VEGAN OPTIONS

VEGGIE SAUSAGE SLIDERS (V)  
With caramelised onion chutney and pickled red onion 2434 kcal

GOAT’S CHEESE CROSTINI (V)  
With pickled red onion and balsamic glaze crostini 2661 kcal

VEGGIE OPTIONS

BOWL FOOD
PERFECT FOR GROUPS OF 10 PEOPLE OR MORE. PICK 3,5 OR 7 BOWLS PER PERSON

THREE BEAN CHILLI (VG-M) 
With nachos, guacamole and vegan mayo 394 kcal

BEEF CHILLI 
With nachos, guacamole and sour cream 336  kcal

MAC & CHEESE (V) 
Homemade macaroni cheese with Taw Valley  
Cheddar and red pepper & olive tapenade 276 kcal

DUCK GYOZA 
Hoisin duck gyoza with watercress, pickled  
red onion, cucumber and coriander 123 kcal

FISH & CHIPS 
Cod goujons with skin-on fries and smoked  
salmon & caper aioli 521 kcal

GOAT’S CHEESE SALAD (V) 
With watercress, plum tomato, pickled  
red onion, cucumber and a balsamic glaze 100 kcal

GRILLED HALLOUMI (V) 
With chimichurri and skin-on fries 453  kcal

MUSHROOM RISOTTO (VG) 
Mixed mushroom & asparagus risotto  
with Sheese® 335 kcal

PULLED PORK MAC & CHEESE 
Homemade macaroni cheese with Taw Valley Cheddar, 
topped with BBQ pulled pork 303 kcal

SAUSAGES & MASH 
Pork sausages with chive mash, pickled red onion  
and rich gravy 281 kcal

BUTTERNUT SQUASH TAGINE (VG) 
Butternut squash, cranberry & red onion tagine  
with quinoa 291 kcal

SWEET CHILLI CHICKEN 
Crispy shredded sweet chilli chicken with long  
grain rice and coriander 472 kcal

SWEET POTATO CURRY (VG) 
Sweet potato, chickpea & spinach curry with long  
grain rice 306 kcal

TRUFFLE GNOCCHI (V) 
Truffle & roasted butternut squash pesto gnocchi  
with Sheese® 416 kcal

CHOCOLATE & SALTED CARAMEL  
BROWNIE (VG-M) **contains almonds** 113 kcal

MINI APPLE FILLED DONUTS (V) 
With Lotus Biscoff sauce 239 kcal 
NEW YORK STYLE CHEESECAKE BITES (V) 
With raspberry coulis and fresh blueberries 259 kcal

MINI CARAMEL FILLED CHURROS (V-M) 
With Chantilly cream 175 kcal

Adults need around 2000 kcal a day.  
*Contains alcohol 

Buffet prices are per person. Calories based on a booking of 10. Full allergen information is available for all food & drinks. 
Lotus and Biscoff are registered trademarks of Lotus Bakeries.

Adults need around 2000 kcal a day. 

Do you have any allergies? 

Full allergen information is available for all food & drinks – please inform staff of any allergies before placing your order, as menus do not 
list all ingredients. We cannot guarantee that any products are 100% free from allergens, owing to possible cross-contamination.  

Visit https://viewthe.menu/zvta for full allergen information.  (V) Suitable for vegetarians. (VG) Suitable for vegans. (V-M) Made with 
vegetarian ingredients; however, produced in a factory which handles non-vegetarian ingredients, with a ‘may contain’ warning. (VG-M) 

Made with vegan ingredients; however, produced in a factory which handles non-vegan ingredients, with a ‘may contain’ warning.  
Subject to availability. Deposit per person may be required.This menu is available from 13th November 2023. Promotions offered alongside 
this menu may vary during this period. We reserve the right to withdraw or change this menu at any time and without notice. Photography 
is for illustrative purposes only. Alcohol cannot be served to anyone under the age of 18 – proof of ID will be requested. Failure to produce 

valid ID will result in refusal of service; the manager’s decision is absolute. ABVs are correct at time of print.
Stonegate Group, 3 Monkspath Hall Road, Solihull, West Midlands B90 4SJ.

THINKING ABOUT NYE? ASK US ABOUT OUR PACKAGES. 

CHRISTMAS

SPIRIT BOTTLE PACKAGES

BOTTLE PACKAGES

CHOOSE A BOTTLE OF SPIRIT AND ENJOY IT WITH SELECTED MIXERS OR RED BULL SUGARFREE

WINE PACKAGES

PROSECCO PACKAGES

CHAMPAGNE PACKAGES

CHOOSE 3 OR 6 BOTTLES OF HOUSE OR ROSÉ PROSECCO.

CHOOSE 3 OR 6 BOTTLES OF LANSON, VEUVE CLICQUOT OR LAURENT-PERRIER 

PLANNING A CHRISTMAS PARTY?
SPEAK TO A MEMBER OF OUR TEAM ABOUT OUR DRINKS TOKENS

MIXERS: EITHER 4 PINTS OF DIET COKE, COKE ZERO, LEMONADE, APPLE JUICE, CRANBERRY JUICE, ORANGE JUICE, 
PINEAPPLE JUICE, 12 CANS OF RED BULL SUGARFREE OR 12 BOTTLES OR CANS OF SLIMLINE TONIC WATER

BRONZE £140
 Bacardi Carta Blanca rum, Smirnoff No. 21 vodka, 

Gordon’s London Dry gin, Bell’s Blended Scotch whisky, 
Bacardi Spiced rum, Gordon’s Premium Pink gin, Gordon’s 
Premium Peach gin, Gordon’s Premium Sicilian Lemon gin, 
Gordon’s Premium Cherry gin, Gordon’s Premium Tropical

Passionfruit gin

LAGER  
6 BOTTLES £30 

12 BOTTLES £57.50
 Choose between:

Budweiser, Corona, Desperados, Peroni, Birra Moretti,
Heineken or Heineken 0.0% (69 kcal 330ml bottle).

Mix and match available.

GOLD £160
 Grey Goose vodka, Bacardi Ocho rum, Cîroc vodka, 

Johnnie Walker Black Label Whisky, Tanqueray No. 10 gin, 
Malfy Rosa gin, Malfy Con Arancia gin       

SILVER £150
 Absolut Blue vodka,  Jack Daniel’s Old No. 7 Tennessee whiskey, 

Jack Daniel’s Tennessee Honey whiskey, Jack Daniel’s Tennessee
Apple whiskey, Tanqueray gin, Tanqueray Flor De Sevilla gin, 

Tanqueray Blackcurrant Royale gin, Bacardi Caribbean Spiced rum, 
The Kraken Spiced rum, Jameson Irish whiskey, Jägermeister, Absolut

Flavours, Ketel One vodka

CIDER 
6 BOTTLES £35 

12 BOTTLES £67.50
 Choose between:

Magners Original, Magners Pear, Rekorderlig Flavours and 
non-alcoholic or Old Mout Flavours and non-alcoholic

Mix and match available.

PLATINUM £290
 1.75L magnum bottle of Grey Goose vodka

Comes with 8 pints of mixers

HOUSE WINE 
3 BOTTLES £80 
6 BOTTLES £120

 Choose 3 or 6 bottles of white, red or rosé. 
Mix and match available.

PROSECCO
3 BOTTLES £105 
6 BOTTLES £165

LANSON BLACK 
LABEL BRUT 
3 BOTTLES £150 
6 BOTTLES £290

VEUVE CLICQUOT 
YELLOW LABEL BRUT 

3 BOTTLES £180 
6 BOTTLES £350

PREMIUM  
3 BOTTLES £95 
6 BOTTLES £150

 Choose 3 or 6 bottles of Sauvignon Blanc or Malbec. 
Mix and match available.

ROSÉ PROSECCO
3 BOTTLES £112 
6 BOTTLES £177

 

LANSON ROSÉ 
LABEL BRUT 
3 BOTTLES £180 
6 BOTTLES £350

 

LAURENT-PERRIER 
CUVÉE ROSÉ BRUT 

3 BOTTLES £220 
6 BOTTLES £435

 

PEAK LUNCH £40.50
OFF-PEAK LUNCH £37.50

PEAK DINNER £47.50
OFF-PEAK DINNER £44.50

PEAK 3 BOWLS £35 | 5 BOWLS £41.50 | 7 BOWLS £47.50
OFF-PEAK 3 BOWLS £32 | 5 BOWLS £38.50 | 7 BOWLS £44.50

PRICES ARE PER PERSON, SAME OPTIONS FOR WHOLE GROUP. OUR BUFFET MENU IS PERFECT FOR 10 OR MORE GUESTS.

PEAK £35  I  OFF-PEAK £32
7 DISHES

PEAK £40  I  OFF-PEAK £37
10 DISHES

PEAK £47.50  I  OFF-PEAK £44.50
12 DISHES


