STREET FOOD

FESTIVAL

£32 per person
£16 children (3 — 12 years)

BREAD & SOUP

Artisan bread selection (V\W,B,S,Se)
Seeded rolls, Italian loaves and flatbread
With butter (V,D) and spread (V)

Soup of the day (V)
Croutons (V\W.S), pumpkin seeds (V), crispy onions (V\W),
chilli flakes (V), breadsticks (VW)

SALADS & APPETISERS

Mixed salad leaves (V)
4 Red and white coleslaw (V)

4 Superfood salad with sweet potato, kale, rocket,
sunflower seeds, pomegranate dressing (V,SD,Mu)

4 Baby vegetable garden salad (V.SD,Mu)

A Moroccan houmous and falafel wraps (V\W.SD,Se,S)
4 Curried leek and potato samosas (VW,Mu)

A \Vegetable springrolls (V.S SDW,SE)

Shrimp crackers (Cr) with sweet chilli sauce (V)

4 Tortilla crisps (V)

Mexican salsa (V,SD), guacamole (V), sour cream (V,D)

DELI SELECTION

Pickled cabbage (V,SD), sweetcorn (V), cucumber (V), beetroot
(SDV), gherkins (V,MU,SD), marinated olives (V), croutons
(VW,S), pickled onions (V,SD), diced tomato (V), mixed seeds
(V), radish (V), onion (V), capers (SDV), roasted red peppers (V)

LOADED FRIES
Fries (V)
Topped with:

BBQ pulled pork with crispy onions (W.,Mu)
4 Plant-based chilli con carne (V,SD,Mu)
Cheese sauce (V,D) Bacon crumb

SMOKEY JOE’S HUT
Slow and low baby pork ribs (SD)
Butter roasted sweetcorn (V,D)

Garlic and thyme mushrooms (V,D,SD)
Celtic beef burger patty (W,D,SD,MU)
Cajun fried chicken (W,D,SD,MU)

4 Plant-based burger with tomato and
red pepper salsa (V\W,SD,S,MU)

Sourdough buns (V\W), sliced Cheddar (V,D),
burger sauce (V), sliced tomatoes (V), lettuce (V)
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TASTE OF ASIA

Crispy chicken and Sriracha mayonnaise bao with spring
onions and cucumber (SD,S,MUW,D)

Portobello mushroom tempura bao with spring onions
and cucumber (V,.C,SDW,D)
Sticky hoisin marinated chicken wings (SW,SD,Se)

Chicken tikka curry - marinated chicken breast pieces
in a mild spiced curry sauce (D,Mu)

4 Sweet potato, spinach and chickpea dhal with toasted
coconut (V,Mu)
4 Aromatic steamed rice with chickpeas and cumin seeds (V)

Poppadoms (V), naan bread (V\W), mango chutney (V),
mint raita (V.D)

TASTE OF ITALY

Pizza Primavera —artichoke, peppers, olives, green pesto,
goats’ cheese (VW,D,SD)

Pizza Tropicana — mushrooms, prosciutto, mozzarella,
pineapple (W,D,SD,SD)

Pizza Margherita — mozzarella, tomato, basil (V\W,D,SD)

DESSERTS

Selection of hand-made pastries, tarts and cakes
(allergens are displayed on our buffet)

Fresh fruit salad (V)

Hot Dessert
Cinnamon spiced churros (VW)
With chocolate sauce (V.E,D,S)

ICE CREAM
Soft whipped vanilla ice cream (V,D)

Topped with:

Sprinkles (V,D,S), crushed meringue (V,E), desiccated coconut (V),
chocolate sauce (V,D,S), toffee sauce (V,D,SD),

strawberry sauce (V,SD)

Adiscretionary 10% service charge will be added to your bill.

Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee that our kitchens are an allergen free
environment, nor can we guarantee the processes used by our ingredient manufacturers.

Gluten Allergy: (B) Barley, (O) Oats, (R) Rye, (SP) Spelt, (W) Wheat

CELTIC

CULINARY

Lifestyle: 4 Plant-based, (V) Vegetarian

Nut (Tree Nut) Allergy: (A) Aimonds, (BN) Brazil nuts, (CN) Cashew nuts, (H) Hazelnuts, (PS) Pistachios, (PN) Pecan nuts, (WN) Walnuts

Other Allergy: (C) Celery, (CR) Crustaceans, (D) Dairy/milk, (E) Eggs, (F) Fish, (L) Lupin, (M) Molluscs, (MU) Mustard, (P) Peanuts, (SE)
Club Sesame seeds, (S) Soya, (SD) Sulphur dioxide
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