
E V E N T S  M E N U 

Adults need around 2000 kcal a day. If you have any food allergies or intolerances, please let us know before you order.  
Unfortunately, as food allergens are present in our kitchen, we cannot guarantee any menu items will be completely free from  
a particular allergen. Information about our ingredients is available on request.  
A discretionary 12.5% service charge will be added to your bill. All tips are paid in full to our team. 

(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. Please note that we do not operate a dedicated vegetarian/vegan 
kitchen area.  TCC JAN24 Events Menu B1-3

Select as many boards as you want.  
Each board is priced individually and serves up to 10 people. 
Calories displayed are per board

ROASTED CHICKPEA  
&  SESAME HUMMUS  
(VG-M)  27.50  
flatbread & vegetable sticks. 1539 kcal

CLONAKILTY BLACK  
PUDDING &  PORK  
SCOTCH EGG 28  
HP sauce. 2063 kcal

TEMPURA TURMERIC 
FRIED PICKLES  
(VG-M)  27.50  
Buffalo mayo. 2060 kcal

CHICKEN WINGS 30  
Buffalo hot sauce & blue  
cheese dip. 1676 kcal

SMOKED SALMON  
ON CIABATTA 30  
capers & shallots. 1674 kcal

MINI  FISH &  CHIPS  30  
tartare sauce. 2285 kcal

BEEF SLIDERS 30  
smoked Cheddar & burger sauce. 2464 kcal 

(VG Alternative available) 3844 kcal

B I T E S  &  B U N S

STICKY TOFFEE  
BITES (V )  20  
salted caramel sauce. 1723 kcal

PASTEL DE NATA  
BOARD (V )  20 1722 kcal

CHOCOLATE BROWNIES 
(VG-M)  20 

with strawberry sauce. 1968 kcal

D E S S E RT S


