
The George Feast Menu 
All dishes served family style.

60pp

Snacks & Starters 
Black Pudding Scotch Egg

Oxford Sauce

Chilli & Cheese Toastie
Masala Ketchup 

Cured Salmon ‘Tartare’
Preserved Lemon, Dill Crème Fraîche, Irish Soda Bread

Mains 
Slow-Roasted Native Beef Shank

Served with Creamy Mash, Grilled Hispi Cabbage, Sticky 
Glazed Beetroot

Dessert 

Seaonal Crumble & Vanilla Custard

Please speak to your server regarding any allergy concerns. 
A discretionary 13.5% or 15% service charge will be added to your bil l . 

All prices include VAT.



Vegetarian Feast Menu 
All dishes served family style.

50pp

Snacks & Starters 
Green Chilli & Cheese Toastie

Masala Ketchup

Cauliflower & Onion Bhajis
Tamarind Chutney

Raw Winter Vegetables
Baba Ghanoush

Mains 
Mushroom & Celeriac Pithivier

Porcini Mushrooms & Barley 

Served with Creamy Mash, Grilled Hispi Cabbage, Sticky 
Glazed Beetroot

Dessert 

Seaonal Crumble & Vanilla Custard

Please speak to your server regarding any allergy concerns. 
A discretionary 13.5% or 15% service charge will be added to your bil l . 

All prices include VAT.



Please speak to your server regarding any allergy concerns. 
A discretionary 13.5% or 15% service charge will be added to your bil l . 

All prices include VAT.

Party Menu
 Choose From The Following Sections

The George Best 30pp 
Cauliflower & Onion Bhajis, Chaat Masala, Tamarind Chutney (ve)

Welsh Rarebit Croquettes (v)

Buttermilk Fried Chicken, Blue Cheese, Bubbledogs Hot Sauce 

Black Pudding Scotch Egg, Oxford Sauce

Beer Battered Haddock, Tartare Sauce

Vegetarian/Vegan 20pp 
Cauliflower & Onion Bhajis, Chaat Masala, Tamarind Chutney (ve)

BBQ Mushroom On Toast, Pickled Walnut Ketchup (v/ve)

Chilli And Cheese Toastie, Masala Ketchup (v)

Welsh Rarebit Croquettes (v)


