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BAR - RESTAURANT - CLUB
EMBANKMENTTHE

PACKAGES 
FROM  
£35PP

 - Welcome Cocktail on arrival
 - 90 minute Cocktail session with  
your personal Cocktail Bartender

 - Learn to make x 2 house Cocktails
 - Learn to layer a Cocktail Shooter
 - Learn the tricks and secrets  
of the bar trade

 - Graduation Certificate 
to showcase your Cocktail skills

Learn  
to shake,  
muddle  
and stir!

- HEN PARTIES 
- LEAVING DO’S
- BIRTHDAYS
- BABY SHOWERS
- TEAM BUILDING OFFICE PARTIES

THE PERFECT

PARTY 
ACTIVITY for



BUFFET
MENU

EMBANKMENTTHE

We are proud to cook from fresh and do so as quickly as quality allows. (GF) 
dishes are gluten free and (GFA) have a gluten free option available, (V) dishes 
are vegetarian, (VE) dishes are vegan, (DF) dishes are dairy free and (DFA) have 
a diary free option available. Wheat, nuts and shellfish are in daily use in our 
kitchen. If you have a food allergy or intolerance, please speak to a member of 
staff before you order your food and drinks. All weights are approximate and are 
taken prior to cooking. VAT is included at the current rate.

£48 PP  
Including 
cocktail 
MASTERCLASS

Tuck into our  
pick ‘n mix  
selection Choose  
any 6 items

Tandoori chicken burritos (DF) 
With Asian slaw.

SMASHED AVOCADO tostadas (DF) (ve) 

With Pico De Gallo.

Bombay potatoes & 
cauliflower wraps (DF) (ve) 
With Coriander Chutney.

Lamb kofta (gf)  

Pickled Cucumber and spiced yogurt. 

Korean BBQ king prawn skewers (DF) 

Panko coastal water fish cake (DF) 

With Tartar sauce.

Classic Caesar salad (v)

Toasted Croutons, shaved Parmesan  
and soft boiled hen’s egg.

Vegetable samosa (ve) (gf)

With Red Onion pickle.

Sriracha chilli crispy  
chicken wings (DF) 

 

Selection of house fries (gf) (DF)

With Garlic Aioli.

selection of flat breads and dips (v)

- Mediterranean with Romesco. (DF)

- Indian with spiced Yogurt.
- Arabic with Mumarrah. (DF)



MENU
SET

EMBANKMENTTHE

£54pp 2 COURSES 
£60pp 3 COURSES
Including 
cocktail 
MASTERCLASS

Why not pre  
order some wine ?
For £15pp
Enjoy a glass of Prosecco and half a bottle 
of Pinot Rosé, Petrijovo, Sauvignon Blanc  
or Tooma River Shiraz. 

For £25pp
Enjoy a glass of BOSS Prosecco and half a 
bottle of Source Gabriel Rosé, Picpoul de 
Pinet or Squealing Pig Malbec.

We are proud to cook from fresh and do so as quickly as quality 
allows. (GF) dishes are gluten free and (GFA) have a gluten free option 
available, (V) dishes are vegetarian, (VE) dishes are vegan, Wheat, nuts 
and shellfish are in daily use in our kitchen. If you have a food allergy or 
intolerance, please speak to a member of staff before you order your food 
and drinks. All weight are approximate and are taken prior to cooking. 
VAT is included at the current rate.

Starters

SOUP of the day (DF) [ve] (GFA) 
With freshly baked Bread.

Thai fish patties (DF) (GF) 
Served with Chilli and Lime Asian  
Melon salad, and toasted peanuts.

CAESAR SALAD (v)
Baby Gem Lettuce, shaved Parmesan,  
toasted Croutons, classic dressing and  
soft boiled hen’s egg.

Tandoori chicken skewers (GF) 
Bombay Potatoes and Coriander Chutney.

Mains

ROAST CHICKEN SUPREME (DF) (GF) 
Bubble and Squeak with Bordelaise sauce.

PULLED pork burger (DF) (GFA)  
BBQ pork shoulder, toasted Brioche bun, 
Pomegranate slaw and Chicken salt fries. 

South Indian fish curry (DF) (GFA) 
Slow braised Indian Fish curry served  
with Pilau Rice, crispy Roti and Pickles. 

Roasted butternut squash risotto (GF) [v] (DFA)
With Mascarpone and Watercress.

Mediterranean vegetable salad (gf) (ve)  
Chared Tuscan vegetables, vegan Basil Pesto, 
Rocket leaves and Tomato vinaigrette.

Desserts

LOTUS BISCOFF CHEESECAKE (V)
With Vanilla Ice Cream.

SORBET (GF) [DF] [Ve]
A light tangy finish to any meal, our Sorbet  
comes in two flavours: Mango and Raspberry.

Tarte au citron (DF)  
With summer Fruit Compote. 

Cookies and ice cream sundae 
With Chocolate sauce and Hazelnut Praline.


