
 

Party, Feast, Drink,  Share & 
be Merry! 

 

       GRASS SKIRT  
Bison grass vodka, golden rum muddled with fresh grapes, Feijoa, elderflower 

& apples, shaken from the hips Hula style!                                     

 

PELE’S  

(the Tahitian Goddess of fire) would approve. Vodka, rum &   

              passion fruit, served a flame  

Come and taste our great choice of tropical  
sharing cocktails and drinks with your 

friends and colleagues….  



 

Food Menu 

 
 

Canapé Selection  

 
Baby mozzarella, cherry tomato and fresh basil skewers 

Vegetable samousas with mangos sauce 

Rice paper vegetable spring rolls with dill sweet chilli sauce 

Goat Cheese roast tomato  & basil served on crostini 

Tiger prawns on filo pastry with sweet chilli sauce 

Grilled, rosemary lamb and red pepper skewers  

Chickens skewers with peanuts coriander sauce 

Grilled jerk chicken skewers 

Smoked chicken, avocado and smoked bacon tartlets 

Smoked salmon, crème fresh with parsley on crostini  

Red peppers, goat cheese with fresh basil on tartlets 

Cottage cheese, sun dried tomatoes with fresh basil on crostini 

Pea pesto served on crostini with cherry  tomato 

Chorizo with beans and cheery tomato toppings on garlic bruschetta                                                            

 

 
 
 



 

The Buffet 
 

Roasted lamb chops with garlic, thyme, served with red wine sauce 

Chargrilled salmon with herb and lemon yogurt 

Penne pasta with grilled  vegetables rosemary and shaved parmesan 

Roasted salmon on creamy mushroom sauce 

Roast duck with crispy potatoes & port gravy 

Salad of grilled veg, celery, peppers, red onion and aubergines with bal-

samic vinegar and virgin olive oil 

Roasted new potatoes with  cheery tomatoes, grain mustard, red onion 

and radicchio. 

Chargrilled broccoli with chilli and garlic.   

Mixed leafs salad with  seeds & vinegar dressing 

                      

                  Desserts  

 
                    Traditional French patisserie                                                             

        (8 flavours, mini patisserie, chocolate petit fours, etc) 

Chocolate or cheese cake with strawberry coulis 

Mix of Fresh tropical fruits skewers  

 Canapés  

Selection o f any five items   £11.50 

Selection of any eight items  £16.50 
 

Buffet, Served informally 
 

Selection of 4 buffet + 3 canapé + dessert £ 29.50 

As above with Mulled wine or a glass of Prosecco upon arrival £ 33.50 

 

 

Minimum 25, maximum 200 people 

Pre orders and 20% deposit would be required on all bookings 

 



 

COCKTAIL PARTY   

Receive Happy Hour prices (£6) on selected cocktails all night for your party 
(Sunday to Tuesdays only) 

                     Any 3 of the following...(min 15 people) 

 
               LONG AFTERNON 
               SUGAR CANE PUNCH 
               MANGO BANGO 
               DARK & STORMY 
               CAIPIRINHA 
                     CUBA LIBRE OR MOJITO 

 

 

 

SHARING IS CARING - £260 

10L Tiki Death Punch bowl (serves 50 people) Aged Rum, Cuban Especial & more 
rum with rich and “ONO” tropical juices with passion and fire to get the party 

starting. 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

DRINK SPECIALS ARE EXCLUDED ON SATURDAYS 
 

 

   BELLE ÉPOQUE  
  

           £530  

     (serves 30 people) 
 

1 Btl of Veuve Clicquot  

2 Sharing Boats of your choice 

10 Sugar Cane own cocktails 

Choice of 5pp canapés x 30 
people 
 

           

      ISLAND FEVER 
              

              £425  

        (serves 15 people) 
 

1 Bottle Plantation Rum + Juices 

2 Sharing boats of your choice 

10 MAI—TAI (Trader’s Vic’s classic) 

Choice of 5pp canapés x 15 people 

 

              


