PRIVATE EVENT MENUS

HOTEL, HAMPSHIRE
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BBQ LUNCH MENU

£38.00 PER PERSON

Available for a minimum of 50 persons. Your meat and fish will be cooked on a charcoal grill for added flavour.
Add a fish element to your BBQ £6.00pp.

SAUSAGES SALAD

Pork Cumberland Accompaniments served at all our barbecues.
(Served with soft hot dog rolls) (G, Ce, E, G, M)
Platter of Sliced Tomato, Cheeses, Cucumber,

Red Onion, Gem Lettuce
BURGERS

Tomato Mozzarella Stacks, Basil, Aged Balsamic

60z Beef Burgers
Blue Cheese Portobello Burgers
(Served with brioche glazed baps) (M, G, E)

Cheesy Coleslaw | Anti Pasti Platter
Tylney Relish, Caramelised Red Onion, Mustard
Soft Salad Leaves, Red Wine Dressing
Spring Onion & Truffle Potato Salad

VEGETABLES

Cajun Jacket Potato, Sour Cream (M)
Paneer Pepper Kebabs (M) DESSERT

Corn on the Cob, Paprika Butter (M) Tiramisu (M, E, G, 5u)

Eton Mess Nests, Strawberries & Cream (M, E)

A discretionary 12.5% service charge will be added to your bill for all food and beverage services and will be shared by the entire team.

Tylney Hall, Rotherwick, Hook, Hampshire, RG27 9AZ It you are attected by a food allergy or intolerance, please advise a
T +44 (O)] 256 764881 member of staff who will be happy to assist you with your choices.
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Ce —celery | C - crustaceans | E—-egg | F—tish | G - cereals containing gluten | L —lupin HOTELS
M - milk & dairy | Mo - molluscs | Mu - mustard | N - tree nuts | P - peanuts | Se — sesame
www.tylneyhall.co.uk Sh - shellfish | So - soybeans | Su - sulphur dioxide & sulphites | V - vegetarian | PB - plant based DISTINCTIVE EXPERIENCES

events@tylneyhall.co.uk
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