


THIS MENU IS AVAILABLE THROUGHOUT NOVEMBER, DECEMBER & JANUARY FOR GROUPS BETWEEN 10 AND 100 PEOPLE.
PRE-ORDERING AND BOOKING IS REQUIRED

TWO COURSES
£34 A HEAD

THREE COURSES
£37 A HEAD

ADDITIONAL £7 A HEAD FOR A GLASS OF FIZZ ON ARRIVAL
ADDITIONAL £13 A HEAD TO INCLUDE TWO GLASSES OF HOUSE WINE

STARTERS

CHICKEN LIVER PARFAIT

served with red onion chutney and toasted homemade sourdough

SMOKED SALMON PARCEL

served with cream cheese and dill on a puff pastry bed

ROASTED CELERIAC & TRUFFLE SOUP

served with homemade bread (vegan)

MAINS
ROAST TURKEY

roast turkey served with pigs in blankets, roast potatoes, seasonal vegetables,
cranberry sauce and homemade gravy

BEETROOT WELLINGTON
seasoned beetroot cooked with onions, tomatoes with a red wine vinegar reduction all wrapped i vegan puff
pastry. served with roast potatoes, seasonal vegetables, finished off with a homemade vegan gravy (vegan)

BEEF BOURGUIGNON
slow cooked beef stew with silver skin onions, chestnut mushrooms
carrots and red wine. served with mashed potato and seasonal vegetables

BAVETTE STEAK
- £5 supplement -
28-day aged bavette steak, skin on fries, peppercorn sauce, watercress

DESSERTS
CHOCOLATE & ORANGE TART

served with an orange chutney

(vegan & gluten free)

VICTORIAN CHRISTMAS PUDDING

served with brandy cream

HOMEMADE APPLE CRUMBLE

served with custard

CHEESE BOARD

- £3 supplement -
selection of artisan cheeses served with a spiced tomato and red onion
chutney, grapes, apples, pears & homemade bread



48HRS ADVANCE NOTICE REQUIRED FOR
ALL SHARING MENU ORDERS

SMALL BITES
SMOKED SALMON BLINIS £29

12 PIECES
blinis topped with cream cheese, smoked salmon & micro herbs

PIGS IN BLANKETS PLATTER £25

SERVES 3 (o 4
chipolata sausages wrapped in smoked bacon
grilled and served with Dyjon mustard dip
CAMEMBERT MAC & CHEESE BALLS £97
18 PIECES
deep fried homemade camembert mac and cheese balls

HOMEMADE VEGAN CHRISTMAS NUGGETS £25

97 PIECES
lightly spiced soy and bean nuggets fried in panko breadcrumbs

CHEESEBURGER SLIDERS £28

9 SLIDERS
burger patties, cheese, lettuce, pickles, mustard, ketchup, in a brioche bun

VEGGIE BURGER SLIDERS £26
9 SLIDERS
plant-based patties, cheese, lettuce, pickles, mustard, ketchup, in a brioche bun

CHARCUTERIE & CHEESE

SERVES 2 to 3

MEAT BOARD 25

a selection of the finest meats from the teams at natures choice
served with silverskin pickled onions and cornichons and grissini toast

CHEESE BOARD £25

artisanal cheeses supplied from the team at natures choice
served with tomato and red onion chutney and grissini toast

DESSERT

SERVES 12 to 14

CHCOLATE & ORANGE TART £36
served with an orange chutney
(VEGAN & GLUTEN FREF)

PLATTER OF 30 MINI MINCE PIES £25

served with warm custard

CHRISTMAS PUDDING BITES PLATTER £25

served with brandy cream









EXCLUSIVE HIRE

STANDING CAPACITY: 200

SEATED CAPACITY: 80 (SPLIT ACROSS TABLES AND FLOORS)

£150 BOOKING FEE FOR EXCLUSIVE HIRE OF THE ENTIRE VENUE

PLEASE GET IN TOUCH WITH OUR TEAM VIA EMAIL FOR OUR MINIMUM SPEND TERMS OVER
THE CHRISTMAS PERIOD: hello@chapelmarkettavern.com

* ALL SPENDS ARE INCLUSIVE OF VAT

* ALL SPENDS ARE INCLUSIVE OF SERVICE CHARGE

*  DEPOSIT OF 25% OF MINIMUM SPEND REQUIRED UPFRONT TO SECURE BOOKING

e FURTHER DEPOSIT OF 25% OF MINIMUM SPEND REQUIRED IN WEEK BEFORE BOOKING
*  DEPOSIT CAN BE USED ON THE DATE ONCE 509 OF MINIMUM SPEND HIT

*  ALTERNATIVELY DEPOSITS CAN BE REFUNDED WITHIN 48HRS OF THE BOOKING DATE
*  SOME CARD ISSUERS CAN TAKE UP TO A WEEK TO PROCESS REFUNDS

PRIVATE ROOM

STANDING CAPACITY: 65 PEOPLE

SEATED CAPACITY: 45 PEOPLE

£70 BOOKING FEE FOR HIRE OF THE PRIVATE ROOM

NO MINIMUM SPEND REQUIRED FOR PRIVATE ROOM
OPTIONAL £80 FEE FOR UPSTAIRS BARTENDER

*  DEPOSIT OF £10 A HEAD REQUIRED UPFRONT TO SECURE BOOKING

*  DEPOSIT CAN BE USED ON THE DATE ONCE 509 OF MINIMUM SPEND HIT

*  ALTERNATIVELY DEPOSITS CAN BE REFUNDED WITHIN 48HRS OF THE BOOKING DATE
*  SOME CARD ISSUERS CAN TAKE UP TO A WEEK TO PROCESS REFUNDS

LARGE GROUP BOKINGS

NO FEE FOR LARGER BOOKINGS
NO MINIMUM SPEND REQUIRED FOR LARGER BOOKINGS

*  DEPOSIT OF £10 A HEAD REQUIRED UPFRONT TO SECURE BOOKING

*  DEPOSIT CAN BE USED ON THE DATE ONCE 509 OF MINIMUM SPEND HIT

*  ALTERNATIVELY DEPOSITS CAN BE REFUNDED WITHIN 48HRS OF THE BOOKING DATE

*  SOME CARD ISSUERS CAN TAKE UP TO A WEEK TO PROCESS REFUNDS

*  FOR ‘LARGE BOOKINGS’ TABLES WILL BE HELD FOR UP TO TWENTY-FIVE MINUTES AFTER THLE
ARRANGED BOOKING TIME BEFORE BEING GIVEN AWAY TO ANY WAITING GUESTS

e IFYOU ARE RUNNING LATE PLEASE INFORM THE TEAM AND WE WILL DO OUR BEST TO ENSURE

TABLES ARE HELD
CANCELLATIONS

CANCELLATIONS

* ANY CANCELLATION OF THE EVENT BY THE CUSTOMER MORE THAN EIGHT WEEKS BEFORE
THE EVENT DATE WILL WARRANT THE RETURN OF THE DEPOSIT HELD IN FULL

* ANY CANCELLATION OF THE EVENT BY THE CUSTOMER MORE THAN FOUR WEEKS (BUT LESS
THAN EIGHT WEEKS) BEFORE THE EVENT DATE WILL WARRANT THE RETURN OF 25% OF THE
DEPOSIT

* THERE WILL BE NO RETURN OF THE DEPOSIT IF THE EVENT IS CANCELLED BY THE CUSTOMER
WITHIN FOUR WEEKS OF THE EVENT DATE

*  ANY CANCELLATION AT ANY TIME BY THE VENUE WILL RESULT IN THE FULL RETURN OF THE
DEPOSIT HELD TO THE CUSTOMER

COVID / ILLNESS SPECIFIC

*  ANY GOVERNMENT ACTION THAT RESULTS IN EITHER ENFORCED CLOSURE OF THE VENUE OR
PROHIBITS SUCH SIZED EVENTS WILL WARRANT THE RETURN OF THE DEPOSIT HELD IN FULL
TO THE CUSTOMER

*  POSITIVE COVID (OR OTHER ILLNESS) TESTS OR ISOLATION REQUIREMENTS FOR ATTENDEES
WILL NOT WARRANT A RETURN OF THE DEPOSIT (UNLESS CANCELLATION CONDITIONS ABOVE
ARE MET)

*  GENERAL ILLNESS OF BOOKER OR GUESTS IS NOT A VALID REASON TO CANCEL A BOOKING AND
RECEIVE A REFUND






