POPE STREET

We love Christmas!
We have a dedicated team ready to yule tides and
jingle bells in order to make sure your event is
the very best it can be. With a customisable party
menu, exclusive drinks packages and an eye for
detail, we’ve got the tools to make your
christmas crack(er)ing.

This should have the info you need, but if you

have any further questions, give us a call, or drop
in for a chat!

Merry Christmas Party,

Chnis & Se S




PARTY MENU

Sweetcorn ‘ribs” with Smoky BBQ Sauce (VE)
Mini Cheeseburger Sliders
Buffalo Hot Chicken Wings
Smoky BBQ Chicken Wings
Prawn & Chorizo Skewers With Creamy Garlic Aioli
Lime & Sage Chicken Skewers
Spicy Jerk Chicken Skewers
Pigs in Streaky Blankets with Onion Chutney
Halloumi & Cherry Tomato Skewers with Pesto (V)
Cod Goujons with Tartare Sauce
Popcorn Fried Cauliflower Bites with Spicy Sriracha
Mayo Dip (VE)
Skin-on skinny fries (VE)
Sweet potato fries (VE)
Marmite fries (VE)
Cheesy Nachos with Guac, Sour Cream &
7 Pico de Gallo (V) (or vegan on request)
Mini Chocolate & Peanut Butter Brownie Bites (VE)
Festive Mini Mince Pies (V)

If you have a food allergy, intolerance, or coeliac disease - please speak to the staff about
the ingredients in your food and drink before you order. A discretionary 10% charge will
be added to your bill which will go directly to the team that serves you.

V - Vegetarian / VE - Vegan / VOA - Can be made Vegan on request.



THREE COURSE
CHRISTMAS DINNER

STARTERS

Curried Parsnip Soup with local Sourdough & Root Vegetable Crisps (VE)
Traditional Pigs in Blankets with a Maple Mustard Dip
Salmon Gravlax with Pickled Cucumber, Mustard & Dill Dressing & Toasted Rye

MAINS

Roast Suffolk Turkey with Roast Potatoes, Roasted Root
Vegetables, Braised Red Cabbage & Pigs in Blankets
Lentil-stuffed Roast Butternut Squash with Pine Nuts,
Rosemary & Thyme, served with Roast Potatoes, Roasted Root
Vegetables & Braised Red Cabbage (VE)
Slow-braised Beef Brisket & Guinness Stew with Creamy
Mashed Potatoes & Tenderstem Broccoli
Herb-crusted Baked Salmon Fillet with Lemon Butter, New
Potatoes & Tenderstem Broccoli
Maple & Bourbon Glazed Gammon with Roast Potatoes,
Roasted Root Vegetables & Braised Red Cabbage

DESSERTS

Chocolate Orange Torte - Rich Brownie Base, Chocolate Filling, Tangy
Orange Sauce & Chocolate Crumb (VE)
Portokalopita - Syrupy Orange Cake with Shredded Philo (V)
Mini Mince Pies with Chantilly Cream (V)

NOT A DESSERT PERSON?

Swap it for a cocktail or digestif! Choose from:

Espresso Martini, Pornstar Martini, Negroni or a house spirit
Dessert swap only, must be part of the pre-order, cannot be swapped on the day

If you have a food allergy, intolerance, or coeliac disease - please speak to the staff about the ingredients in your food and
drink before you order. A discretionary 10% charge will be added to your bill which will go directly to the team that serves you.




FESTIVE SET MENU
Upto 20 guests - £59.950

STARTERS

Curried Parsnip Soup with local Sourdough & Root Vegetable Crisps (VE)
Traditional Pigs in Blankets with a Maple Mustard Dip
- Salmon Gravlax with Pickled Cucumber, Mustard & Dill Dressing & Toasted Rye
- Mushroom Bruschetta with Toasted Ciabatta & Basil Oil (VE)

MAINS

Roast Suffolk Turkey with Roast Potatoes, Roasted Root
Vegetables, Braised Red Cabbage & Pigs in Blankets
Lentil-stuffed Roast Butternut Squash with Pine Nuts, Rosemary &
Thyme, served with Roast Potatoes, Roasted Root Vegetables

& Braised Red Cabbage (VE)
Slow-braised Beef Brisket & Guinness Stew
with Creamy Mashed Potatoes & Tenderstem Broccoli
Herb-crusted Baked Salmon Fillet with Lemon Butter,
New Potatoes & Tenderstem Broccoli
Maple & Bourbon Glazed Gammon with Roast Potatoes,
Roasted Root Vegetables & Braised Red Cabbage
Festive Burger - Sausage Patties topped with Onion Chutney,
Creamy Camembert & Cranberry sauce. Served with Sage Salt Fries
& a Gravy Cheese Dipping Sauce

DESSERTS

Warm Homemade Banana Bread
served with Toffee Sauce & Salted Caramel ice cream (V)
Apple & Blackberry Crumble with Custard (V)
Chocolate Orange Torte - Rich Brownie Base, Chocolate filling, Tangy Orange Sauce
& Chocolate Crumb (VE)
Portokalopita - Syrupy Orange Cake with Shredded Philo & Vanilla Ice Cream (V)
Mini mince pies with Chantilly Cream (V)

NOT A DESSERT PERSON?

Swap it for an Espresso Martini, Pornstar Martini, Negroni or a house spirit
Dessert swap only from selected cocktails and must be part of the pre-order

If you have a food allergy, intolerance, or coeliac disease - please speak to the staff about the ingredients in your food and
drink before you order. A discretionary 10% charge will be added to your bill which will go directly to the team that serves you.




DRINKS
PACRAGES

PLEASE PRE-ORDER WHEN BOOKING.

£
3

PROSECCO RECEPTION
Treat your party to a glass of prosecco on arrival
£7/pp

BEER BUCKETS

Get the beers in with one of our 10 bottle beer
buckets, choose from either:
The Lager bucket - £45 or Cider or Craft Mix - £50

WINE & PROSECCO

Buy any 6 bottles of wine or Prosecco
& get the cheapest one free!

DRINKS TOKENS

A single house spirit and mixer, 175ml glass of White, Red or
Rosé wine, soft drinks or draught beer - £6.50

BOOK OUR PRIVATE EVENTS ROOM!

Our upstairs events room holds up to 70 standing and
comes with its own private bartender (you don’t get to keep
them) who has access to a fully stocked fridge, spirits, all the
cocktail-making tools and a complete draught line up;
meaning you can have the full Pope Street experience you
know and love, all to yourself. Get in touch to enquire!




>, Need more info?
Visit our website or conlact us with cm/y
questions and to make your booking!

POPE STREET

396 Footscray Road, New Eltham
0208 859 1644
www.popestreetseg.co.uk
info@popestreetseg.co.uk
@popestreetseg
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