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An Occasion  
To Remember
Here at The Coach House, we are all about 

bringing people together to enjoy delicious 

food & great drinks and it goes without 

saying that we know a thing or two about 

throwing a fabulous party!

With room for up to 20 guests for private 

dining our exclusive and stylish space is 

perfect for private parties or get-togethers 

with friends, family, or colleagues.
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Private Dining
Choose from our fabulous range of specially  
selected Classic & Signature menus, or work with  
our Head Chef to create your very own menu.

Classic 
2 courses £26.95 per person / 3 courses £32.95 per person

Starters
Classic Chickpea  
Houmous & Olive Oil 
Toasted sunflower seeds,  

crispy onions & garlic flatbread

Chicken Liver Parfait 
Plum & apple chutney, crisp leaf, 

house dressing, toasted brioche

Grilled Goats Cheese Crostini 
Caramelised red onion,  

soft leaves & hot chilli honey

Haggis Bon Bons 
Neeps & tatties,  

whisky cream sauce

Mains 
Harissa Grilled Pomegranate  
Breast Of Chicken 
Hasselback potatoes, chickpea 

houmous, chilli & garlic 

tenderstem, harissa dip

Pan Seared Fillet Of Seabass 
Hasselback potatoes, citrus 

samphire, tenderstem, caramelised 

lemon & basil sauce

Goan Vegetable Curry 
Aromatic tomato, coconut sauce, 

fragrant rice & mini poppadoms

 

 

 

Double Beef Patty Classic 
Brioche bun, baby gem,  

beef tomato, thick beef  

gravy dip, fries 

Add Haggis | Cheese | Bacon

Smoked Haddock &  
Mull Cheddar Gratin 
Creamy mash, leek, spinach  

& white wine dill sauce,  

panko herb crumb

Desserts
Passion Fruit &  
White Chocolate Pavlova 
Passoã curd, soft meringue, 

Chantilly cream

Caramel & Chocolate Choux Bun 
Chantilly cream, chocolate sauce, 

vanilla ice cream

Classic Sticky Toffee Pudding 
Butterscotch sauce &  

vanilla ice cream

Traditional Italian Ice Cream 
Choose two: 

Vanilla | Chocolate | Strawberry 

Add sauce: 

Strawberry | Chocolate | 

Butterscotch

Please find our dietary & 

allergen information on  

our back page.
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Signature 
2 courses £32.95 per person / 3 courses £37.95 per person

Starters
Chicken Liver Parfait 
Plum & apple chutney, crisp leaf, 

house dressing, toasted brioche

Bloody Mary Prawn Cocktail 
King prawns, Bloody Mary prawns 

& crayfish, pickled cucumber, 

sourdough wafer 

Grilled Goats Cheese Crostini 
Caramelised red onion,  

soft leaves & hot chilli honey

Chilli & Lime Flaked  
Hot Smoked Salmon 
Citrus crème fraiche, brioche 

croutes & caramelised lemon

Mains
Slow Cooked Beef Bourguignon 
Chilli & ginger rice, charred 

Pancetta, woodland mushrooms & 

silver onions, pomme purée, honey 

glazed carrots, red wine jus 

Supreme Chicken &  
Parma Ham Crisp 
Rosemary fondant, herby greens, 

tarragon cream

 

Honey Citrus Baked Salmon 
Fragrant steamed rice, charred 

lime, Asian greens & teriyaki

Goan Vegetable Curry 
Aromatic tomato, coconut sauce, 

fragrant rice & mini poppadoms

Desserts
Passionfruit Cheesecake 
Lemon curd, shortbread crumb  

& vanilla ice cream

Apple & Bramble Crumble 
Cranberry & almond granola, 

vanilla & ice cream 

Sticky Toffee Pudding 
Butterscotch sauce  

& vanilla ice cream

Chocolate & Caramel Choux Bun 
Chantilly Cream, chocolate  

ice cream, hazelnut

Please find our dietary & 

allergen information on  

our back page.
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Canapés
Spoil your guests with some exquisite canapés  
for a pre-dinner reception or drinks party.

Choose 2 hot and 2 cold options for £9.95 per person

Choose 3 hot and 3 cold options for £13.95 per person

£2 per additional item

Hot
Mac & cheese bite, mustard cream  

Haggis Bon Bon, Arran mustard 
mayo

Lemon & chilli chicken skewer,  
mint yoghurt

Cod & lemon bite, tartar mayo

Parmesan arancini, garlic &  
herb emulsion  

Falafel bite, coriander & red pepper 
mayo, chilli pickled shallot  

Crispy halloumi, chilli  
pepper jam  

Crispy prawn & sweet chilli dip

Cold
Goats cheese & red pepper tart  

Ricotta & roasted fruit tart, basil 
crumb  

Chilled melon & mint shot  

Beetroot & goats cheese crostini  

Teriyaki & black sesame chicken 
skewer, wasabi mayo

Smoked salmon & cream cheese  
on toasted sourdough, lemon  
dressing

Watermelon & cured feta,  
pickled cucumber  

Please note, minimum 10 guests required.

Please find our dietary & allergen information on our back page.
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Sharing
Our sharing menu is designed to bring people 
together, whether it’s a casual catch-up,  
a special occasion, or a night that calls  
for a little extra. Whatever you choose, 
expect bold flavours, seasonal dishes,  
and plenty to go around.

Choose 4 small plates

For £14.95 per person

Yakitori Chicken Skewers

Chorizo & Manchego Croquettes

Mixed Chicken, Prawn & Veg Tempura, Nuoc Cham & Sweet Chilli

Crispy Coconut Panko King Prawns

Salt & Chilli Squid

Korean BBQ Wings

Poke Smoked Salmon, Coriander Crème Fraîche

Hoi Sin Duck Gyoza

Crispy Vegetable Gyoza

Herb & Panko Crumbed Mozzarella

Please note, minimum 10 guests required.

Please find our dietary & allergen information on our back page.
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Drinks Packages
Celebrate your event with your favourite 
drink in hand. Created by our talented Bar 
Team, our drinks packages are guaranteed  
to get the party started.

Beers
Bucket of 12 Beers (Choose from 

Peroni, Corona or Budweiser) £49

Celebration Package
2 Bottles of Moët Impérial  

& 1 x Mini Lejay  

Crème de Cassis £150

Cocktail Package
6 Cocktails (Choose from Cosmo,  

French Martini or Daiquiri) &  

a bottle of Prosecco £72

Wine
White
Valdemoro Sauvignon Blanc, Chile 

£22.95

Lawson's Dry Hills, Marlborough  

Sauvignon, New Zealand £42.95

Red
Valdemoro Merlot, Chile £22.95

Beronia Rioja Reserva, Spain 

£39.95

Rosé
Villa Rosella Zinfandel,  

Italy £29.75

Whispering Angel, France £60.95

Prosecco
Botter Prosecco, Italy £34.45

Champagne
Moët Brut Impérial,  

France £69.95

Veuve Cliquot Yellow Label,  

France £74.95

Laurent Perrier Rosé,  

France £112.00

Bottle Packages
Bottle of Belvedere or Grey Goose  

Vodka & 8 mixers £160

Bottle of Beefeater Pink Gin with 

unlimited refill draft mixer £125

Bottle of Whitley Neil (Choose 

from Orange, Rhubarb & Ginger, 

Raspberry, or Parma Violet) &  

8 Fever Tree mixers £130

Bottle of Glenfiddich 10  

with ice & water £120

Bottle of Glenmorangie  

with ice & water £130

Bottle of Laphroaig 

with ice & water £140
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Make it Special 
Our dedicated team are here to take care of the 
little things that make a good party great, be 
it a personalised menu or just the right table 
settings, it’s what we do! And if you’re looking  
to take your event to the next level, check out 
our list of recommended suppliers. From florists  
to live musicians, we’ll work together to ensure 
your occasion is one to remember.

Minimum numbers apply. A £10 per person 

deposit is required to secure your 

booking. All deposits are non-refundable  

& non-transferable.

Final numbers must be confirmed 48 

hours in advance. Alterations to your 

reservation (number of guests, dietary 

requirements, changes to your menu or 

time of reservation) must be made at least 

48 hours in advance. Final payment and 

any outstanding amounts must be settled 

on the day of the event directly with  

the venue.

Afternoon Tea must be booked a minimum  

of 7 days in advance.

All menus included in this brochure 

are subject to change at any time. Some 

dishes on our menus can be adjusted to 

be made gluten-free, please speak to our 

team before ordering for special dietary 

requirements or allergy information. 

Although we endeavour to do so, we 

cannot guarantee that any of our dishes 

are allergen free due to possible cross 

contamination in kitchen environments.

All of our prices include VAT. A 

discretionary service charge of 8% will 

be added to your bill. 100% of all service 

charge goes to our staff.

Cancellation policy: Your event can be 

cancelled up to 48 hours in advance, any 

cancellations made after this time will 

be charged in full based on the confirmed 

number of guests.

Terms & conditions

Let's talk
For more information about the range of spaces  
available, or to start planning your next event, 
get in touch with a member of our dedicated team 
on events@buzzworksholdings.com  
or call us on 01292 430 939.



www.thecoachhouse-bow.co.uk

@thecoachhousebow

@thecoachhouse__bow


