AT THE CHAPEL

SHARING MENUS
FOR 12 OR MORE
GUESTS
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INTRODUCTION

At the Chapel is perfect for all kinds of special occasions

with our seasonal sharing menus served on large platters,

a great range of arrival drinks, a carefully chosen selection

of outstanding wines from small producers together with a
selection of celebration cakes for all occasions and traditional
afternoon tea from our artisan bakery, all available in the
following areas:

— Gallery refectory table for up to 14 people with benches
overlooking the main restaurant.

— Restaurant for up to 20 - non exclusive.

— South facing covered terrace with heaters
for up to 40 guests seated or 60 standing.

— Clubroom for up to 40 guests seated or 60 standing.
Add the terrace to double capacity.

— Our clubroom and terrace area can be booked
exclusively together from 30 guests.

Our clubroom and terrace area can be booked exclusively
together with more than 30 guests.




GROUP MENUS Sides

— Fries
— Charles Dowding mixed leaves

Two courses 30
Three courses 375 — Roasted new pots
— Grilled broccoli with lemon and chilli oil
.. — Green beans with sundried tomato pesto
Aperitivo .
) — Cavolo Nero with salsa verde
— Olives

— Focaccia and whipped butter

— Crudités with bagna cauda and aioli Dessert sharing plates

— Eton mess
— Profiteroles with white chocolate and limoncello cream
— Lemon tart with raspberries and clotted cream
— Rhubarb and pumpkin seed Bakewell tart with
vanilla ice cream

Starter sharing plates
— Burrata, EVOO, Crispy shallots and capers
— Crushed pea and broad bean bruschetta with ricotta
and lemon
— Caprese salad, Mozzarella, Isle of Wight tomatoes and basil
— Bresaola with crispy capers, ipa pickles, pecorino
and rocket

Mains sharing plates 1
— Grilled chicken with tender stem broccoli, sunflower
and blushed tomato pesto
— Cornish hake with grilled leeks and romesco
— Roasted lamb rump with bulgar wheat, peas and mint
with harissa yoghurt
— Aubergine Parmegiana




DRINKS MENU

Cocktails & Aperitifs

— CLASSIC GIN & TONIC 710
Cotswold Dry Gin &
Double Dutch Indian
tonic

— APEROL SPRITZ 10
Organic Prosecco,
Aperol, soda, orange

— TOMMY'S MARGARITA 10
Tequila Reposado, lime,
agave

— NEGRONI N
Cotswold Dry Gin,
Campari, Dry Vermouth

Bubbles

— ORGANIC PROSECCO 36
La Jara, ltaly

— CHAMPAGNE BRUT 65
RESERVE

Charles Heidsieck, France

White Wine

— PICPOUL DE PINET 34
Languedoc, France.

— SAUVIGNON BLANC 37
Loire, France.

— CHARDONNAY 56
‘LES TRUFFIERES'

Chablis, France

Rose

— LEFLEUR 36
Provence, France.

Red Wine

— MALBEC, APO 33
Mendoza, Argentina.

— COTE DU RHONE 39
Rhone, France

— RIOJA RESERVE 46
Bodega Lan, Spain.

Beer

DRAUGHT

LOST & GROUNDED 6.20
HELLES

BOTTLE
PERONI 6

Soft Drinks

— HOMEMADE CLOUDY 4
LEMONADE

— SPARKLING 3
ELDERFLOWER



10

PIZZA SHARING MENU

Two courses 24
Three courses 32

Small plates to share
— Arancini - black pepper and pecorino, black garlic aioli v
— Burrata, pickled salsify, crispy capers, watercress v
— Chalk Stream trout ceviche, grapefruit, chilli,
coriander, EVOO

Sourdough pizzas to share

— Margherita — Glastonbury mozzarella, tomato & basil v

— Chorizo - tomato, chorizo, Glastonbury mozzarella

— Funghi —ricotta, garlic mushrooms, fior di latte, rocket

— Napoletana - tomato, anchovies, capers, olives,
oregano, garlic

Sides
— Fries
— Rocket, White Lake pecorino, balsamic

Desserts

— Bitter chocolate mousse, blackberry, sesame
— Tiramisu, Cotswold cream v

— Lemon tart, raspberries and clotted cream v




EVENT A LA CARTE MENU

Two courses 33
Three courses 40

Small plates
— Arancini - black pepper and pecorino, black garlic aioli v
— Burrata, pickled salsify, crispy capers, watercress v
— Chalk Stream trout ceviche, grapefruit, chilli,

coriander, EVOO

Main Courses

— Grilled chicken, tender stem broccoli, sunflower
and blushed tomato pesto

— Brixham hake, leek velouté, Lyonnaise potatoes

— Maple roasted sweet potato, tomato & cardamom sauce,
tabbouleh, lime & coconut yoghurt vg

Sides

— Fries

— Rocket, White Lake pecorino, balsamic

—  Grilled broccoli, lemon and chilli oil

— Roasted carrots, feta yoghurt v, chermoula v
— Cavolo Nero with salsa verde v

Desserts

— Bitter chocolate mousse, blackberry, sesame
— Tiramisu, Cotswold cream v

— Lemon tart, raspberries and clotted cream v
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CANAPES

Three for 9 or 3.5 each

— BBQ pulled pork doughnut, apple and tamarind ketchup
— Spice lamb kofta, mint yoghurt

— Beef scrumpet, coconut and apricot chutney

— Squid ink cracker, smoked salmon, aioli, cucumber & dill
— Honey and mustard chipolata sausage, Dijon mustard

— Smoked Godminster and caramelised onion gougere

— Westcombe ricotta, caponata & crostinis v

— Roasted cauliflower biryanis vg

— Roasted butternut squash & feta arancini vg

— Caramelised red onion, tomato and rocket pesto tartlet v

We cook from scratch in the kitchen,
which makes most adjustments
straight forward. However, we do
need to point out that since many
of the dishes prepared in our kitchen
contain dairy, nuts, flours and other
allergenic ingredients, unfortunately
we cannot guarantee that any of our
food is completely allergen free. If you
have an allergy or intolerance, please
let us know.

13



INFORMATION FOR GROUP DINING

12 OR MORE GUESTS

Food and Drink: We offer our group
menus for all parties over 12. Samples
found in our events brochure are
subject to seasonal availability.

Please confirm your menu choices
at least 14 days before your booking.

We strongly recommend
pre-ordering initial drinks for your
entire party to ensure that your party
starts with us swiftly and smoothly.
After this, you're able to order what
you like during your group dining.
For parties larger than 20, we would
strongly recommend pre-ordering
wine, we cannot guarantee we will
hold enough stock of your preferred
wine if it is not pre-ordered. We
receive our deliveries on a Thursday
so your pre-order must be placed 24
hours before the Thursday before
your event. Please also bare in mind
that if you desire large numbers of
cocktails for your party, these need
to be pre-ordered.

Our wine list is subject to price and
vintage changes throughout the year
and prices will be confirmed 14 days
prior to your booking.

We have a bakery that makes great
celebration cakes.

Dietary requirements & allergies:
Please let us know any dietary
requirements at least 14 days prior
to your booking. The host on the date
of your event will ask you to point
out any individuals with allergies

on arrival for your event.

All tables will be held for a maximum
of 20 minutes after the booking
time: Please let your party know to
be on time as we have arranged all
our other restaurant bookings around
your party.

Please let us know if for any reason
you are going to be delayed.

We will endeavour to work around
any delayed timings but please be
prepared to be flexible with food/
drinks service timings in

this scenario.

Number of guests: Please confirm
your final numbers 14 days prior
to your booking.

Decorations: We do not allow
the use of balloons, streamers
and confetti.

Flowers & Candles: \We recommend
The Flower Shop Bruton for all your
floral arrangements, we will provide
tealights/atmospheric lighting

for the occasion.

Background music in the clubroom:
At the Chapel is able to organise a
playlist for any exclusive use of the
clubroom. If you would like to use

a playlist, this must be submitted/
shared 7 days in advance. Maximum
volume levels will be at the discretion
of the managers at all times.

Departure: The closing times will
be specified in your event invoice.

The terrace: \We have a terrace with
heaters and throws for you to use.
Please note our licence restricts us
to serving alcohol on the terrace only
until 10pm after which time we ask
that you move your guests inside.

Secure Card details: Card details
will be required to confirm your
reservation.

Cancellation procedure:

Any cancellations should be made
14 days prior to your event, any
cancellation thereafter may be
subject to a £100 cancellation fee.

Final bill: Full payment is required
at the time of, or prior to departure.
Any extras you have on the day

will be added to your invoice to be
settled on the day. Any alternative
arrangements must be confirmed

in writing by the events manager

or general manager.

Service charge: 10% service charge
will be added to your final bill and
extras on the day.

Value Added Tax: Value Added Tax
at the current rate is included in
all prices.
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AT THE CHAPEL

To make a booking for 12

or more or to talk to us about
your event please email
events@atthechapel.co.uk
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- Winestore
— Clubroom
—Terrace

- Bedrooms

High Street, Bruton, Somerset, BAIO OAE
01749 814 070 www.atthechapel.co.uk



http://www.atthechapel.co.uk

