Private Hire

T ailors Function Room is the Perpcct Place for all kind of events, whether it’s a Birthclay Baslﬁ, chding,
Business Meeting, ]:ami|3 Gatl’lering or Wake.

|t benefits from its own separate entrance from the Pub with Private bar.

QOur beautiful flexible multiPurPose function room can easi|3 cater for different size groups whether it’s for

an informal buffet, sit down meal or |ate~nigl’1t party.
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Room Hire Charges

£100.00 Monday - Thursdaﬂ

£100.00 Friclag, Satur&ay & Sundag,
Minimum [Food Spcnd of £9.95 Fer Person, Minimum Numbers 30 Fcop|e

Private I 'zar

Shoulcl you wish this to be open for your event we charge as follows: ~

£250.00 -4 Hours with Two Membcrs of \S’CaﬁC
£50.00 —Fer Ac{clitional Hour
£ 10.00 ~ Per [Hour Per Additional Member of Staff

For More ]mcormation orTo Make A Booking Email info@tailorscheltenham.co.uk

BCSPOl{C Packages are a” avai]ab!e UPOH requcst.

We can cater for any dictarg rcquirements, P]ease ask for more details.

Tailors, 4 Cambrag Hacc, Chcltcn]'mam, GLjO IJS

01242 25545% www.tailorscheltenham.co.uk



mailto:info@tailorscheltenham.co.uk
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T erms & (Conditions

A\ non-refundable /T ransferrable Deposit of £250.00is Required to Confirm your Pooking,
The [Final Balance is due 21 Days Prior to [ vent Date.

[Final Numbers and [re-orders Must Be Given 7 Days Prior to [ vent

Flease Advise wellin Advance of any Special Dietary Requirements

We do not object to you bringing your own room decorations, but these must be agreed in advance.
Should you wish to bring a Celebration Cake then a disclaimer form must be signed in advance.
(nder no Circumstances are customers allowed to bring their own drinks or refreshments onto the
premises. Any items found will be confiscated and guests asked to leave.

Allergy Advice: -

AllFood is Prepared in our Kitchen where Nuts, Gluten and other Allergens are Present.

Our Menu Descriptions Do Not Include all [ngredients.

If You [Have a [Food Allergy, please let us Kinow Before Ordering,

Full Allergen [nformation is Available (Jpon Request.

Gluten [Free OPtions Available on Request

All Weights are Approximate Before Cooking. [Fish Dishes may contain Small Bones.

10. All our Prices include VAT at the Prevailing rate.

1.

We Reserve the Kight to Amend these (Conditions without Prior Notice and to Withhold Service
in Compliancc with [Jealth & Salcetg and/or Licensing chulations‘




breakfast, Lunch & Light Pites

OPtion 1
£3.50 Fcr Fcrson

o Seclection of Croissants and Pastries

° Tea and Coﬁ:ee

OPtion 2
£6.95 Fcr Fcrson

° Selection of Croissants and Fastries

e (hoice of Bacon or Sausage Baps
o [Truit Flatter
° UHIimitccl T eaand Coffee

OPtion 3
£7.95 Fcr Fcrson

o Selection of [Freshly made Wraps

o  Sausage Rolls

e Quiche

o Scones with ['resh Whipped Cream and Jam
o Victoria Sponge Cake

e (nlimited Teaand Coffee

Option 4
£9.95 Fcr Fcrson

o  Selection of [Freshly made Wraps
o [izza chges

o (Chicken Drumsticks

e [ries and Dips

e Assortment of (Cakes and Piscuits
o  (nlimited Teaand Coffee




FINGERDBUFFET OFTION

Assortmcnt of Homcmadc Frcsh WraPs

Garlic Bread
Homemade Pizza Wedges
Sausage Rolls
Assorted Quiche
Selection of BBQ and Mixed Herb Chicken Drumsticks
Chips, [ries and Dips
Honey Mustard Sausages and Dips
Chicken Wings
Powls of Crisps
Cheesy Nachos
Pork Pie and Pickle
Selection of Pasta Dishes
Selection of Salad and Coleslaw

6 |tem Buffet 8.95 per person
8 ]tcm Bu#ct 9.95 per person
10 ]tcm BumCFct 10.95 per person

A selection of cakes are available at 1.75 per person




SamP]c Menu £22 per person

STARTERS
Tomato and Basil Soup with Croutons, Warm Ciabatta
Classic Prawn Cocktail with Brown Bread and Butter
[Farm [House [ate, Spiced T omato Chutney and Crisp Pread
Breaded Mushroom, Garlic Mayo, Crisp |_caves

MAINS
Chicken Preast Wrapped in acon, Roasted New Potatoes, Chasseur Sauce
Braised Beef with Baby Onions and Mushrooms & Farsley Mash Potato
Mushroom Risotto with Crispy Rocket and (Garlic Pread
(Cod & [Pancetta [Fish Cake, Parsley Buttered New Potatoes, Spiced T omato Chutney
Al served with a Panache of Vegetables

DESSERTS
Warm Chocolate Fudge Cake
Strawberry Cheesecake
Apple Crumble with Custard
Selection of Diary Jce Cream

Add Cheese and Biscuits 5.00
Tca & Coﬁcc .50




Samplc Menu £25 per person

STARTERS
|_eek & Potato Soup, Croutons, Warm Ciabatta
Hot and Klicking Chicken Wings, Crisp |_eaves, Blue Cheese Dips
Fanko coated King Prawns, Crisp |_eaves and Sweet Chilli Dip
Creamy Mushroom on Garlic Croute Crisp

MAINS
Fork T enderloin Wrapped in Smoked Streaky Bacon, Champ Mash & Cider Sauce
6X Battered [Haddock with Chunky Chips & T artare Sauce
60z Rump Steak (rilled T omato and Mushrooms, Onion Rings & Chunky Chips
Roasted Mediterranean Vegetables | inguine, Basil Pesto
All served with Seasonal Vegetables or Salad

DESSERTS
Sticky T offee Pudding Served with Butterscotch Sauce & |ce Cream
Vegan Cheesecake with Fruit of the Forest Compote
Double Chocolate Brownie with Vanilla [ce Cream
Selection of Diary |ce Cream

Aclc] Chccsc Boarcl 5.00
Tca & Coﬁcc .50




Samplc Menu £32 per person

STARTERS
French Onion SOUP Cheese Croute, Warm Ciabatta

Fan f:ricd 5th1 on King Prawns Cooked in a Chi“i, Gar‘lic & Fink FCPPcrcom Butter
Crisp | ettuce & Ciabatta

Homemade [Falafel, T ailors SPfced Slaw and T zatziki
Stickg Glazed Bc“g FPork Cubes, Poached Pear & Walnut Salad

MAINS

Slow Cookcd Bccmc, Short Roastcd Garlic & Farslcy Mash
Red Wine & Silver Onion Sauce

Fan Koastccl Duck breast, Dauphinoisc Fotatocs, Black Currant Jus

Fan Scarccl Fi"ct of 5ca Bass with Farmcnticr Fotatocs, Roastcd Chcrrg Tomatocs
Courgettcs Drizzled with Pesto and Balsamic

chan C]’ICCSH chctablc Fuﬁz Fastrg Tarl:, Farmcnticr Fotatocs
Crisp | _ettuce (Garnish, Balsamic (Glaze

DESSERTS
Baileys and White Chocolate Cheesecake
Classic Vanilla Creme Brilée, Shortbread
Brandy and Apricot Bread & Butter Pudding, Créme Anglaise
Fresh Fruit Salad in Meringue Nest with Duo of Fruit Sauces

Aclc] Chccsc Boarcl £5 per person
Tca & CoFFcc £1.50




