
For more information or to book: 0161 757 7770  
www.gardenbarmonton.com  

T E R M S  &  C O N D I T I O N S :
No bookings are confirmed until a 25% non-refundable deposit has been 
paid.  For area private hires, the full balance of the food and any drinks 
pre orders must be paid at the time of booking. Minimum spends for the 
Mezzanine / Restaurant are available upon request. 

All deposits are non-refundable. Service is not included, and a 
discretionary charge of 12.5% will be added to all tables. Your deposit 
will be deducted from the final bill/put towards your minimum spend 
as necessary. The full balance is payable on the day, but can be paid in 
advance if preferred. 

Please supply full menu choices via our pre-ordering systems a minimum 
10 days (where applicable) in advance and also advise us if your guests 
have any special dietary requirements.

D R I N K S  P A C K A G E S
The Watering Can � £100
Bucket of 10 beers, 2 bottles of house wine

The Potting Shed � £165
Bottle of premium spirit with mixers

The Allotment � £275
Bottle of premium spirit, mixers, 
2x Veuve Cliquot Champagne

The Bouquet � £400
2x Laurent Perrier rose champagne, 
Bucket of 10 beers, Bottle of premium spirit. 

F E S T I V E

To find out more, or to 
book now, visit our website 

CHRISTMAS
MerryD R I N K S  V O U C H E R S

Add a standard drink voucher for just £6.00 
£10.00 premium

Standard vouchers include single house spirit mixers, small 
house wine, house lager and soft drinks. Premium vouchers 
include house double spirit mixers, large house wine, any 
draught, glasses of prosecco & cocktails.



CHRISTMAS @ THE GARDEN
Your Christmas party all wrapped up this year at The Garden Bar & 
Restaurant.  With decadent food options, from canapés, hot buffet and 
traditional two and three course lunch/dinner options, there is plenty on 
offer for a proper festive feast. 

CHRISTMAS CANAPÉS

With a total capacity of 300, and several smaller bookable spaces, 
The Garden is the perfect location for your Christmas party. 

Christmas dining is only available in the restaurant, with canapés and 
buffet available in all areas.

Full Venue��������������������������������������������������������� Up to 300
Mezzanine���������������������������������������������������������� Up to 80
Restaurant��������������������������������������� Up to 80 (max 60 seated)

The Snug�������������������������������������������������������������Up to 30 

(choose 3 / 5, £16/£24, minimum order of 20)

Add a touch of class to your booking, with our range of 
delicious festive canapés.

Mini Beef & Gravy Yorkshires  |  Pigs in blankets 
Devils on Horseback  |  Hoisin Duck & Cucumber
Mixed Crostini’s  |  King Prawn Cocktail Boats
Mini Cheddar & Onion Yorkshires

CHRISTMAS BUFFET
(£25.95pp, minimum order of 30)

A premium mix of hot and cold buffet choices, with plenty 
of vegetarian/vegan options.

Hummus, Flatbread, Crudités (V)  |  Pigs in Blankets (GF)   
Mini Yorkshire, Beef & Gravy  |  Fried Chicken (GF)
Roast Potatoes (VG, GF)  |  Hearty Beef Red Wine Stew    
Falafel Sliders (VG)  |  BBQ Jackfruit Casserole (VG, GF)

Add a mini desserts selection for £4.00pp

CHRISTMAS DINING
Join us for our spin on the traditional Christmas Lunch/Dinner, and feast under the stars 
with 2/3 course dining in our restaurant. 

LUNCH (12.00 - 4.00pm) 

2 COURSE, STARTER & MAIN������������������������������������������������ £27.95
(Add a dessert for £4)

EVENING
2 COURSE, STARTER & MAIN������������������������������������������������ £31.95 

EVENING 
3 COURSE����������������������������������������������������������������������������� £35.95

STARTERS
GOATS CHEESE ROULADE (V, GF available)

Sourdough flatbread, Beetroot, Balsamic Pearls, 

Rocket Garnish  

KING PRAWN & CRAYFISH COCKTAIL (GF)

Baby Gem Lettuce, Marie Rose Sauce

MOROCCAN HUMMUS (VG)

Sourdough flatbread, Carrot & Cucumber Crudités

WINTER ROOT VEGETABLE SOUP  (VG)

Sourdough Toast

YORKSHIRE PUDDING
Potted Shredded Beef, Gravy 

VG =Vegan V= Vegetarian, GF= Gluten Free

DESSERTS
STICKY TOFFEE CHRISTMAS PUDDING (V)

Clotted Vanilla Cream

APPLE CRUMBLE & CUSTARD (V)

CHOCOLATE FUDGE CAKE (V, VG available) 
Vanilla Ice Cream

MAINS
SHORT RIB OF BEEF
Roast Potatoes, Maple Roasted Carrot & Parsnips, 

Yorkshire Pudding, Pan Fried Sprouts, Pigs in Blankets

ROAST TURKEY
Sausage Sage & Onion Stuffing, Yorkshire Pudding, 

Roast Potatoes, Maple Roasted Carrot & Parsnips, 

Pan Fried Sprouts, Pigs in Blankets

PAN FRIED SEA BASS (GF)

New Potatoes, Maple Roasted Carrot & Parsnips, 

Garlic Wilted Spinach,  Beurre Blanc Sauce

VEGAN VEGETABLE TART (VG)

Roast Potatoes,  Maple Roasted Carrot & Parsnips

To book please call: 0161 757 7770  
www.gardenbarmonton.com  


