
We have plenty of available spaces for booking, whether you're
planning a business meeting, after work social, corporate drinks, or

special events like a baby shower. Just drop us a line, and we'll assist
you in perfecting your occasion.

We also provide exclusive hire with a dedicated events team to
facilitate your celebration. The Saint is sure to help make your party or

get-together one to remember.

O F F I C E  S O C I A L S ,  C O R P O R A T E
E V E N T S  A N D  P R I V A T E  H I R E S



SELECTION OF 10 BOTTLES FOR £60
asahi | peroni | peroni capri | sol | peroni 0% upon request

SELECTION OF 24 BOTTLES FOR £140
asahi | peroni | peroni capri | sol | peroni 0% upon request

SELECTION OF 10 CANS FOR £65
Neck oil | siren lumina | brixton reliance

CHOOSE ANY 3 FOR £75
Vermentino | Pinotage | pinot grigio blush

CHOOSE ANY 3 PREMIUM WINES FOR £95
picpoul de pinet | malbec | reine de fleur rosé

3 BOTTLES OF PROSECCO FOR £105
Classic or Rosé - please let us know

MAGNUMS
La Tordera Saomi DOC £60
Mirabeau Provence classic rosé £70

3 BOTTLES OF CHAMPAGNE FOR £225
Laurent Perrier Brut NV

C O C K T A I L  T R E E S
12 serves per tree

SPRITZ FOR £120
aperol | hugo | campari | limoncello | seville

COCKTAILS £135
pornstar martini | margarita | espresso martini

L O W  &  N O

SELECTION OF 10 FOR £35
Fever Tree
elderflower | raspberry & orange blossom soda | lemonade |
J20 Apple & Raspberry | J20 Apple & Mango

JUGS FOR £8
coke | diet coke | coke zero

BOTTLED WATER £5.65
still or sparkling

S H A R E R S

C O C K T A I L  C A R A F E S
perfect for 2-4 guests

APEROL SPRITZ £35.35
aperol, prosecco & soda served with orange wedge

HUGO SPRITZ £52
st germain, prosecco & soda served with mint

B E E R S

W I N E  &  F I Z Z
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Please note an optional 12.5% service is added to all our pre-orders.
This is shared 100% amongst the team at The Saint



TRIPLE-COOKED CHIPS 5.50
(pb)

PARMESAN FRIES
truffle mayo (v) | 6.50

SWEET POTATO FRIES 5
(pb)

SKEWER BOARD 25
harissa pork, tandoori chicken, treacle cured beef with grilled
flatbreads, labneh, black olive tapenade, hummus, confit garlic,
tomato & cucumber salad

MEZZE BOARD 21
whipped feta, violet artichokes, Padron peppers, aubergine dip,
mixed olives, kalamata mezze & flatbreads (v)

1KG OF CRISPY CHICKEN TENDERS 25.95
Mango Habanero | Hot honey | Spicy buffalo with truffle & blue
cheese

NACHOS 14
tortilla chips, melted cheese, fresh guacamole, fresh salsa sour
cream & jalapenos (v)
Add on Chilli Beef | 3

HALLOUMI FRIES
chilli, mustard & honey dressing (v) | 7.50

BEEF SHORT RIB & TRUFFLE CROQUETTES
with garlic aioli | 8.00

SKEWERS
Tandoori chicken
Harissa pork
Hot honey prawns
Black garlic glazed mushrooms (pb)

CRISPY CHICKEN TENDERS
Mango Habanero | Hot honey | Spicy buffalo with truffle & blue
cheese

CALAMARI
with roasted garlic aioli | 10.00

LOADED FRIES
with chicken bites, blue cheese dressing & buffalo sauce | 9.00

DEVONSHIRE CRAB ARANCINI
with citrus aioli

HUMMUS
roasted chickpeas, harissa with grilled flatbreads (pb)

PADRON PEPPERS
with paprika salt (pb)
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S H A R E R S
perfect for 2-3 guests

S I D E S

S M A L L  P L A T E S
5 for £37.95

Adults need around 2000 kcals a day. If you have an allergy, please
talk to a team member. Dishes may not contain specific allergens,
however our food is prepared in areas where cross contamination

may occur. 
(v) vegetarian (pb) plant-based

F I N G E R  F O O D

B U F F E T

Create your perfect informal buffet for you and your guests from
£21.50 per person, where you can choose from Buttermilk chicken
sliders, salt & pepper squid, pulled jack fruit tacos (pb) and much

more. 

See next page for full menu



MEAT BASED
Lamb kofta bites, minted yoghurt

Cornish Orchards sausage roll
Vietnamese spicy chicken wings

BBQ south coast ribs
Sticky sausages

SLIDERS
BBQ pulled pork slider

Buttermilk chicken slider
Chalcroft beef slider BBQ jackfruit slider (v) 

Falafel and Minted coconut yoghurt slider (pb)

PLANT BASED
Pulled jackfruit taco, mango salsa
Spinach, potato and onion samosa

Spiced chickpea fritter, sweet chilli jam
Sweetcorn Fritters, roasted tomato salsa

Hummus and flatbread

WHEAT/DAIRY FREE BASED 
Harissa prawn skewers, sriracha and honey

Pulled jackfruit taco, mango salsa (pb) 
Vietnamese spicy chicken wings 

BBQ south coast ribs 
Sweetcorn fritters, roasted tomato salsa (pb) 

FISH BASED
Salt and pepper squid, sriracha aioli 

Smoked mackerel pâté on toast 
Mini fish and chips 

SWEET TREATS 
Sweet mini doughnut (v) 

Profiteroles, chocolate sauce (v) 
Mini lemon meringue pie (v) 

Molasses and hop sticky toffee pudding (v) 
Chocolate brownie (v) 

B U F F E T  M E N U
Create your perfect informal buffet with these mix 

and match dishes

please note we need at least 14 days notice on our buffet menu

PRICING 

Please choose 5 items for the group
Minimum order - 15 people
5 items £22.50 per person


