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Celebrating Christmas with nose to tail feasting
courtesy of Slow + Low Smokehouse. Whole pigs are
brought from Goodwood Estate & butchered in house to
create the Christmas spread of dreams

oNACKS

For 10 — 100 people | £15 per head

Pigs head doughnuts, smoked pork ribs, pigs ear
crackling, sticky pork belly, celeriac tacos, confit
carrot hot dogs & smoked buffalo cauliflower

DINNER

For 10 — 30 people | £25 per head

Choice of 3 main options from:
Smoked pork belly, smoked & roasted Boston butt,
schnitzel, sausage coils, BBQ stuffed hispi cabbage &
truffle mayo, shawarma spiced smoked celeriac

Plus sides:

Roasted & glazed root vegetables, pickles, sexy red
cabbage slaw, burnt end loaded roast potatoes, collared
greens, boozy, spicy cranberry sauce, chimichurri, house

hot sauce, bourbon BBQ sauce & smokey gravy

Puds:
Pigs blood chocolate pudding & doughnuts
Vegan chocolate mousse & doughnuts
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THE WHOLE ROG

For 20 - 60 people | £35 per head

Pigs head doughnuts, sticky pork belly & BBQ
smoked ribs

Smoked & roasted Boston butt, schnitzel, smoked
ribs, sausage coils, boozy treacle glazed ham,
roasted loin, fxxk loads of crackling

BBQ stuffed hispi wedges & truffle mayo,
shawarma spiced, smoked & roasted celeriac

Roasted & glazed root vegetables, pickles, sexy
red cabbage slaw, burnt ends loaded roast
potatoes, collared greens, boozy, spicy
cranberry sauce, chimichurri, house hot sauce,
bourbon BBQ sauce, smokey Gravy

Pigs blood chocolate pudding & doughnuts
Vegan choc mousse & doughnuts
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COCKTAILS

Dark Chocolate Boulevardier
Cranberry & Orange Negroni
Burnt Orange & Clove Old Fashioned
Apple & Cinnamon Hot Toddy
Bourbon Eggnog
Clementine & Rosemary Fizz
Mulled Wine

N/TISKE Y, NTIOO TERS & CRATN T DECR
O O

Pre-order arrival drinks, cocktails or bottles of wine for
yourself & your guests to enjoy at a discounted rate

Just want to come for drinks? We’'d be more than happy to
host you, we can take bookings of up to 120 people

For all bookings and enquiries please email
emily@thebronzebtn.co.uk




