
Mains
Jerk-Spiced Chicken Drumsticks, Scotch Bonnet, Thyme & Lime (M)

Slow-Roasted Jerk Pork Shoulder, Pineapple & Chilli Glaze (M, SL)
Grilled King Prawns in Garlic, Chilli & Lime Butter (D, SF)

Chargrilled Beef Minute Steak, Caribbean Spice Rub 

Sides
Coconut Rice & Peas (VG)

Sweet Potato Wedges, Jerk Seasoning (VG)
Corn on the Cob, Chilli & Lime Glaze (VG)

Salads
Mango & Red Onion Coleslaw (D, EG, G, V)

Baby Gem, Citrus Dressing (VG)

Desserts
Rum & Raisin Bread Pudding (D, EG, G, V)

Grilled Pineapple, Dark Rum Caramel (SL, V)

 Caribbean BBQ Social
Thursday 9  July 2026th

£35.00pp

Please advise your coordinator of any specific allergies of dietary requirements in advance.

Every effort is made to ensure our dishes are allergen-free, but there is a possibility
of cross-contamination in a busy kitchen environment.

(D) DAIRY | (EG) EGG | (G) GLUTEN | (M) MUSTARD | (N) NUTS | (S) SOYA | (SF) SHELLFISH | (SL) SULPHITES | (V) VEGETARIAN | (VG) VEGAN
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