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Email — info@covebayhotel.co.uk
General Manager — diane@covebayhotel.co.uk

Thank you for your enquiry regarding booking our Charleston Suite function room.

Max Capacity
e Private Dining - 36 people

Room Charge
e For under 20 people dining there is a £50 charge for the hire of the private room. If 20 or over people
dining, the hire of the room would be free

Menu
e For our private functions, you will get a slightly reduced menu, which has a full selection for vegan
diet, vegetarian and gluten free options included. If your booking is on a Sunday, our famous Roast
Beef will also be available to you

Pre-Order
e We require you to pre-order the meals 2 days prior to the reservation. If preferred, the desserts can be
ordered on the night after the main course has been cleared.

Drinks
e We request drinks to be ordered and paid for at the restaurant bar, unless one person will be paying
the bill at the end of the night - if this is the case, the drinks can be added to the bill.

Deposit / Payment
e £50 deposit to be paid to confirm the room at time of the booking. If you cancel the booking within 1
week of the reservation, unfortunately the deposit will be lost. Cancellations before 1 week, the full
deposit will be refunded.

e The final bill at the end of the night will have to be paid as one bill, unfortunately we will not be able to
split this into individual bills for all your party so please make your family & friends aware.

Extra Information

o Please feel free to take in your own decorations, balloons, photos etc to make the room more
personal. (Please use pins rather than Sellotape or blue tac)

e You can take your own speaker so you can play your own choice of music, or we can provide a speaker
with the same music that plays in the restaurant.
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Private Functions Menu

Starters

(vegan) Soup of the Day £6
Served with Crusty Bread Roll
Vegan option always available on request

(G) Chef’s Cullen Skink £7.95
Served with Crusty Bread
(G) - Gluten Free Bread

(G) Sticky Wings £7.95
Prime Chicken Wings in a Sticky Honey, Sweet Chilli, BBQ Glaze with a Spicy Peanut Brittle
Crunch, and a Side of Coleslaw
(Gluten Option — please specify to server)

(Veg / Vegan) Vegetable Pakora £7.50
Potato, Onions, Spinach, Peas, Gram Flour, Ginger & Fresh Coriander Fried in Pakora Spices.
Served with Sweet Mango Curry Yoghurt Dip
(Vegan Option — please specify to server)

(G / Veg / Vegan) Loaded Nachos £6.75
Corn Nachos Loaded with Salsa, Jalapeno’s & Melting Monterey Jack Cheese — Sour Cream Dip
(Vegan Option — please specify to server)

(V / Vegan / G) Add Guacamole - £1.95 (G) Add Chilli Beef - £2.50
(V / Vegan / G) Add Sweet Potato & 3 Bean Chilli - £2.50 (V / Vegan / G) Add BBQ Sauce -£1.50



Main Course

Chicken & Gammon Pie £18.25
Diced Chicken, Honey Glazed Gammon,
Leeks & Mushrooms in a Creamy White

Wine Sauce Baked Under Puff Pastry. With

Parsley Mash & Steamed Greens

(G / Vegan / V) Butternut Korma £15.95
Butternut Squash, Butterbeans & Chickpeas in
a Mild Coconut Milk, Chaat Masala &
Coriander Curry Sauce with Steamed Basmati
Rice, Chota Naan, Mini Poppadoms and
Geeta’s Mango Chutney
(Gluten / Vegan option — please specify to server)

(G / V / Vegan) Vegetable Burger £15.95
Spiced Chick Pea, Roast Parsnip & Red Onion
Burger. Flavoured with Cumin, Tomato, Chilli &
Coriander in a Buttermilk Burger Bun with
Gem Lettuce, Tomato & Salsa. Served with
Skinny Fries and Coleslaw
(Gluten / Vegan Option — Please specify to server)

(G) Fresh Haddock £18
Breaded or Battered North Sea Haddock,
Served with Chips & Peas
(Gluten Option available on request — please
specify to server)

(G) Chilli Bowl £15.95
Beef Chilli with Cajun Spices, Smoked
Paprika & Chipotle Chillies, Baked over
Basmati Rice topped with Melted Cheese,
Sour Cream and Nachos

Venison £19.50
Pan Seared Venison Medallions with Thyme
& Sea Salt, Black Pudding Mash,
Peppercorn & Brandy Sauce, Haggis
Fritters, Roast Winter Roots & Steamed
Greens

(G) 80z Hand Pressed Steak Burger £15.95
Served with Baby Gem, Onion, Tomato & Gherkins.
Skinny Fries and Coleslaw on the Side
(Gluten Option — Please specify to server)
Choose Your Extra Toppings:

Cheese / Onions /BBQ Sauce £1.50 each
Bacon / Chilli / Blue Cheese £2 each
Add a side of Onion Rings — £3.50

(V) Macaroni Cheese £14.50
Served with a Choice of Garlic Ciabatta or
Skinny Fries
Add Toppings of your Choice
-Bacon £1.50 — BBQ Sauce - £1.50
-Black Pudding £1.50 - Pepperoni £1.50
(V) -Sliced Tomatoes £1.50

Homemade Steak Pie £16.80
Served with Steamed Seasonal Vegetables
& Choice of Chips or Mash

Chicken Goujons £14.75
Served with Skinny Fries, Dressed Salad &
choice of BBQ, Honey & Mustard, Sweet
Chilli, Extra Hot Buffalo or Garlic Mayo Dip

SUNDAY ONLY
Traditional Roast Beef £16.95
Served with Roast Potatoes, Mash,
Vegetables, Skirlie, Gravy and Yorkshire
Pudding
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Desserts

(Vegan / G) Sticky Toffee Pudding £7.95
Served with Vanilla Ice Cream
(Please Specify for Gluten or Vegan Option)

Cheesecake £7.95
Baked Baileys & White Chocolate Cheesecake with Red Berry Coulis & Vanilla Ice Cream

Lemon Meringue £7.95
Individual Tartlet filled with Lemon Curd topped with Sweet Italian Meringue. Served with
Mango Sorbet

(vegan) Granola Crumble £7.95

Spiced Apples, Rhubarb, Plums & Pears Baked under Granola Crumble. Served with a
Choice of Hot
(Please Specify for Vegan Option)

(Vegan / G) Trio of Ice Cream £7.50
Choose from Vanilla, Strawberry, Chocolate, Raspberry Ripple or Salted Caramel
(Vegan Vanilla Ice Cream Option — please specify to server)

(G / Vegan) Trio of Sorbet £7.50
Choose from Raspberry, Orange, Mango or Blackcurrant



