
CHRISTMAS 

2025

PRIVATE HIRE AVAILABLE

LARGE GROUPS WELCOME



48hrs advance notice required for 

all sharing menu orders

Festive Sharing Platters

 

SLIDERS & SMALL BITES

Smoked salmon blinis, crème fraiche, dill  £31 15 pieces 

Breaded fried camembert mac & cheese balls  £29 18 pieces  V

Roast Norfolk turkey burgers, cranberry sauce, red cabbage slaw, maple 

glazed smoked bacon, brioche bun  £30 9 sliders 

Maple & bourbon glazed British ham, coleslaw, BBQ sauce, brioche bun  £30 9 sliders

Soy & bean burger patties, camembert, bitter orange sauce, brioche bun  £29 9 sliders  V

Pigs in blankets - chipolata sausages, maple syrup glazed smoked bacon, Dijon mustard   £27 25 pieces

Spiced soy & bean panko crumbed nuggets, bitter orange BBQ sauce  £26 20 pieces  VG

CHARCUTERIE & CHEESE 

Antipasti board of British glazed ham, prosciutto crudo, salami milano, 

silverskin pickled onions, cornichons  £25 serves 2 to 3 people 

Cheese board of Colston Basset stilton, Keen’s Farmhouse cheddar, camembert, spiced 

tomato & red onion chutney, grapes, a selection of artisan crackers  £25 serves 2 to 3 people  V

DESSERTS

Mini mince pies, vanilla custard £25 30 pieces V

Whole pecan pie, brandy cream  £36 serves 12 to 14 people  V

Whole chocolate & orange tart, spiced orange chutney  £36 serves 12 to 14  people  VG  / GF

V – Vegetarian   VG – Vegan   GF – Gluten free 



48hrs advance notice required for 

all sharing menu orders

Our Regular Sharing Platters

 

SLIDERS

12hr braised beef brisket, pickled red onions, horseradish cream, brioche bun  £31 9 sliders 

Soy & bean burger patties, lettuce, pickles, mustard, ketchup, poppy seed vegan bun  £27 9 sliders  VG

Slow cooked beef ragu, red leister, crispy fried onions, pickled jalapenos, brioche bun  £31 9 sliders 

Beef patty, cheese, lettuce, pickles, French's mustard, ketchup, brioche bun  £32 9 sliders 

CHICKEN 

Buttermilk soaked & fried chicken strips, paprika mayonnaise dip  £29 20 pieces 

Fried chicken strips, Frank’s hot sauce, blue cheese dip  £29 20 pieces

Buffalo chicken wings, Frank’s hot sauce, blue cheese dip  £29 25 pieces  NG 

Chicken wings, BBQ sauce  £29 25 pieces  NG 

FISH

Blackened cod lightly battered & fried, chipotle tartar dip  £26 20 pieces 

VEGGIE

Fried panko coated cauliflower florets, garlic dip, Fank’s hot sauce dip  £29 20 pieces  VG

Buttermilk fried pickles, onion rings (VG) , blue cheese dip  £16 serves 2 to 3  V

Fries  £5 1 portion  VG / GF

V – Vegetarian   VG – Vegan   GF – Gluten free 



48hrs advance notice required 

for all drinks package orders

Drinks Packages

 

House beer pitchers – 4 pints

£25 a pitcher

Buy 5 shots…

& get a 6th free

 

Beer buckets - 5 bottles

£28 a bucket 

 

Cocktail pitchers - ask for options

£36 a pitcher

 

Only available on selected shotsOnly available on house lager & cider 



48hrs advance notice required 

for all drinks package orders

Drinks Packages

 

Buy 6 bottles of any red wine

& get a 7th free

Buy 6 bottles of any white wine

& get a 7th free

 

Buy 6 bottles of champagne

& get a 7th free

 

Buy 6 bottles of prosecco

& get a 7th free

 



BEER - PLEASE SEE THE BEER BOARDS & FRIDGES

HOUSE COCKTAILS - 2-4-1 ON THE SAME HOUSE COCKTAILS BETWEEN 4PM & 7PM

Margarita -  Pueblo Viejo Tequila, Cointreau, fresh lime juice  £13 *ask for spicy

Old Fashioned -  Buffalo Trace Bourbon, Angostura Bitters, sugar syrup  £14

New Orleans Mule -  Southern Comfort, lime juice, ginger beer  £13

Espresso Martini - Fris Vodka, Borghetti Coffee Liquor, coffee  £14

Elderflower  – Hendrick’s Gin, elderflower, lemon juice, salted cucumber  £13

WARD’S CLASSIC COCKTAILS

Hurricane -  Southern Comfort, Captain M’s Dark Rum, passion fruit shrub, lime, pineapple juice £13

Whisky Sour -  Monkey Shoulder Whisky, lemon juice, Angostura Bitters, egg white  £13 

Amaretto Sour -  Lazzaroni Amaretto, lemon juice, Angostura Bitters, egg white £13 

Negroni – Broker’s Gin Campari, Martini Rosso  £14 

French 75 – Warner’s Gin, lemon juice, sugar syrup, prosecco  £14 

Vanilla Dreams -  J.J. Vanilla Vodka, Fris Vodka, spiced syrup, apple juice  £13 

Banana Daquiri – Warner’s Discarded Banana Peel Rum, citrus juice, sugar syrup, lime  £13 

WINE - 175ml measures (125ml available on request)

WHITE          175m Bottle

El Ninot de Blanco - Sauvignon Blanc Viura blend    £7.9 £28 

IL Badalisc - Pinot Grigio       £8.6 £31 

Myth of Motu Nui - Sauvignon Blanc      £8.9 £37

ROSE

False Bay Cinsault - Mourvèdre Rosé      £8.0 £27 

RED

Silver Myn Argentum – Merlot Cabernet blend     £7.9 £28 

Adobe Reserva - Merlot        £8.6 £31 

Amauta Absoluto - Malbec       £8.9 £37 

FIZZ           125ml

Durello Spumante Prosecco Brut ‘palladiano’     £8.0 £39 

Autreau-Roualet Champagne Reserve Brut      £65



Exclusive Hire
Standing capacity: 180 

Seated capacity: 80

£250 booking fee for exclusive hire of the entire venue

Please get in touch with our team via email for our minimum spends 

over the Christmas period: ninthward@sybariticgroup.com

• All spends are inclusive of vat 

• All spends are inclusive of service charge

• Deposit of 25% of minimum spend required upfront to secure booking

• Further deposit of 75% of minimum spend required 14 days before booking

• Deposit can be used on the date or alternatively can be refunded within 48hrs of the booking date 

• Some card issuers can take up to a week to process refunds 

Private Room
Standing capacity: 40 people

Seated capacity: 15 people

£70 booking fee for hire of the private room

No minimum spend required for private room

• Deposit of £10 a head required upfront to secure booking

• Deposit can be used on the date or alternatively can be refunded within 48hrs of the booking date 

• Some card issuers can take up to a week to process refunds 

Large Group Bookings
No fee for larger bookings

No minimum spend required for larger bookings

• Deposit of £10 a head required upfront to secure booking

• Deposit can be used on the date or alternatively can be refunded within 48hrs of the booking date 

• Some card issuers can take up to a week to process refunds 

• For ‘large bookings’ tables will be held for up to twenty-five minutes after the arranged booking time 

before being given away to any waiting guests

• If you are running late please inform the team & we will do our best to ensure tables are held  

Cancellations
• Any cancellation of the event by the customer more than eight weeks before the event date will warrant the 

return of the deposit held in full

• Any cancellation of the event by the customer more than four weeks (but less than eight weeks) before the 

event date will warrant the return of 25% of the deposit 

• There will be no return of the deposit if the event is cancelled by the customer within four weeks of the 

event date

• Any cancellation at any time by the venue will result in the full return of the deposit held to the customer

Cancellations - Covid / Illness Specific
• Any government action that results in either enforced closure of the venue or prohibits such sized events 

will warrant the return of the deposit held in full to the customer 

• Positive covid (or other illness) tests or isolation requirements for attendees will not warrant a return of the 

deposit (unless cancellation conditions above are met) 

• General illness of booker or guests is not a valid reason to cancel a booking & receive a refund 
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