
	

	

	

	

	

	

SHARING MENUS	

PRIVATE DINING, PARTIES & EVENTS	
	 	



	

	

CANAPÉS	

For standing parties, drinks receptions and group bookings. 

	

£2 PER PERSON	

Chilled shrimp with cocktail sauce	

Devilled egg	

Boudin ball	

Fried green tomato	

Sweet potato biscuit	

£3 PER PERSON	

Mini bacon beignet	

£7 PER PERSON	

Oyster en brochette	

Mini crabcake slider 

 

	

	

	

	

Please let us know about allergies or dietary requirements when booking.	
13.5% discretionary service charge.	



	

	

STANDING BUFFET 

Available 12pm–9pm	
£15 per person 

	

INCLUDES	

Cornbread	

Salad	

Slaw	

Fried green tomatoes	

Fried shrimp	

Buffalo wings	

MAKE A LITTLE MORE OF IT	

Add oysters, £36 per dozen	

Add a po’boy platter, £14.50 per person	

Blackened chicken, shrimp & turkey	

Add fried chicken & gravy, £8 per person	

Add freshly fried beignets with caramel sauce, £6 per person	

Add pie, £9 per person	

Choose pecan or sweet potato for your party 

 

 

 

Suitable for standing bookings in the Posso Room or bar area.	
Please let us know about allergies or dietary requirements when booking.	

13.5% discretionary service charge.	
	 	



	

	

FESTIVE LUNCH MENU 

Private daytime bookings	
Available 11am–4pm	

£35 per person 

	

MAINS	

Choose one	

Roast turkey breast, cornbread stuffing, cranberry, jus	

Fried red snapper, Meyer lemon mayonnaise, slaw	

Pumpkin & blue cheese omelette	

All served with Brabant potatoes, dirty rice, collard greens and broccoli amandine.	

DESSERT	

Sweet potato pie, crema gelato, cinnamon 

 

 

	

	

	

Please let us know about allergies or dietary requirements when booking.	
13.5% discretionary service charge.	

	 	



	

	

FESTIVE FEAST MENU 

Available 12pm–9pm	
£55 per person 

	

ON THE TABLE	

Freshly baked cornbread	

STARTERS	

Choose one	

Blackened chicken livers, red pepper jelly	

Shrimp ’n grits, bacon, gravy	

Artichoke hand pie, green goddess dressing	

MAINS	

Choose one	

Roast turkey breast, cornbread stuffing, cranberry, jus	

Pecan-crusted halibut, mashed potato, caper salad	

Pumpkin & blue cheese omelette	

All served with Brabant potatoes, dirty rice, collard greens and broccoli amandine.	

DESSERTS FOR THE TABLE	

Pecan pie	

Bananas Foster	

Mini beignets, chicory coffee caramel	

MAKE A LITTLE MORE OF IT	

Oysters, £36 per dozen	
Add a soup or salad course, £12 per person	

Shrimp & okra gumbo	
Turkey & turkey sausage gumbo	

Persimmon, candied pecan, radicchio & goat cheese salad 



	

	

FESTIVE JAMBALAYA 

	

Available 11am–9pm	
£48 per person 

	

ON THE TABLE	

Freshly baked cornbread	

STARTERS	

Choose one	

Boudin, smoked pork, rice & liver sausage, mustard, pickles	

Shrimp ’n grits, bacon, gravy	

Persimmon, candied pecan, radicchio & goat cheese salad	

MAINS FOR THE TABLE	

Turkey sausage, goose & ham jambalaya	

Shrimp & mussels jambalaya	

Artichoke & wild mushroom jambalaya (vg)	

Lettuces, capers & vinaigrette	

DESSERT	

Bananas Foster ice cream sundae	

MAKE A LITTLE MORE OF IT	

Oysters, £36 per dozen	

Add canapés and make it a party 

 

Please let us know about allergies or dietary requirements when booking.	
13.5% discretionary service charge. 



For group bookings and private hire, contact manager@plaqlock.com	


