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Functions, Events and Celebrations
at St Vincent

(ood food, gremL wine, beautiful spaces and abso/u*e/y no boring par*ies.
Whether you're P/anning a bir?%o/ay, engagemeﬁ par*y, work celebration, Christmas do, bab}j shower, fami/y ga*hering
or someﬂ;ing COVY)P/Q?Le/_Lj your own, St Vincent is the Ferfec* p/ace fo /oring PeoP/e 7Loge7%er. Relaxed enough fo feel easy,
specia/ enough fo feel like an occasion, we offer sfy/ish /orivmte spaces, generous menus and a team who know how to

ma/ee an evem‘ fee/ effom‘/ess.

Qur spaces can be tailored to suit the size and s?‘y/e of your celebration. The first floor bar and function room is ideal
for Privmte Par*ies, drinks recep*ions, birﬂm/ays, hen Par*ies, festive gm%erings and work events. With its own bar and
a /ove/y, sociable fee/, it gives You the freedom to celebrate in Your own space while still ery’o_t/ing the a*moslohere of St

Vincent

For /arger groups, our groww/ floor offers a vibrant seHing for dining, drinks and celebrations with a lite more buzz. 1t
works beam‘ifu//y for bigger Ipar*ies, group meals, informal recelp*ions and events where You want 9ues+s fo feel Par?‘
of the enerqy of the restaurant

For some*hing 7Lru/y specia/, our full venue hire gives You exclusive use of St Vincent. Perfect for milestone bim%a/oys,

Weda/ings, company celebrations, Christmas Iparﬁes and /arger Primee events, it allows you fo make the whole In/o/ce your

own — from the food and drinks to the flow of the evening.

Food is at the heart of every great event. and we have plenty of ways fo feed your quests well Qur buffet menus are
Y9 PNty Y your g
Iperfecv‘ for relaxed celebrations, with hot and cold olmtions designea’ for 9mzing, ming/ing and going back for jusv‘ one

more.” Qur canapes add a little spar/e/e fo drinks recep?‘ions, arrival drinks or Inre-dinner 9m%erings.

For a more refined a/ining experience, our set menu gives 9ues7ts a full three-course meal with the St Vincent fouch. Or,
for some*hing relaxed. sociable and full of flavour, our group *a/oas menu is Per{emt for sharing, chaHing and ma/eing
the table feel Proper/y abundant

And then, of course, theres Bottomless Brunch — the celebration classic. ldeal for bir*hdays, hen lparfies, cm‘ch—ulps,
feam socials and any occasion that calls for good fooa/, f/owing drinks and a little bit of o/ay?time mischief.

Whatever you have in mind, well work with You fo make it feel rigH. From choosing the best space and menu o
lo/anning drinks, 1Limings, arrival details and those extra litfle touches, well he/ln sho/loe your event around you.

At St Vincent. we dont believe you should have to pay a room hire fee _jus* fo celebrate with us. Instead, we work on a
minimum spena/ basis, meaning the agreeo/ amount goes fowards the food and drinks for your event Minimum slpena/s
vary de'oending on the space you would like to use, the date of your event, the fime of day, and how /ong You would like
the celebration to last. Once we know a little more about what you're lo/anning, well be able to advise on the minimum

slneno/ for your chosen space and he{p you make the most of it with the righ* food. drinks and se*up for your event

Big celebration, infimate gaﬂ;ering, /ong lunch, /ive/y brunch or full venue /oamty —— /oring us the
idea, and well bring the food wine and gooc/ fimes!



S€7L Menu

Three course 38q5

Chefs Focaccia - Gordal Qlives

To Start

SOMP O'F H1e DOIH

chefs focaccia

Chicken Liver Parfait

foasted brioche - red onion marmalade - rocket

Sa/mon, swee7L IDO‘)L0I7L0 Mﬂd Chl//l 'FISh ca/ees

lime mayo — beansprouf chilli and spring onion salad

Pea + Mint Arancini

pea puree — mint oil — parmesan crisp

Main Course

Roast Chicken S upreme

P07L0I7L0 FOS7LI - 7Lena/ers7Lem brocco/ POIHC@7L7L0I CI“IS,DS - ChIC/?eHJMS

C/c/er Bralsed POF/€ Be

creamea/ lDO‘)LOI?LOeS - COIVQ/O nero — FOF/Q OIVIG/ cia/er sauce

Beer battered fish and chips

lnea Puree - 7L0II"7L0H" sauce — charrea/ /emon

Sweet Pofm‘o, chic/elgea + apricmt fagine
herb cous cous = 1zatziki = chefs flathread
8oz Sirloin Steak (£8 S“/DP lement)

roas*ea/ vine *omontoes - I‘OOIS'IL MMShI"OOVVI - 7LFIF8 coo/eea/ ChI/DS - roc/ee7L sa/ d

DQSS@F?L

LQVV)OV) /\/’ermgue TOIF?L

PIS?LaChIO - raspberr/es

WOH"VY) C oco mte BI"OWHI@
vanilla ice cream — cherries

Vanilla Creme brulee
IDI"OS@CCO s*rawberr/'es - shorﬂoread

Affogato
gOI

vanilla ice cream — amare

Cheese BOOIFO/ (£L|" SM/OP ememl)

chefs 82/207[/0}’) 07[ cheese - rea/ onion marma/ade - S,DOH’]/Sh honey gmlpes - sea sa/?L CF@C/GQFS

0o SyFM'D fresh eslbresso



&I"OMF TOIPOIS MQVHA

3150 per person
For the [able

Hummus + Pita = Gordal Olives = Chefs Focaccia

Pick Two

fea arancini = ID€0! Ipuree - VV)IVHL 0// PGFVW@SOIH CI"IS[DS
ed C IC/€€H CFOZMQ?L)LGS - OIC/Q gar/lc eVV)M/SIOH = Sserrano ham CFISIDS

beer ba

*ered 7[ISh 90(:!/0”8 - *ar?tar sauce — /emon

femlnum /emg PF@WHS — marie rose sauce — gem /eHuce

CFIS[DH ha//owm hO'IL honey - 7LOVYM7L0 + cm/er vmegar chmtney

a/mon SW@Q'IL PO*Q?LO + Chl// {}Sh COI/QQS - //me mayo - beanslpromt Chl//l oma/ slprmg onion SOI/ d

COIM/I'F/OW@F IDQ/?OI’OI - VVTOH’)gO 0!/0/ - SIDI’IVPg onions — Chl//

FOOIS* hISIDI cab[oage - b/ue cheese sauce — cand/eal Wa/nmts
cris y S%MIG’ - SWQQ?L Chl// dIID
FOOIS7L ChOFIZO - OOIS*@G/ Ipme HM?LS - rea/ wine reducf/on

Ibaa/ronfelplpers

CI’ISIDH whnte[oa/ /emon ma_tjo

IDIC/? 0}’)6

IDOHLOI'ILOIS bmvas - gar//c 0”0//
*ruff/e + IDOIFVY)QSOIH fr/es
FOC/Q@'IL Shﬂl//O?L + IDOIFVY)QSOIH SOI/OIC/
90”’//0 + Chl// *eno/ers+em brocco/ - 7L00IS7L€d G/VYIOHGIS

Desserf

Lemon Mermgue TOH’?L

PIS?LaChIO - raslpberr/es

Warm ChOCO mte BI’OWHI@

vanilla ice cream — cherries

Vanilla Creme brulee

lDI"OS@CCO s+rawberries - shorﬂ;read

Affc:ﬁmto

vanilla ice cream — amaretto syru fresh espresso
yrup — P

Cheese BOOH"&I (£L|" SMP/D ememl)

chef-s se/ecﬁon 07[ cheese - reo/ onion marma/ade - SPOIV)ISh honey gmlpes - sea SOI/'IL CI’OIC/Q@I"S



BO**OVHIQSS BI"MV!CL)

3500 Iuer Iperson

12-5 PM
1 -qlom Fria/ays

Pick Two

[ea arancini — /DGOI Puree - VV]IVHL OI/ Parmesan CFISFS
ec/ C IC/€€H CrozueHas - OIC/Q gar//c eVY)M/SIOH = Sserrano ham CrlSlDS

beer /oa

*ereo/ 'FlSh 90(:1/0”8 - far?tar sauce — /emon
fem/oum /Qlﬂg IDI’OIWHS — marie rose sauce — gem /eHuce

cr/spy hOI//OMVY)I hO'IL hOH@y - 7L0mmto + cw/er vmegar ChM‘)Lﬂey
CGM/I'F/OW@F /Da/QOFOI - mango 0![0/ - slnrmg onions — Chl//
F00IS7L hISPI ca/obage - b/M@ cheese sauce — coma’/eo/ WM/V)M‘)LS
cris _(j sqwd - SW@Q‘)L Chl// aIIID

I"OGS7L ChOFIZO - oasfea/ IDIHG V)M')LS - rec/ wine reduc*/on

Inaa’ronfelplpers

cr/spy whnteba/ /emon mayo

Pick One

7er[7[/e + POH’VHGSGH 'FI’IGS
I’OC/€€7L sha//mL + POIV‘VV)GSGH sa/ad
gar/lc + Chl// 7Lenc/ers7lem brocco/ - 7L00IS7L€GI OI/VYlOVldS

Drinks Included

house fizz
house wines
house s/oiths
bottles of Peroni

mimosa

Mlngma'e to Cocktails for 15.00



COIO/ Bw[fef M@VHA

/q50 ,uer Person

OUF buffe*s refluire a gFOMID 07[ 25 07( more gMQS'ILS

/ nc /MOIQS
Hummus + Pita Bread

Focaccia
Toasted Almonds
Gordal Olives
Chicken + Chorizo Arabiata Pasta
New Potato + Creme Fraiche Salad
Tomato + Basil Bruschetta
Pork + /4/9/9/e Sausage Rolls

Mixed Salad or Greek Salad
Crislps

Loo/eing For Some%ing extra

Add on any of the fo//owing

Tomato, mozzarella, + basil salad - 250
Manchego, Spanish honey, + sea salt crackers - 2.00
S/oomish cured meats - 450
Broccoli + stilfon @uiche - 350

Selection of Finger Sandwiches - 3.50
Choose Three From:

cheese + red onion chmtney
ham + mustard mayo
coronation chicken
hummus, rocket + sun-dried fomatoes
smoked salmon, cucumber + cream cheese



/_/07L BM'I['IFQ* MQHM

ZLI'50 Iver P@FSOH

OUF buffe*s refluire a gFOMID 07[ 25 07( more gMQS'ILS

/V)C/MOIQS

chicken + chorizo skewers
crislgy halloumi + hot honey
Ipu//ea’ Por/e faco — bbol sauce = crislg_(j onions.
*emloura /eing prawns = marie rose sauce.
roasted mediterranean vege*ab/es.
french fries
house salad or gree/e salad
hummus + /91'7[01 bread
focaccia

crislbs

Loo/eing For Some%ing extra

Add on any of the fo//owing

Tomato, mozzarella, + basil salad - 250
Manchego, Sloomish honey, + sea salt crackers - 2.00
S/oomish cured meats - 450
Broccoli + stilfon @uiche - 350
Pea + mint arancini 3.00

POF/G memtba//s - 7L0VYI0I7LO sauce — bOISi/ Lv"OO

Selection of Finger Sandwiches - 3.50
Choose Three From:

cheese + red onion chmtney
ham + mustard mayo
coronation chicken
hummus, rocket + sun-dried fomatoes
smoked salmon, cucumber + cream cheese



Main Plate Buffet

2750 IDer ID@FSOV)

our buffe*s re%uire a 9FOMP 07[ 25 07( more gues*s

/ Nnc / U 0/88
gordal olives

hummus + Phta
focaccia
mixed salad or 9ree/e salad

Pick One Meat/Fish +
One Vege*arian Olmtion

Meat/Fish

lemon + herb chicken supreme — new InmLmLoes — roasted mediterranean vegetables
Pu//ea/ beef chilli con carne — coriander rice = sour cream — guacamo?e
lamb kofta — herb cous cous — harrisa yoghum‘ — flatbreads

FOOIS* SG/VY)OV) 7[///e7t - ra*a*oui//e - green beoms

beef bOMFgMIgHOH - cream_(j VHOISI’) - I"OOIS'ILGGI COH‘TO?LS (350 SMPP/@VYI@H?L)

Meat/Fish

sweet Inmtmto, alprico* + chic/elnea fjgine — herb cous cous — tzatziki
vege*arian chilli con carne — coriander rice — sour cream — 9uacamo/e
mac + cheese — gar/ic bread



Desseﬂts
8.50 per person

lemon meringue fart - Fis*achio - mslnberries
dark chocolate brownie — chan*i//_(j cream — fresh strawberries
efon mess

OIFID/Q + b/ac/eberry crumb/e = creme ang/aise

COIHOIPZS

three for 1100 or five for [5.00
Savoury

smoked salmon, creme fraiche + dill bellini
crisluy Ipor/e bites
ea + mint arancini — pea puree — parmesan
Inu//ea/ chicken croque#as — black gar/ic emulsion — parmesan
fomato + mozzarella bruschetta
fempura /eing prawn — marie rose sauce

Pu//ea/ beef Yorkshire Ipuo/o/in s — horseradish

salmon, sweet Pofm‘o and chilli fish cake = lime mayo
gom‘s cheese + beetroot tart

cauliflower Ina/eora — mango aioli

S ome7%ing Sweet

chocolate brownie bifes - orange ge/

Entertainment

Want to add a little extra slgar/e/e fo your event? Were all for it

Whether you're imagining relaxed acoustic music, a brilliant DJ, live vocals, a sax F/ayer, or some*hing
that 9e7ts everyone on the dance floor, were ha/olpy fo he//p /poimt you in the rigH direction,
During the P/anning of your event, we can talk Hﬂrough what s*y/e of entertainment will work best
for Your space, *imings and a*mosphere. From bac/egroum/ music o/uring arrival drinks o a proper
P“”Lﬂ soundtrack later in the evening, well he//o you create the rigﬁnt mood from start fo finish.
Youre welcome to arrange your own entertainment, or we can recommend musicians and DJs we

/?VDOW oma/ 7LI’MS7L 7L0 he/lp ma/ee HOW’ ce/ebrafion fee/ even more SPQC/OI/.



Drinks

Because no gremt /”’”LH ever started with an emp?‘y g/ass.

We know that geHing the drinks rigH is an essential Ipaml of ma/eing your event feel brilliant.
Whether you want a g/ass of fizz wai*ing on arrival, cocktails Howing Hwough the room,
bottles on the table or a few crowa/—f)/easing classics to /eeelp everyone ha/opy, we can he/lu you
choose the Perfec* drinks for your celebration.

From the first pour fo the final foast well make sure your quests are well looked affer
Arrival Drinks
Start the P“”LH from the second your guesfs walk fhrough the door with a drink reaa/y and
wai*ing.

Choose from:

Glasses of fizz - from 6.00
Bottled beers - from 4+.25
S/grhtz - from 150
Gin & fonics - from 6.00
Glasses of wine - from 450
Curated cocktails - from 9.00

(o classic, seasonal slmr/e/g or bold — well he/lp you pic/e the Iperfecf welcome drink to set the
fone.
For the Table
Keelp the gooa/ fimes f/owing with drinks reaa/y on the fable for your gues*s fo enjoy
H)roughomt the event.

Choose from:

Bottles of wine - from 2195

Bottles of beer - from .25

Jugs of cocktails - from 25.00

Perfect for sharing, *opp/ng up and ma/eing sure no/ooa/y has to wander too far when its fime
for another silp.

As lpar* of the Ip/anning of your event we will work with you fo make sure
that your selection of drinks is J'usf what you are /oo/eing for



Terms & Conditions

TO ensure everyﬂ)ing runs SVYIOO?Lh/-(j 'FOF ‘(jOMF IDOIFTL-(/, IDICOISQ 7L0II€2 a VV!OWI@VHL 7L0 reola’ fhe fo//owing-’

. Provisional Boo/eings-‘ Al boo/eings are considered provisiona/ until we receive a ole,posif The deposht Is o/epena/emL on the
event and the space(s) that You are boo/eing. This will be discussed with You as par* of the lo/anning sfage. (Deposh‘s
can be made by card, debit card, or BACS transfer on/_tj.)

2 Cancellations & Damagesf Please note, deposi*s are non-refundable for cancellations made less than 1 days before your
boo/eing. Charges may also app/y for any loss or damage caused during your event.

3 Hire Time: This will be discussed through out the planning stage and must be adhered o as may affect other bookings.
Any chomges fo your hire time must be agreeo/ with the venue.

L Puncvtua/htyf Is essential that your entire Ipar*y arrives and is seated at the fime of your boo/eing.. Late arrivals or
incomlp/efe /norrfies may result in your food being served at a later fime.

5 Table Requests: While well do our very best fo honour specific fable or layout requests, we cannot quarantee exact
seaﬁng arrangemem‘s.

6.We ask for Your full food and drinks pre—oro/er, a/ong with any a/iefary realuiremenfs, to be submitted a minimum of
seven days prior fo your booking

1. Decorations: Please coordinate with the St Vincent team regarding any table decorations ahead of your boo/eing fo
avoid any issues on the day.

8 Pa_tjmemti For some events we may require full Paymenf up front. We will discuss the /aaymem‘ olmtions with you during
the P/ann/'ng s*age. Where paymen* of the balance is realuireo/ on the day, we ask that this is made in one sing/e
Ipaymeml either on card or with cash.

9. Menus - /o/ease note that the menus Provided in this brochure are subjecv‘ fo chomge. You will be Frovided with a final
menu durring the P/anning sfage of the event for You to order from.

10.Service Charge-’ A discre*ionary 0% service charge will be added 1o your final bill
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	Functions, Events and Celebrations
	at St Vincent
	Functions, Events and Celebrations at St Vincent
	Big celebration, intimate gathering, long lunch, lively brunch or full venue party — bring us the idea, and we’ll bring the food, wine and good times!

	Set Menu
	Three course 38.95
	Chefs Focaccia - Gordal Olives

	To Start
	Soup of the Day chefs focaccia

	Main Course
	Dessert

	Group Tapas Menu
	37.50 per person
	For the Table
	Hummus + Pita – Gordal Olives – Chefs Focaccia

	Pick Two
	pea arancini – pea puree – mint oil – parmesan crisps pulled chicken croquettas – black garlic emulsion – serrano ham crisps beer battered fish goujons – tartar sauce – lemon tempura king prawns – marie rose sauce – gem lettuce crispy halloumi – hot honey – tomato + cider vinegar chutney salmon, sweet potato + chilli fish cakes – lime mayo – beansprout, chilli and spring onion salad cauliflower pakora – mango aioli – spring onions – chilli roast hispi cabbage – blue cheese sauce – candied walnuts crispy squid – sweet chilli dip roast chorizo – toasted pine nuts – red wine reduction  padron peppers crispy whitebait – lemon mayo

	Pick One
	patatas bravas – garlic aioli truffle + parmesan fries rocket, shallot + parmesan salad garlic + chilli tenderstem broccoli – toasted almonds

	Dessert

	Bottomless Brunch
	35.00 per person
	12-5 PM 12-9pm Fridays

	Pick Two
	Pick One
	Drinks Included
	Upgrade to Cocktails for 15.00

	Cold Buffet Menu
	19.50 per person
	Our buffets require a group of 25 of more guests

	Includes
	Looking For Something extra
	Add on any of the following


	Hot Buffet Menu
	24.50 per person
	Our buffets require a group of 25 of more guests

	Includes
	Looking For Something extra
	Add on any of the following


	Main Plate Buffet
	27.50 per person
	our buffets require a group of 25 of more guests

	Includes
	Pick One Meat/Fish + One Vegetarian Option
	Meat/Fish
	Meat/Fish


	Desserts
	8.50 per person

	Canapes
	three for 11.00 or five for 15.00
	Savoury
	Something Sweet


	Entertainment
	Arrival Drinks
	For the Table

	Terms & Conditions
	To ensure everything runs smoothly for your party, please take a moment to read the following:

	01743 281977 hello@stvincentshrewsbury.co.uk www.stvincentshrewsbury.co.uk

