
 
The Smoky Prince at The Prince George 

 

 

Function Menu 

We have created the below selections to make holding a small event 

at The Prince George an easy & simple process  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Light Bites Menu £8.50 per person minimum of 12 

On the tables at arrival: Nocellara giant green olives & fancy nuts 

Cold platters: Smoked salmon blinis, Vegetable crudities with dips, Duck rillette & chutney vol au vents 

Warm platters: BBQ Chicken wings, sweetcorn relish, Plaice goujons & tartare sauce, Honey & mustard 

glazed mini pork sausages, Mac & cheese bites with tomato relish, bowls of chips  

 

Something a bit more substantial £12.50 per person minimum of 15 

The light bites selection plus a choice of two of the below served in a “box” with a fork after the light bites    

Mini Yorkshire pudding with roast beef, gravy, roast potatoes & seasonal veg 

Bourbon glazed BBQ char-grilled chicken, smoky beans, cheese scone 

Beer battered fish & chips, grilled lemon  

Mac & cheese with truffle & baby spinach, garlic bread  

Added Extras can only be ordered with the light bites or something a bit more substantial menu 

British & European cheeses board with grapes, chutney & crackers £40 per board, suitable for 12 people 

Good old sarnies, a selection of freshly prepared sandwiches with a variety of fillings £4.50 per person 

Chocolate brownie bites & churros, salted cameral sauce £4 per person  

 

To reserve a section of the living room or the entire living room for a function there must a minimum of 12 

people to a maximum of 50, there is a minimum spend on food & drink of £100 per 10 people required to 

guarantee the space. A 50% deposit is required to secure the booking with remaining payment due on the 

day of the booking. A full refund is offered if the booking is cancelled up to 48 hours before the event, no 

refund will be offered if cancelled after this. Final food selections & expected numbers of guests will need to 

be finalised no later than 48 hours before the event. We are able to offer a bespoke sit down 2 or 3 course 

lunch/dinner option for up to 25 guests, we will happily discuss this should this be what you are looking for. 

Should you wish to hire the pub for exclusive use we are happy to discuss terms and minimum spends 

required to facilitate this  


