Lulu’

Y

PARTY MENU
For Tables of 15+

£28 per person

NIBBLES TO SHARE

MEDITERRANEAN OLIVES

with sun blushed tomatoes, marinated in garlic

(ve) (gf)

BREADS

with balsamic & extra Virgin olive oil (ve)

Choose 3 tapas per person from the below:

MEAT

SHORT RIB CROQUETTES

with beef bourgignon alioli

CHORIZO
in blossom honey (gf)

GARLIC PIRI PIRI CHICKEN WINGS (gf)

CHICKEN MILANESE
with parmesan dressing & rocket

FLAT IRON STEAK cooked in Lulus butter,

served with peppercorn sauce (+£4 supplement)

PIZZETTES

PEPPERONI

‘nduja, mozzarella, hot honey

HARISSA CHICKEN

TOquitto peppers, jalapeﬁos, mozzarella

MARGHERITA

tomato, basil & mozzarella (v)

GARLIC PIZZETTA

with sea salt (ve)

VEGETABLES

ARANCINI
with truffle mayo (v)

LOADED SWEET POTATO
with butterbean hummus, rosasted chickpcas &
cherry tomatoes (ve) (gf)

GREEK SALAD

with tomatoes, cucumber, red onion, olives, feta,

oregano & olive oil (* vegan without feta)
PATATAS BRAVAS

SEASONED FRIES (ve) (gf)

FISH

CALAMARES
deep fried squid with lemon & garlic aioli

CHILLI GARLIC PRAWNS

with cherry tomatoes, white wine, butter (gfa)

LOBSTER RAVIOLI

with Thermidor sauce & prawns

PLEASE MAKE US AWARE OF ANY ALLERGIES. ALLERGIES & INTOLERANCES WILL BE
INDIVIDUALLY CATERED FOR

(ve) - vegan (v) - vegetarian (gfa) - gluten free available (gf) - gluten free
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