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Beyond Food’s proven method forinspiring a future
beyond homelessness

Happiness is not at the end of the road... itis the road

nspired Trained

In Programme

Apprentices Empl

134 86% || 65-70%

Employed *Continued *=5ustained

Employment by Marc



https://www.youtube.com/watch?v=u5JnITUjK44&feature=youtu.be

3 COURSE MENU WITH BUBBLY

Our Christmas set menu incorporates seasonal woodfired
ingredients.

The menu includes a glass of bubbly on arrival, Bread, with a

choice of one starter, mains, sides(one between two guests)

and dessert per person.

Sourdough Bread with butter

House cured salmon, house pickles & dill lime créme fraiche
Wild mushroom velouté with mushroom & tarragon pate on sourdough (VE)
Ham hock pistachio roll & burnt apple jelly
Charred winter vegetables, beetroot hummus & spicy crushed hazelnuts (VE)
Norfolk rolled turkey breast, rosemary pork stuffing & cranberry sauce
32 days dry-aged Cornish barrel rump of beef +£4
Grilled Cod, bok choy & peppered soya glaze
Herb infused potatoes (VE)
Burnt maple roasted parsnip & carrots
Christmas pudding & vanilla brandy butter
Treacle tart, torched blood orange, creme fraiche & brandy snaps

Cheese board + £7

£65 per person

Private Dining

At Brigade we have 5

private rooms, a chef's table and kitchen perfect
for your Christmas event.

From private dining, meetings and cooking
experiences, we have the space and

dedicated team for you.

DRINKS PACKAGES

SILVER

1/2 bottle per person - £18
2018 Malbec, Finca Flichman Caballero de la Cepa, Mendoza,
Argentina
2017 Great Southern Chardonnay, Three Lions, Western
Australia, Australia

GOLD

1/2 bottle per person - £27
2018 Chablis, Les Hauts de Milly, Burgundy, France
2012 'Coto de Imaz Rioja Gran Reserva, El Coto, Spain

BESPOKE

1/2 bottle per person
Our Brigade sommelier will work with our wine supplier
will find the right wine to suit your party

PRIVATE BAR

Price based on consumption
Choose your spirit of choice with mixers and have your

very own private bar set up in your private dining room.




CHRISTMAS AT BRIGADE

Our Christmas set menu incorporates seasonal
woodfired ingredients.
The menu includes bread, with a choice of one starter,
main, side (one between two guests)
and dessert per person.

Sourdough bread with butter
House cured Salmon, house pickles & dill lime creme fraiche

Wild mushroom velouté with mushroom & tarragon pate on sourdough (VE)

Ham hock pistachio roll & burnt apple jelly
Charred winter vegetables, beetroot hummus & spicy crushed hazelnuts (VE)

Norfolk rolled turkey breast, rosemary pork stuffing & cranberry sauce
32 days dry-aged Cornish barrel rump of beef +£4
Grilled Cod, bok choy & peppered soya glaze
Herb infused potatoes (VE)
Burnt maple roasted parsnip & carrots
Christmas pudding & vanilla brandy butter
Treacle tart, torched blood orange, créme fraiche & brandy snaps
Cheese board + £7

£45 per person

For each
Christmas meal

purchased, £2.50 will
be donated to
Beyond Food
on your behalf.,

A social enterprise restaurant
Inspiring a future beyond homelessness

DRINKS PACKAGES

BRONZE
A carafe (500ml) per person - £15

NV Tempranillo, Jovan, Castillay Leon,
Spain

2016 Tenuta Aurea, Friulano, Friuli, Italy

SILVER
1/2 bottle per person - £18

2018 Malbec, Finca Flichman Caballero de la Cepa,
Mendoza, Argentina

2017 Great Southern Chardonnay, Three Lions, Western
Australia, Australia

GOLD
1/2 bottle per person - £27

2018 Chablis, Les Hauts de Milly, Burgundy, France

2012 'Coto de Imaz' Rioja Gran Reserva, El Coto, Spain


https://thebrigade.co.uk/reservations/

For each INTERACTIVE CHEF'S TABLE

Christmas meal

BESPOKE EVENTS

purchased, £2.50 will

be donated to Experience the theatre of the kitchen at your private
Beyond Food chef's table. Begin by making your own canapes,
on your behalf. expertly guided by our chefs and apprentices. Then
sit back and relax as you are prepared a Christmas
feast!
WM Prices starting from £165 per guest

We can provide one of a kind events to suit any
occasion. Our team will assist you in crafting the perfect
experience for you and your guests.

We run
Cooking Experiences
Cocktail Masterclasses
Cheese and wine pairings

...and much more!



https://booking.resdiary.com/widget/Standard/BrigadeBarKitchen/20386

EXTERNAL EVENTS

We can cater for Christmas events
taking place in your office or even at
your home. Be it a small team drinks

or a larger office gathering we can

bring the party to you!

Drinks and snacks package
starting at
£45 per person

Drinks and bowl foods package
starting at
£55 per person

*Prices are subject to supplements
and are dependant on the location of

the event.

Make an Enquiry



https://booking.resdiary.com/widget/Standard/BrigadeBarKitchen/20386

HAMPERS AND VOUCHERS

Enjoy the Brigade experience from the comfort of
your own home. Gift hampers available to treat your
team or send to your friends and family.

Sample Hamper:

2017 Domaine St Esteve Merlot
Extract coffee/tea
Christmas cookies

Salted caramel chocolate truffles

Brigade Pear and Beer Chutney

‘Brigade’ BBQ rub
Cheese Crackers
Billy Franks Turkey Jerky

£100 (inc. devliery)

Or, if you want to purchase a Brigade experience for
someone to enjoy at a later date, you can purchase a
voucher for them to use in our restaurant.

Make an Enquiry
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https://booking.resdiary.com/widget/Standard/BrigadeBarKitchen/20386

For each Christmas meal purchase, £2.50 will

be donated to Beyond Food on your behalf.

Last Christmas we raised £6,500 from these
donations for the charity

BRIGADE |

BAR+KITCHEN

beyond

TO HELPING YOU
CELEBRATE THE

CHRISTMAS SEASON

food -

inspiring a future
beyond homelessness AT BRIGADE BAR + KITCHEN

"Before joining the apprenticeship at Brigade & Beyond Food, | had
been out of work for over five years. | suffered from anxiety and
depression, isolated from family and friends and felt completely

alone. Through the completion of my apprenticeship at Brigade | am
now in full time employment as a Commis Chef. This is all due to the
amazing work and support from everyone at Beyond Food who have
helped me get my life and family back. | will be forever grateful,
thank you!"

Beatrise Sharp
Beyond Food Apprentice (Cohort 14)




