
FOR RESERVATIONS PLEASE TELEPHONE 

01995 606665

C E L E B R A T E

AT

COMPLIMENTARY HOMEMADE BREAD

  
WHITE ONION & ASPARAGUS SOUP

Christmas Spiced Dumplings 

 HOT SMOKED SALMON TWICE BAKED SOUFFLÉ
Lemon & Caper Dressing  

CRANBERRY CHEESE & CRUSHED MINTED PEA BRUSCHETTA  

   Pesto & Balsamic Dressing, Micro Cress Salad

TURKEY BALLOTTINE
Pipers Christmas Stuffi ng Wrapped In Parma Ham   

Seasonal Vegetables & Goose Fat Potato, Natural Jus 

BEETROOT INFUSED COD LOIN 
Ribbons Of Vegetables & Spinach Potato Pancake, Red Thai Broth  

LANCASHIRE CHEESE & CHESTNUT TARTE TATIN
Confi t Of Winter Vegetables & Gruyère Potato

CHRISTMAS CHOCOLATE FONDANT
Pipers Homemade Ice Cream 

    

HOMEMADE CHRISTMAS PUDDING 
Vanilla & Brandy Sauce 

BAKED PECAN EGG CUSTARD TART
Clotted Cream Ice Cream

PLEASE NOTE: Some Dishes May Contain Nuts Please Ask

12.00pm - 4.00pm
December 5th, 6th, 7th, 12th, 13th, 14th, 

19th, 20th, 21st, 23th, 24th 

£20.OOpp

CHRISTMAS LUNCH MENU BOOKING FORM
Name:  ................................................Tel: ............................................ Email .........................................................

No in party:  ........................................Date of party:  ........................... Time:  ............................................................

TURKEY 

COD    

TARTE TATIN

SOUP  

SOUFFLÉ

BRUSCHETTA 

FONDANT

CHRISTMAS PUD

TART

30% OFF
YOUR FOOD BILL
F R O M  T H E  A  L A  C A R T E  M E N U
Terms and conditions apply. Available throughout January, February & March 2020. 
Excludes Valentines Day and Mothers Day.  Excludes Saturdays.

AFTERNOON TEA
FOR TWO £25
W I T H  A  G L A S S  O F  P R O S E C C O
Terms and conditions apply. Available throughout January, February & March 2020. 
Excludes Valentines Day and Mothers Day. Available Lunchtime only between 2-4pm.

BUY 1 
GET 1
O N  F I S H  A N D  C H I P S
Terms and conditions apply. Available throughout January, February & March 2020. 
Excludes Fridays, Valentines Day and Mothers Day. Lunchtime only.

BUY 1 
GET 1
O N  L U N C H T I M E  B U R G E R S
Terms and conditions apply. Available throughout January, February & March 2020. 
Excludes Valentines Day and Mothers Day. Lunchtime only.

2-4-1 PANINIS
F R O M  O U R  L U N C H  M E N U

1 FREE SIDE
W H E N  O R D E R I N G  A  M A I N  M E A L
F R O M  O U R  N I G H T  T I M E  T A K E  O U T

Terms and conditions apply. Available throughout January, February & March 2020. 
Excludes Valentines Day and Mothers Day.  Excludes Saturdays.

1 FREE SIDE
W H E N  O R D E R I N G  A  M A I N  M E A L
F R O M  O U R  N I G H T  T I M E  T A K E  O U T

Terms and conditions apply. Available throughout January, February & March 2020. 
Excludes Valentines Day and Mothers Day.  Excludes Saturdays.

Terms and conditions apply. Available throughout January, February & March 2020. 
Excludes Valentines Day and Mothers Day.  Excludes Saturdays. Lunchtime only.

FREE
FREE

P I P E R S  O U T S I D E 
C A T E R I N G  F O R 
Y O U R  E V E N T S

W E D D I N G S 

C H R I S T E N I N G S 

B I R T H D A Y  P A R T I E S

P R I V A T E  D I N N I N G

B B Q S 

O F F I C E  L U N C H / B U F F E T S
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COMPLIMENTARY CHIPOLATAS & GARLIC MAYO

  
WHITE ONION & ASPARAGUS SOUP

Christmas Spiced Dumplings 

TWICE BAKED HOT SMOKED SALMON SOUFFLÉ
Lemon & Caper Dressing  

CRANBERRY CHEESE & CRUSHED MINTED PEA BRUSCHETTA  

   Pesto & Balsamic Dressing, Micro Cress Salad  

SMOKED DUCK & DUCK LIVER PARFAIT
 Pickled Pears & Grilled Walnut Bread

TURKEY BALLOTTINE 
Pipers Christmas Stuffi ng Wrapped In Parma Ham   

Seasonal Vegetables & Goose Fat Potato, Natural Jus 

BEETROOT INFUSED COD LOIN 
Ribbons Of Vegetables & Spinach Potato Pancake, Red Thai Broth  

   CHAR-GRILLED SIRLOIN STEAK 
Sautéed Mushrooms & Plum Tomato, Pipers Big Fat Chips

LANCASHIRE CHEESE & CHESTNUT TARTE TATIN
Confi t Of Winter Vegetables & Gruyère Potato

TRIO OF CHRISTMAS PUDDINGS
Homemade Christmas Pudding & Vanilla, Brandy Sauce 

 Chocolate Fondant & Clotted Cream Ice Cream 

Baked Pecan Egg Custard Tart

LANCASHIRE CHEESE BOARD 
Grapes, Christmas Chutney & Biscuits

PLEASE NOTE: If you have any allergies or dietary requirements, 
please speak to a member of staff. 

6.00pm - 9.30pm & CHRISTMAS EVE TILL 9.00pm
November 29th, 30th

December 4th, 5th, 6th, 7th, 9th, 10th, 11th, 12th, 13th, 
14th, 17th, 18th , 19th, 20th, 21st, 23rd, 24th

£28.00pp

CHRISTMAS DINNER MENU BOOKING FORM
Name:  ................................................Tel: ............................................ Email .........................................................

No in party:  ........................................Date of party:  ........................... Time:  ............................................................

TURKEY 

COD    

TARTE TATIN

STEAK

SOUP  

SOUFFLÉ

BRUSCHETTA

PARFAIT 

TRIO PUD

CHEESE

BOXING DAY & NEW YEARS DAY MENU BOOKING FORM
Name:  ................................................Tel: ............................................ Email .........................................................

No in party:  ........................................Date of party:  ........................... Time:  ............................................................

BEEF 
HAKE   
PHEASANT
LAMB
HALLOUMI

SOUP  
BRUSCHETTA
PORK
GRAVLAX

MELON

TART
POSSET
FONDANT
CHEESE
ICE CREAM

SELECTION OF COMPLIMENTARY HOMEMADE BREADS

  
LEEK & POTATO SOUP
Lancashire Cheese Crouton  

MOZZARELLA & MINTED PEA BRUSCHETTA
Pesto & Balsamic 

CRISPY KOREAN STYLE PORK 
Rocket Leaves, Sticky BBQ Sauce 

BEETROOT & GIN GRAVLAX
Pickled Cucumber, Lemon Dill Dressing 

DUO OF MELON
Winter Berry Compote & Homemade Sorbet

ROAST BRITISH BEEF
Yorkshire Pudding,Goose Fat Potatoes & Red Wine Sauce 

POACHED INDIAN SPICED HAKE
Spinach & Coconut King Prawn Chowder   

SOUS VIDE PHEASANT BREAST
Pheasant Potato Cake, Marsala Sauce  

BRAISED LAMB SHANK
Rosemary Mash, Shallot Jus 

 SPICED HALLOUMI CHEESE
Basil Mash, Sweet Chilli Jam

APPLE & FIG PUFF PASTRY TART
Pipers Vanilla Ice Cream  

PASSION FRUIT & LEMON POSSET
Homemade Shortbread  

CHOCOLATE FONDANT
Pipers Ice Cream 

TASTE OF LANCASHIRE CHEESEBOARD
Chutney & Biscuits 

SELECTION OF MR PIPERS ICE CREAM

1.00pm to 5.00pm

£28.00pp

COMPLIMENTARY CANAPÉS & COCKTAIL ON ARRIVAL

  
VENISON CARPACCIO 

Rocket Leaves, Parmesan Cheese, Pickled Onions 

GRATIN OF SCALLOPS 
Scallops Topped With Herb & Cheese Crust 

MOJITO SORBET 

FILLET OF BRITISH BEEF 
Root Vegetables & Blue Cheese Potato Cake, Port Jus 

PAN SEARED COD FILLET 
Five Bean & Chorizo, Spinach Ragout 

TRIO OF PIPERS CLASSIC PUDDINGS

SELECTION OF LOCAL CHEESE BOARD

 COFFEE & TREATS

NEW YEARS EVE MENU BOOKING FORM
Name:  ................................................Tel: ............................................ Email .........................................................

No in party:  ........................................Date of party:  ........................... Time:  ............................................................

BEEF

COD

VENISON

SCALLOPS

PUDDINGS

CHEESE

£62.00pp

Simply complete the booking form for your chosen day including 

your total numbers of nominated course options. 

Then either attach your cheque or telephone with your credit card 

details to book over the phone. A minimum deposit of 

£10 per person is required to secure the booking.

SELECTION OF COMPLIMENTARY HOMEMADE BREADS

  
WHITE ONION & ASPARAGUS SOUP (VG)

Christmas Spiced Dumplings 

 BREADED RISOTTO BALLS (VG) 
Smoked Paprika Sauce, Peashot Salad

 SPICY NOODLE SALAD (VG)
Chilli, Orange, Pickled Cucumber, Garlic, Nuts, Coriander, Soya Dressing    

CRANBERRY CHEESE & CRUSHED MINTED PEA BRUSCHETTA (V)
   Pesto & Balsamic Dressing, Micro Cress Salad

TEMPURA OF VEGETABLES (VG)
Sweet Chilli Dressing & Maples Syrup  

MUSHROOM & CRANBERRY LOAF (VG)
Christmas Vegetables & Parmentier Potatoes, Vegan Gravy   

 LANCASHIRE CHEESE & CHESTNUT TARTE TATIN (V)
Confi t Of Winter Vegetables & Gruyère Potato 

SWEET POTATO & SPINACH RED THAI CURRY (VG)

   Jasmine Scented Rice

CHRISTMAS CHOCOLATE BROWNIE (VG)
Vegan Ice Cream

    CHRISTMAS ETON MESS (VG)
Coconut Cream, Berries

SELECTION OF HOMEMADE SORBETS (VG)

TEMPEH & PINEAPPLE KEBAB (VG)
Charred Peaches Maple Syrup

PLEASE NOTE: If you have any allergies or dietary requirements, 
please speak to a member of staff.

Vegetarian (V)     Vegan (VG)

£25.00pp

VEGETARIAN & VEGAN MENU BOOKING FORM
Name:  ................................................Tel: ............................................ Email .........................................................

No in party:  ........................................Date of party:  ........................... Time:  ............................................................

TEMPURA 

LOAF   

TARTE TATIN

CURRY

SOUP  

RISOTTO 

SALAD

BRUSCHETTA

BROWNIE

ETON MESS

SORBET

KEBAB
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TEMPURA 

LOAF   

TARTE TATIN

CURRY

SOUP  

RISOTTO 

SALAD

BRUSCHETTA

BROWNIE

ETON MESS

SORBET

KEBAB



COMPLIMENTARY CHIPOLATAS & GARLIC MAYO

  
WHITE ONION & ASPARAGUS SOUP

Christmas Spiced Dumplings 

TWICE BAKED HOT SMOKED SALMON SOUFFLÉ
Lemon & Caper Dressing  

CRANBERRY CHEESE & CRUSHED MINTED PEA BRUSCHETTA  

   Pesto & Balsamic Dressing, Micro Cress Salad  

SMOKED DUCK & DUCK LIVER PARFAIT
 Pickled Pears & Grilled Walnut Bread

TURKEY BALLOTTINE 
Pipers Christmas Stuffi ng Wrapped In Parma Ham   

Seasonal Vegetables & Goose Fat Potato, Natural Jus 

BEETROOT INFUSED COD LOIN 
Ribbons Of Vegetables & Spinach Potato Pancake, Red Thai Broth  

   CHAR-GRILLED SIRLOIN STEAK 
Sautéed Mushrooms & Plum Tomato, Pipers Big Fat Chips

LANCASHIRE CHEESE & CHESTNUT TARTE TATIN
Confi t Of Winter Vegetables & Gruyère Potato

TRIO OF CHRISTMAS PUDDINGS
Homemade Christmas Pudding & Vanilla, Brandy Sauce 

 Chocolate Fondant & Clotted Cream Ice Cream 

Baked Pecan Egg Custard Tart

LANCASHIRE CHEESE BOARD 
Grapes, Christmas Chutney & Biscuits

PLEASE NOTE: If you have any allergies or dietary requirements, 
please speak to a member of staff. 

6.00pm - 9.30pm & CHRISTMAS EVE TILL 9.00pm
November 29th, 30th

December 4th, 5th, 6th, 7th, 9th, 10th, 11th, 12th, 13th, 
14th, 17th, 18th , 19th, 20th, 21st, 23rd, 24th

£28.00pp

CHRISTMAS DINNER MENU BOOKING FORM
Name:  ................................................Tel: ............................................ Email .........................................................

No in party:  ........................................Date of party:  ........................... Time:  ............................................................

TURKEY 

COD    

TARTE TATIN

STEAK

SOUP  

SOUFFLÉ

BRUSCHETTA

PARFAIT 

TRIO PUD

CHEESE

BOXING DAY & NEW YEARS DAY MENU BOOKING FORM
Name:  ................................................Tel: ............................................ Email .........................................................

No in party:  ........................................Date of party:  ........................... Time:  ............................................................

BEEF 
HAKE   
PHEASANT
LAMB
HALLOUMI

SOUP  
BRUSCHETTA
PORK
GRAVLAX

MELON

TART
POSSET
FONDANT
CHEESE
ICE CREAM

SELECTION OF COMPLIMENTARY HOMEMADE BREADS

  
LEEK & POTATO SOUP
Lancashire Cheese Crouton  

MOZZARELLA & MINTED PEA BRUSCHETTA
Pesto & Balsamic 

CRISPY KOREAN STYLE PORK 
Rocket Leaves, Sticky BBQ Sauce 

BEETROOT & GIN GRAVLAX
Pickled Cucumber, Lemon Dill Dressing 

DUO OF MELON
Winter Berry Compote & Homemade Sorbet

ROAST BRITISH BEEF
Yorkshire Pudding,Goose Fat Potatoes & Red Wine Sauce 

POACHED INDIAN SPICED HAKE
Spinach & Coconut King Prawn Chowder   

SOUS VIDE PHEASANT BREAST
Pheasant Potato Cake, Marsala Sauce  

BRAISED LAMB SHANK
Rosemary Mash, Shallot Jus 

 SPICED HALLOUMI CHEESE
Basil Mash, Sweet Chilli Jam

APPLE & FIG PUFF PASTRY TART
Pipers Vanilla Ice Cream  

PASSION FRUIT & LEMON POSSET
Homemade Shortbread  

CHOCOLATE FONDANT
Pipers Ice Cream 

TASTE OF LANCASHIRE CHEESEBOARD
Chutney & Biscuits 

SELECTION OF MR PIPERS ICE CREAM

1.00pm to 5.00pm

£28.00pp

COMPLIMENTARY CANAPÉS & COCKTAIL ON ARRIVAL

  
VENISON CARPACCIO 

Rocket Leaves, Parmesan Cheese, Pickled Onions 

GRATIN OF SCALLOPS 
Scallops Topped With Herb & Cheese Crust 

MOJITO SORBET 

FILLET OF BRITISH BEEF 
Root Vegetables & Blue Cheese Potato Cake, Port Jus 

PAN SEARED COD FILLET 
Five Bean & Chorizo, Spinach Ragout 

TRIO OF PIPERS CLASSIC PUDDINGS

SELECTION OF LOCAL CHEESE BOARD

 COFFEE & TREATS

NEW YEARS EVE MENU BOOKING FORM
Name:  ................................................Tel: ............................................ Email .........................................................

No in party:  ........................................Date of party:  ........................... Time:  ............................................................

BEEF

COD

VENISON

SCALLOPS

PUDDINGS

CHEESE

£62.00pp

Simply complete the booking form for your chosen day including 

your total numbers of nominated course options. 

Then either attach your cheque or telephone with your credit card 

details to book over the phone. A minimum deposit of 

£10 per person is required to secure the booking.

SELECTION OF COMPLIMENTARY HOMEMADE BREADS

  
WHITE ONION & ASPARAGUS SOUP (VG)

Christmas Spiced Dumplings 

 BREADED RISOTTO BALLS (VG) 
Smoked Paprika Sauce, Peashot Salad

 SPICY NOODLE SALAD (VG)
Chilli, Orange, Pickled Cucumber, Garlic, Nuts, Coriander, Soya Dressing    

CRANBERRY CHEESE & CRUSHED MINTED PEA BRUSCHETTA (V)
   Pesto & Balsamic Dressing, Micro Cress Salad

TEMPURA OF VEGETABLES (VG)
Sweet Chilli Dressing & Maples Syrup  

MUSHROOM & CRANBERRY LOAF (VG)
Christmas Vegetables & Parmentier Potatoes, Vegan Gravy   

 LANCASHIRE CHEESE & CHESTNUT TARTE TATIN (V)
Confi t Of Winter Vegetables & Gruyère Potato 

SWEET POTATO & SPINACH RED THAI CURRY (VG)

   Jasmine Scented Rice

CHRISTMAS CHOCOLATE BROWNIE (VG)
Vegan Ice Cream

    CHRISTMAS ETON MESS (VG)
Coconut Cream, Berries

SELECTION OF HOMEMADE SORBETS (VG)

TEMPEH & PINEAPPLE KEBAB (VG)
Charred Peaches Maple Syrup

PLEASE NOTE: If you have any allergies or dietary requirements, 
please speak to a member of staff.

Vegetarian (V)     Vegan (VG)

£25.00pp

VEGETARIAN & VEGAN MENU BOOKING FORM
Name:  ................................................Tel: ............................................ Email .........................................................

No in party:  ........................................Date of party:  ........................... Time:  ............................................................

TEMPURA 

LOAF   

TARTE TATIN

CURRY

SOUP  

RISOTTO 

SALAD

BRUSCHETTA

BROWNIE

ETON MESS

SORBET

KEBAB



FOR RESERVATIONS PLEASE TELEPHONE 

01995 606665

C E L E B R A T E

AT

COMPLIMENTARY HOMEMADE BREAD

  
WHITE ONION & ASPARAGUS SOUP

Christmas Spiced Dumplings 

 HOT SMOKED SALMON TWICE BAKED SOUFFLÉ
Lemon & Caper Dressing  

CRANBERRY CHEESE & CRUSHED MINTED PEA BRUSCHETTA  

   Pesto & Balsamic Dressing, Micro Cress Salad

TURKEY BALLOTTINE
Pipers Christmas Stuffi ng Wrapped In Parma Ham   

Seasonal Vegetables & Goose Fat Potato, Natural Jus 

BEETROOT INFUSED COD LOIN 
Ribbons Of Vegetables & Spinach Potato Pancake, Red Thai Broth  

LANCASHIRE CHEESE & CHESTNUT TARTE TATIN
Confi t Of Winter Vegetables & Gruyère Potato

CHRISTMAS CHOCOLATE FONDANT
Pipers Homemade Ice Cream 

    

HOMEMADE CHRISTMAS PUDDING 
Vanilla & Brandy Sauce 

BAKED PECAN EGG CUSTARD TART
Clotted Cream Ice Cream

PLEASE NOTE: Some Dishes May Contain Nuts Please Ask

12.00pm - 4.00pm
December 5th, 6th, 7th, 12th, 13th, 14th, 

19th, 20th, 21st, 23th, 24th 

£20.OOpp

CHRISTMAS LUNCH MENU BOOKING FORM
Name:  ................................................Tel: ............................................ Email .........................................................

No in party:  ........................................Date of party:  ........................... Time:  ............................................................

TURKEY 

COD    

TARTE TATIN

SOUP  

SOUFFLÉ

BRUSCHETTA 

FONDANT

CHRISTMAS PUD

TART

30% OFF
YOUR FOOD BILL
F R O M  T H E  A  L A  C A R T E  M E N U
Terms and conditions apply. Available throughout January, February & March 2020. 
Excludes Valentines Day and Mothers Day.  Excludes Saturdays.

AFTERNOON TEA
FOR TWO £25
W I T H  A  G L A S S  O F  P R O S E C C O
Terms and conditions apply. Available throughout January, February & March 2020. 
Excludes Valentines Day and Mothers Day. Available Lunchtime only between 2-4pm.

BUY 1 
GET 1
O N  F I S H  A N D  C H I P S
Terms and conditions apply. Available throughout January, February & March 2020. 
Excludes Fridays, Valentines Day and Mothers Day. Lunchtime only.

BUY 1 
GET 1
O N  L U N C H T I M E  B U R G E R S
Terms and conditions apply. Available throughout January, February & March 2020. 
Excludes Valentines Day and Mothers Day. Lunchtime only.

2-4-1 PANINIS
F R O M  O U R  L U N C H  M E N U

1 FREE SIDE
W H E N  O R D E R I N G  A  M A I N  M E A L
F R O M  O U R  N I G H T  T I M E  T A K E  O U T

Terms and conditions apply. Available throughout January, February & March 2020. 
Excludes Valentines Day and Mothers Day.  Excludes Saturdays.

1 FREE SIDE
W H E N  O R D E R I N G  A  M A I N  M E A L
F R O M  O U R  N I G H T  T I M E  T A K E  O U T

Terms and conditions apply. Available throughout January, February & March 2020. 
Excludes Valentines Day and Mothers Day.  Excludes Saturdays.

Terms and conditions apply. Available throughout January, February & March 2020. 
Excludes Valentines Day and Mothers Day.  Excludes Saturdays. Lunchtime only.

FREE
FREE

P I P E R S  O U T S I D E 
C A T E R I N G  F O R 
Y O U R  E V E N T S

W E D D I N G S 

C H R I S T E N I N G S 

B I R T H D A Y  P A R T I E S

P R I V A T E  D I N N I N G

B B Q S 

O F F I C E  L U N C H / B U F F E T S



FOR RESERVATIONS PLEASE TELEPHONE 

01995 606665

C E L E B R A T E

AT

COMPLIMENTARY HOMEMADE BREAD

  
WHITE ONION & ASPARAGUS SOUP

Christmas Spiced Dumplings 

 HOT SMOKED SALMON TWICE BAKED SOUFFLÉ
Lemon & Caper Dressing  

CRANBERRY CHEESE & CRUSHED MINTED PEA BRUSCHETTA  

   Pesto & Balsamic Dressing, Micro Cress Salad

TURKEY BALLOTTINE
Pipers Christmas Stuffi ng Wrapped In Parma Ham   

Seasonal Vegetables & Goose Fat Potato, Natural Jus 

BEETROOT INFUSED COD LOIN 
Ribbons Of Vegetables & Spinach Potato Pancake, Red Thai Broth  

LANCASHIRE CHEESE & CHESTNUT TARTE TATIN
Confi t Of Winter Vegetables & Gruyère Potato

CHRISTMAS CHOCOLATE FONDANT
Pipers Homemade Ice Cream 

    

HOMEMADE CHRISTMAS PUDDING 
Vanilla & Brandy Sauce 

BAKED PECAN EGG CUSTARD TART
Clotted Cream Ice Cream

PLEASE NOTE: Some Dishes May Contain Nuts Please Ask

12.00pm - 4.00pm
December 5th, 6th, 7th, 12th, 13th, 14th, 

19th, 20th, 21st, 23th, 24th 

£20.OOpp

CHRISTMAS LUNCH MENU BOOKING FORM
Name:  ................................................Tel: ............................................ Email .........................................................

No in party:  ........................................Date of party:  ........................... Time:  ............................................................

TURKEY 

COD    

TARTE TATIN

SOUP  

SOUFFLÉ

BRUSCHETTA 

FONDANT

CHRISTMAS PUD

TART

30% OFF
YOUR FOOD BILL
F R O M  T H E  A  L A  C A R T E  M E N U
Terms and conditions apply. Available throughout January, February & March 2020. 
Excludes Valentines Day and Mothers Day.  Excludes Saturdays.

AFTERNOON TEA
FOR TWO £25
W I T H  A  G L A S S  O F  P R O S E C C O
Terms and conditions apply. Available throughout January, February & March 2020. 
Excludes Valentines Day and Mothers Day. Available Lunchtime only between 2-4pm.

BUY 1 
GET 1
O N  F I S H  A N D  C H I P S
Terms and conditions apply. Available throughout January, February & March 2020. 
Excludes Fridays, Valentines Day and Mothers Day. Lunchtime only.

BUY 1 
GET 1
O N  L U N C H T I M E  B U R G E R S
Terms and conditions apply. Available throughout January, February & March 2020. 
Excludes Valentines Day and Mothers Day. Lunchtime only.

2-4-1 PANINIS
F R O M  O U R  L U N C H  M E N U

1 FREE SIDE
W H E N  O R D E R I N G  A  M A I N  M E A L
F R O M  O U R  N I G H T  T I M E  T A K E  O U T

Terms and conditions apply. Available throughout January, February & March 2020. 
Excludes Valentines Day and Mothers Day.  Excludes Saturdays.

1 FREE SIDE
W H E N  O R D E R I N G  A  M A I N  M E A L
F R O M  O U R  N I G H T  T I M E  T A K E  O U T

Terms and conditions apply. Available throughout January, February & March 2020. 
Excludes Valentines Day and Mothers Day.  Excludes Saturdays.

Terms and conditions apply. Available throughout January, February & March 2020. 
Excludes Valentines Day and Mothers Day.  Excludes Saturdays. Lunchtime only.

FREE
FREE

P I P E R S  O U T S I D E 
C A T E R I N G  F O R 
Y O U R  E V E N T S

W E D D I N G S 

C H R I S T E N I N G S 

B I R T H D A Y  P A R T I E S

P R I V A T E  D I N N I N G

B B Q S 

O F F I C E  L U N C H / B U F F E T S


