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At Mary’s, we take pride in helping you
celebrate life’s most important moments.
Whether it’s a Communion, Confirmation,
Baptism, or a family gathering or special
milestone, we offer the perfect setting for a
memorable occasion.

Our party and events menu is designed with
families in mind, featuring a delicious
selection of dishes to suit all tastes. From
hearty mains to lighter bites, and a dedicated
children’s menu, we’ve got something for
everyone. Plus, with warm hospitality and a
relaxed atmosphere, you can enjoy the day
while we take care of everything.

Let us make your special day effortless and
enjoyable - book your family celebration at

Mary’s today!

Bepsoke menu options & drinks packages
available upon request.

We are open 7 days a week with bookings &
private hire available.

Email info@marys-bar.com to begin the
booking process

www.marys-bar.com




Bronze £5.95pp

Choose 2 items
plus crispy skin on fries
& Chef’s selection of dips

Menu Selection

Celebrate at Mary’s

Buffet Menu
For groups 20+

Silver £16.95pp
Choose 3items

plus crispy skin on fries
& Chef’s selection of dips

Select your items from our freshly prepared signature favourites

Salt & chilli chicken

Tender crispy chicken tossed with fiery
wok-fried chillies, spring onion, peppers
& aromatic five-spice

Cocktail Sausages

Premium cocktail pork sausages
roasted in a sticky honey
& whole grain mustard glaze.

Artisan garlic bread

Warm toasted baguette slices brushed
generously with homemade garlic,
herb & parsley compound butter.

+ loaded fries upgrade
cheese, bacon & jalapeno £1.50 pp

+ mini dessert bites
Brownies & cheesecakes £4pp

Breaded chicken goujons
Succulent chicken breast fillets coated
in golden scasoned breadcrumbs,
served crisp and golden.

Crispy chicken wings

Tossed in your choice of rich Smoky
BBQ glaze, classic Sweet Chilli, or spicy
Buffalo sauce.

Add additional item

choose one additional item £4pp

Selection applies to the entire party. Please choose items for all guests, rather than different

selections for individual guests or groups.

£100 deposit required to confirm booking. Pre-orders and final headcount required 7 days prior to event date.

Please inform our events team of any allergies or dietary requirements when ordering. - Gluten-free and vegetarian adaptations available upon request.

Our food is freshly prepared so we cannot guarantee that any product is free from allergens due to the risk of cross contamination. Please ask staft for a copy of our allergen guide



CELEBRATION MENU

2 COURSES - £27.95 | 3 COURSES - £32.95
FOR GROUPS 10+

STARTERS

Breaded brie, berry compote, candied nut, endive (v)

Salt and chilli chicken, wok (ried vegetables , chipotle mayonnaise, green onion

Chef’s soup of the day, homemade treacle wheaten bread, butter (GFO)

Creamy garlic mushroom on sourdough, rocket, vegan Parmesan, truffle oil (v/ve) (GFO)

Portavogie prawn cocktail, apple, Maric Rose sauce, iceberg, lemon, red onion, Mary’s homemade wheaten bread

MAINS

Mary’s smash burger, secret smash sauce, tomato, gherkin, iceberg lettuce, brioche bun, skin on fries (GFO)

Add cheese and bacon £2.95 | Add honey chilli chicken 3.5

Chicken stack, creamy mash, green peppercorn sauce, tobacco onions (GFO)

Chinese chicken curry, jasmine rice, prawn crackers | % rice & % chips 2

Slow braised beef daube, parsnip purée, scasonal vegetables, creamed mash, rich pan jus, sourdough crumb

Bangers and mash, pork and Guinness sausages, champ, braised red cabbage, red wine gravy, tobacco onions

Beer battered haddock and chips, homemade mushy peas, tartare sauce, chip shop curry sauce, hand cut chips

Irish 100z sirloin steak, onion rings, grilled tomato and mushroom, green peppercorn sauce, chunky hand cut chips  (Supp 10)
Sweet chilli chicken and peppercorn penne pasta, shoestring potato, garlic bread, Parmesan

Chinese vegetable curry, jasmine rice, prawn crackers (V) %2 rice & % chips 2

Curried cauliflower burger, soya tzatziki, curry mayo, mango chutney, coriander, sweet potato (ries

DESSERT

Chocolate fudge cake, salted caramel sauce & vanillaice cream
Lemon meringue, summer berry sauce
Jam & coconut sponge, vanilla custard

Raspberry frangipane tart, vegan ice cream (ve/gf)

SIDES

Salt’N” Chilli Chips
Garlic Cubes | Tobacco Onions

Chunky Chips | Mash | Skinny Fries | Champ | House Salad |
French Fried Onions | Seasonal Veg | 4.95

Parmesan & truffle fries 5.95 | Sweet potato fries 5.5
Garlic mayo | Mayo | Sweet chilli | BBQ 2
peppercorn sauce | Gravy | Leek & bacon sauce 3

Our food is freshly prepared so we cannot guarantee that any product is free from allergens due to the risk of cross-contamination.
Please ask staff for a copy of our allergen guide | GFO indicates dish can be made gluten free - please ensure a member of staff is made aware when ordering
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	Celebrate Life’s Special Moments at Mary’s
	At Mary’s, we take pride in helping you celebrate life’s most important moments. Whether it’s a Communion, Confirmation, Baptism, or a family gathering or special milestone, we offer the perfect setting for a memorable occasion.
	Our party and events menu is designed with families in mind, featuring a delicious selection of dishes to suit all tastes. From hearty mains to lighter bites, and a dedicated children’s menu, we’ve got something for everyone. Plus, with warm hospitality and a relaxed atmosphere, you can enjoy the day while we take care of everything.
	Let us make your special day effortless and enjoyable – book your family celebration at Mary’s today!
	Bepsoke menu options & drinks packages available upon request.
	We are open 7 days a week with bookings & private hire available.
	Email info@marys-bar.com to begin the booking process
	Celebrate at Mary’s

	Buffet Menu
	For groups 20+
	Silver
	£16.95pp

	Bronze
	£13.95pp
	Choose 3 items
	plus crispy skin on fries
	& Chef’s selection of dips
	Choose 2 items
	plus crispy skin on fries
	& Chef’s selection of dips

	Menu Selection
	Select your items from our freshly prepared signature favourites
	Salt & chilli chicken
	Breaded chicken goujons
	Tender crispy chicken tossed with fiery wok-fried chillies, spring onion, peppers & aromatic five-spice
	Succulent chicken breast fillets coated in golden seasoned breadcrumbs, served crisp and golden.

	Cocktail Sausages
	Crispy chicken wings
	Tossed in your choice of rich Smoky BBQ glaze, classic Sweet Chilli, or spicy Buffalo sauce.
	Premium cocktail pork sausages roasted in a sticky honey
	& whole grain mustard glaze.


	Artisan garlic bread
	Warm toasted baguette slices brushed generously with homemade garlic, herb & parsley compound butter.

	Add additional item
	+ loaded fries upgrade
	choose one additional item £4pp
	cheese, bacon & jalapeño £1.50 pp

	+ mini dessert bites
	Brownies & cheesecakes £4pp
	Selection applies to the entire party. Please choose  items for all guests, rather than different selections for individual guests or groups.


	CELEBRATION MENU
	2 COURSES - £27.95  | 3 COURSES - £32.95
	FOR GROUPS 10+



	STARTERS
	Breaded brie, berry compote, candied nut, endive (v)
	Salt and chilli chicken, wok fried vegetables , chipotle mayonnaise, green onion
	Chef’s soup of the day, homemade treacle wheaten bread, butter (GFO)
	Creamy garlic mushroom on sourdough, rocket, vegan Parmesan, truffle oil (v/ve) (GFO)
	Portavogie prawn cocktail, apple, Marie Rose sauce, iceberg, lemon, red onion, Mary’s homemade wheaten bread

	MAINS
	Mary’s smash burger, secret smash sauce, tomato, gherkin, iceberg lettuce, brioche bun, skin on fries (GFO)
	Add cheese and bacon £2.95 | Add honey chilli chicken 3.5
	Chicken stack, creamy mash, green peppercorn sauce, tobacco onions (GFO)
	Chinese chicken curry, jasmine rice,  prawn crackers | ½ rice & ½ chips  2
	Slow braised beef daube, parsnip purée, seasonal vegetables, creamed mash, rich pan jus, sourdough crumb
	Bangers and mash, pork and Guinness sausages, champ, braised red cabbage,  red wine gravy, tobacco onions
	Beer battered haddock and chips, homemade mushy peas, tartare sauce, chip shop curry sauce, hand cut chips
	Irish 10oz sirloin steak, onion rings, grilled tomato and mushroom, green peppercorn sauce, chunky hand cut chips   (Supp 10)
	Sweet chilli chicken and peppercorn penne pasta, shoestring potato, garlic bread, Parmesan
	Chinese vegetable curry, jasmine rice, prawn crackers (V) ½ rice & ½ chips 2
	Curried cauliflower burger, soya tzatziki, curry mayo, mango chutney, coriander, sweet potato fries

	DESSERT
	Chocolate fudge cake, salted caramel sauce & vanilla ice cream
	Lemon meringue, summer berry sauce
	Jam & coconut sponge, vanilla custard
	Raspberry frangipane tart, vegan ice cream (ve/gf)

	SIDES
	Salt ’N’ Chilli Chips | Chunky Chips |  Mash | Skinny Fries | Champ | House Salad | Garlic Cubes | Tobacco Onions | French Fried Onions | Seasonal Veg | 4.95 Parmesan & truffle fries 5.95 | Sweet potato fries 5.5
	Garlic mayo | Mayo | Sweet chilli | BBQ  2
	peppercorn sauce | Gravy | Leek & bacon sauce 3


