EVENTS & FUNCTIONS AT
SHIRE'HC

THE PANTRY is available every evening from 6.30pm.

Up to 18 seated for dinner

Up to 25 standing for drinks & canapés

Set menu for £26 per person

Canapés from £15 per person

No room hire or minimum spend

THE COMMUNAL BAR TABLES are available to reserve at any time
Two tables of 12 or one table of 22

Set menu, canapés, bar snacks or just drinks

No room hire or minimum spend

THE SNUG is available for lunch & dinner daily

Up to 10 guests

Full ala carte

No minimum spend

THE RESTAURANT is open for lunch & dinner daily
Up to 16 guests on one table

Set menu £26 per person

40 guests exclusively for dinner

70 guests for drinks & canapés

Sunday dinner to Friday lunchtime only

Set menu for £26 per person

Minimum spend £1500 until 5pm. £2000 after 5pm
GARDEN reservations taken 1st April - 31st September

40 guests for drinks & canapés, a bbq or set menu

THE PUB AND/OR GARDEN IS NOT AVAILABLE FOR EXCLUSIVE HIRE
We're a neighbourhood pub and we like to be able to look after our locals

info@the-hog.com 0208748 3391



EVENTS & FUNCTIONS AT
SHIRE HC

SAMPLE £26 SET MENU

Soup of the day
7-hour moroccan lamb shoulder on toast
Vodka & citrus cured salmon, potato blini, fennel & caper berry salad

Slow-roasted cherry tomatoes, labna, dukkah & balsamic reduction

Yorkshire sirloin, café de paris butter & chips (£4 supplement)
Slow-braised pork belly, broad beans, orange, soy broth
Herb-crusted cod fillet, leek compote, grilled baby fennel, tomato fondue

House-made basil gnocchi, beurre noisette, fresh herbs

Orange & star anise créme brulee

Pear tart tatin, sherry glaze, yogurt & lime ice cream

Ice cream union ice creams & sorbets

Neal’s yard cheeses, chutney & biscuits (£1 supplement)
CANAPES £15 PER PERSON

6 per guest - choose 3 meat/seafood & 3 Smoked mackerel, Jerusalem artichoke risotto

vegetables. All guests must have the same Grilled marinated baby octopus

MEAT Oysters, red wine & shallot vinaigrette, tempura,

Duck liver parfait, pear chutney, melba toast sauce gribiche

Steak and chip, béarnaise sauce Thai chilli prawns

Crisp pancetta, aubergine & tomato relish Crab cakes, spiced yoghurt

Pork rillette, cornichons VEGETABLE

Sticky Moroccan lamb, pomegranate Cep cappuccino

Roast onion & bacon scones Dukkha crusted goats cheese

Venison carpaccio, red cabbage, croute, chocolate jus Roasted tomato, labna, sourdough

Roast lamb, celeriac, rosemary Roasted peppers, toasted focaccia

SEAFOOD Linseed crackers, hummus

Vodka and citrus cured salmon, créme fraiche, potato blini Chili & sweet corn fritters

Spiced salmon sticks, red pepper sauce Grilled vegetable terrine



Terms and Conditions
Confirmation

All functions must be confirmed by returning the signed
Confirmation Form - including a credit or debit card
number - by either email or facsimile. To avoid any errors
with a reservation, the details on the Confirmation Form
must be checked thoroughly by the organiser. We accept
no responsibility for errors or omissions.

Cancellations

We reserve the right to charge 50% of the room hire, or
minimum-spend should a booking be cancelled less than
72 hours before the event.

We reserve the right to charge 100% of the room hire, or
minimum-spend should a booking be cancelled less than
24 hours before the event.

In the event of a ‘no show’, we reserve the right to charge
for all pre-arranged food and any other special items in
addition to the room hire or minimum spend.

Cancellations or Reductions in numbers must be sent by
email. As we cannot accept responsibility for lost emails,
you should ensure that receipt of any changes has reached
you before considering changes or cancellations
confirmed. Cancellations or Reductions in numbers cannot
be made over the telephone.

Deposit & Payment

We may choose to take a deposit of £10 per person for
reservations for special events such as New Year’s Eve and
Valentines day. This will be detailed in your functions
quotation. Any deposit taken will be non-refundable, and
excluded from the cancellation policy detailed above.

Payment is required in full either prior to, or directly after
the event - less any deposit received. The Hampshire Hog
does not have the facility to Invoice, or to set up accounts
for guests. In the event that payment cannot be made
directly after an event The Hampshire Hog reserves the
right to charge your card details held on file for the
balance, or any part thereof until the balance has been
settled.

If pre-payment is made, any extras must be settled on
departure.

It is the ultimate responsibility of the event organiser to
arrange payment. If guests at an event wish to pay
individually and/or leave at different times The
Hampshire Hog will not be held responsible for any items
remaining on the bill at the end of an event.

Service Charge

A 12.5% Service Charge will be added to your final bill -
excluding room hire. This is compulsory for all parties and
functions. This will only be waved in extreme
circumstances, as a refund following full payment at the
time of the event.

Requests for the refund of Service Charges should be made
in writing to The General Manager,

Availability of Goods

From time to time ingredients or goods that have been
agreed for a Function may not be available. Whilst we will
make every effort to discuss alternatives with you,The
Hampshire hog reserves the right to offer alternative items
without notice.

Agreement of Terms

By supplying a Credit/Debit card and/or returning a
completed Confirmation Form you are agreeing to these
Terms and Conditions. Furthermore you will be deemed to
have accepted these Terms and Conditions if a booking
goes ahead where a Confirmation Form is sent by us but
not returned by you, or when details are agreed verbally.

Data Protection

Unless we receive notification in writing, you permit The
Hampshire Hog to store your details on our secure
database for future bookings and occasional marketing
purposes. We will never share your details with third
parties.




