
SEASONAL
Celebrations

S T E A K H O U S E  &  G R I L L



Forget mundane, Green’s is a multi-award-winning 
restaurant brand still independently owned by the 
founder, Brad Green. We have a dedicated events 

team to specialise in booking, planning and delivering you 
the perfect event with the minimum amount of fuss. Our 
food is seasonal, innovative and fresh and our setting is 
totally unique. So celebrate with us this festive season, for 
parties and events large and small and for food and setting 
we are second to none. 



Festive Parties



GINGER SNAP
vodka shot with lemon sugar & fresh ginger.

MULLED WINE
homemade warm mulled wine with spices & peels.

 POMEGRANATE FIZZ
chilled prosecco with pomegranate syrup.

A P É R I T I F

CARPACCIO OF BEEF
with pickled radish, capers and mustard mascarpone.

SMOKED SALMON RILLETTES
with melba toasts and dressed radicchio. 

WALDORF SALAD
a martini glass twist on a classic salad. 

V

S T A R T E R S
GRILLED 210g FILLET STEAK

cooked medium rare with green peppercream sauce
& black truffle fries.

PAN ROASTED DUCK BREAST
with pomme puree & a malbec and cherry sauce. 

PARIS BROWN RISOTTO
paris brown mushroom & chablis risotto with 

grilled, buttered asparagus.

M A I N S

CHRISTMAS PUDDING
with almonds & walnuts, rum & brandy, 

served with a vanilla ice cream.

STICKY TOFFEE PUDDING
with toffee sauce & vanilla ice cream.

TRIO DE SORBETS
potted blackcurrant, lemon & mango sorbets.

D E S S E R T

TAYLORS 10 YEAR OLD PORT

CHILLED LIMONCELLO

AMARO AVERNA

D I G E S T I F

C O F F E E  &  P E T I T  F O U R S
filter coffee or a selection of teas, served with petit fours.

B Y  B R A D L E Y  G R E E N

Festive Menu
£ 5 8  P E R  H E A D  M I N  T A B L E  S I X

I N C L U D E S  C H R I S T M A S  C R A C K E R S

S I X  C O U R S E S

THIS IS A SAMPLE MENU AND SOME ITEMS AND INGREDIENTS MAY BE SUBJECT TO CHANGE. PLEASE NOTIFY US IN ADVANCE WITH ANY SPECIFIC INTOLERANCES, ALLERGIES OR RELIGIOUS REQUIREMENTS AND WE WILL ADVISE ON CHOICE AND AVAILABILITY.    

M U S T  B E  B O O K E D  V I A  E V E N T S  T E A M

V



Party Menu
£ 2 5  P E R  H E A D  M I N  T A B L E  E I G H T

T H R E E  C O U R S E S

THIS IS A SAMPLE MENU AND SOME ITEMS AND INGREDIENTS MAY BE SUBJECT TO CHANGE. PLEASE NOTIFY US IN ADVANCE WITH ANY SPECIFIC INTOLERANCES, ALLERGIES OR RELIGIOUS REQUIREMENTS AND WE WILL ADVISE ON CHOICE AND AVAILABILITY.    

CHARRED MUSHROOM SOUP
with fried croutons

CALAMARI
homemade and served with lime mayo. 

BBQ WINGS
our homemade bbq wings. 

V
S T A R T E R S

SIRLOIN STEAK
 with french fries, cherry tomatoes & a slow roasted garlic.

FILLET STEAK
with french fries, cherry tomatoes & a slow roasted garlic.

THE BIG SMOKE BURGER
triple american cheese, no salad, mample streaky bacon 

& raw white onion. with fries.

THE HOUSE VEGGIE  BURGER
our handmade veggie burger, with courgette,

carrot, onion & mushrooms. with fries.

RACK OF PORK RIBS
our signature ribs, dry rubbed, glazed

and slow roasted in apple juice. with fries & slaw.

HALLOUMI SKEWER 
seared halloumi and winter vegetable skewer in our signature 

marrinade with french fries.  

M A I N S

CHRISTMAS PUDDING
with almonds & walnuts, rum & brandy, 

served with a vanilla ice cream.

STICKY TOFFEE PUDDING
with toffee sauce & vanilla ice cream.

TRIO DE SORBETS
potted blackcurrant, lemon & mango sorbets.

D E S S E R T

V

(£4 SURCHARGE PER PERSON) 

V

M U S T  B E  B O O K E D  V I A  E V E N T S  T E A M



NEW YEAR’S EVEAt Greens
live jazz

LIVE JAZZ IN BRACKNELL ONLY



Upon Arrival 

Prosecco or Kir Royale Cocktail.

Amuse-Bouche.

Starter

Chicken, Apricot & Pancetta Terrine.

Heirloom Tomato & Burrata Salad.

Smoked Salmon Pate with Rye Bread Toasts.

Mains

Chargrilled Fillet of Beef with Roasted Cherry Tomatoes & Chips.

Roasted Norfolk Turkey with all the Trimmings.

Pumpkin & Sage Butter Risotto.
 

Desserts

Christmas Pudding, Brandy Sauce & Wild berries.

Ryan’s Limoncello panna cotta. 

Wojtek’s Eton Mess.

NEW YEAR’S EVEAt Greens
M AY  B E  B O O K E D  V I A  R E S TA U R A N T

ARRIVE FROM 5PM-7PM | TWO HOUR TABLE TIME
PRE RECORDED JAZZ ONLY £45 PER HEAD

ARRIVE FROM 7PM-10PM | 1AM FINISH 
MIDNIGHT CHAMPAGNE | LIVE JAZZ | ONLY £65 PER HEAD

1ST SITTING

2ND SITTING

V

V

LIVE JAZZ IN BRACKNELL ONLY



Please contact our events team who can assist you 
with booking your event. Please note we do require 
deposits for tables of over eight people. 

 

CONTACT

Bracknell : 	 bracknellevents@greenssteakhouse.com
Southgate: 	 southgateevents@greenssteakhouse.com
Loughton: 	 loughtonevents@greenssteakhouse.com

OPEN HOURS
MONDAY - THURSDAY 
FRIDAY & SATURDAY
SUNDAY

12PM - 10PM
12PM - 11PM
12PM - 9PM

Bracknell : 	 01344 305 296
Southgate : 	 0208 882 8833

TELEPHONE


