


FESTIVE FEASTING AT COAL KITCHEN

Set within the beautiful Grade II listed Pillar & Lucy Warehouse at
Gloucester Quays, Coal Kitchen is made for Christmas gatherings. Join
us by the water for festive dinners, parties and get-togethers, with seasonal
menus showcasing locally sourced Gloucestershire produce.
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From intimate dinners to larger celebrations, our restaurant has a range of
spaces to make your own. Our chefs and front of house team will be on hand
to take care of the details, leaving you free to eat, drink and enjoy the occasion.




Christmas calls for a good drink. Start with a chilled glass of Prosecco,
settle in with a bottle of red, or choose something from our line-up of
festive cocktails.

There’s mulled wine for cold winter evenings, seasonal twists

on the espresso martini, vibrant sours and a few Coal Kitchen
creations made especially for Christmas.




RESTAURANT THE LONG ROOM

EXCLUSIVE HIRE = up 0-60.guests for a-sit down-meal

up to 150 é}{esis}b7‘ a sit dowon meal == or HOOGUESES, /or drinks, canapésiSbuffeli
or 200 guesls drinks, canapés & buffet ,

THE PILLAR ROOM

up to 30 guests for a sit down meal
or 45 guests drinks, canapé

UPGRADE YOUR PACKAGE
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PACKAGE 1
Glass of Prosecco on arrival; extra dry or rosé¢ £ 6

Ch PACKAGE 2
v '/2 Bottle White/Red Wine or 2 Bottles of Beer /75

PACKAGE 3 /
Glass of Prosecco on arrival; extra dry or rosé Vi
Z.1% /5 Bottle White/Red Wine or 2 Bottles of Beer 7
Glass of Port or Dessert Wine to finish £28.50




FESTIVE SET MENU
3 Courses £45 / 2 Courses £36

TO START

Smoked beetroot, whipped goat’s curd, toasted hazelnuts
Winter Soup, chestnuts, crispy sage, Sourdough
Coal-roasted prawns, chilli & garlic butter, Focaccia
Duck rillettes, Pickled shallots, on Focaccia

Coal-roasted heritage carrots, romesco, toasted almonds

MAINS

Roast turkey parcel with sage & onion stuffing wrapped in bacon,
pigs in blankets, roast potatoes, veg trimmings & gravy

Coal-grilled sirloin of beef, festive stuffing, pigs in blankets, charred
carrots & parsnips, Crispy sprouts and Bacon, roast potatoes, gravy

Grilled Loch Duart salmon, celeriac mash, smoked woodland mushrooms

Coal-roasted winter squash, chestnuts, sprouts,
braised cranberries, Roast potatoes

DESSERTS
Christmas Pudding, Brandy Sauce
Coal Smoked Pear and Ginger Crumble, Vanilla Custard
Vegan Spiced Clementine and Date pudding, Caramel Sauce
Dark Chocolate and Chestnut Torte, Berry compote

Glass of Prosecco on arrival; extra dry or rosé

£06

ALLERGENS

Please notify us if you have any allergy/dietary
requirements before placing an order

Aservice charge of 12.5% is added to your hill,
all tips are distributed 100% to the team




FESTIVE BOTTOMLESS BRUNCH
Served Monday — Saturday
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£ 48 per person //

Back by popular demand, our Festive Bottomless Brunch is the most
indulgent way to celebrate the season. Enjoy 90 minutes of pure festive
fun. Savour seasonal dishes crafted with care, while unlimited cocktails

flow — each with a festive twist to keep the celebrations sparkling. Gather
your friends, dress for the occasion, and make memories over food,

laughter, and flowing drinks.
At just £48 per person, it’s the ultimate festive treat.

To book a table, go to:

coalkitchen.co.uk/bottomless-events




NEW YEAR’S EVE PARTY
Two-course Supper
FEarly Sitting £36 pp | Late Sitting £ 45 pp
Late sitting includes complimentary entry to the Cocktails & Canapés Party

Cocktails & Canapés Party
From 8.30pm £20 per person

Celebrate New Year’s Eve at Coal Kitchen with a delicious two-course
supper, followed by an evening of cocktails, canapés and live music in a

vibrant party atmosphere.

Choose an early sitting, or join us for the late sitting with complimentary
entry to the Cocktails & Canapés Party included. Alternatively, come

along for the party and raise a glass as we welcome 2027 in style.

To book a table, go to:

coalkitchen.co.uk




FESTIVE FEASTING,




