
 

Drinks 
 

Wine 

All sold by the bottle with the exception of Prosecco which can also be purchased in individual portions 

Bellino Prosecco (20cl) £8.75  Santa Lucia Merlot £24.00 
Bellino Prosecco (70cl) £28.50  Cepas Malbec £27.50 
Ca Del Lago Pinot Grigio £23.50  Ca Del Lago Pinot Grigio Rosé £24.00 

Southern Dawn Sauvignon Blanc £31.00  Cette Nuit Cinsault Rosé £29.50 
 

Beer and Cider 

Hooky Bitter (50cl) £4.75  Hawkstone 3.8 Pils (33cl) £5.25 
Tap Social Cell Count 

(American Pale Ale) (33cl) 
£4.75 

 Sideburns Cider (33cl) £4.75 

 

Soft Drinks 

San Pellegrino £2.25  Elderflower Pressé £3.00 
Cawston Press (Rhubarb, Apple) £2.25  Dandelion and Burdock £3.00 

Ginger Beer £2.25  Sparkling Raspberry £3.00 
Apple, Orange or Mango juice £2.75  Diet Coke £3.00 

 
 

Prices for pre-ordered drinks. Price for drinks served from the bar may be higher. Alternative 

drinks may be available by prior arrangement 

All prices are quoted including VAT. Alcohol can only be served from midday 

As a registered charity, all proceeds from our venue hire and café go towards supporting our 

work to enrich lives through stories 

Please do not bring your own refreshments unless agreed in advance with the Café Manager 

Corkage will be applied to any drinks not ordered through The Story Museum 



 

Nibbles ~ £19.50 (standard) or £24.00 (premium) per head  

Please choose two snacks and five canapés from either the standard OR premium package. 

All served with a mixed salad 
 

Snacks  

❖ Salted pretzels 

❖ Chili Crackers 

❖ Green olives  

Canapés  

Standard: 

❖ Honey Roast Cocktail Sausages  
❖ Pinwheel wraps (Chicken & Bacon, Hummus & Olives (ve), Tuna Mayonnaise) 
❖ Brie and Cranberry Twists (v)   
❖ Mini Caprese Skewers (v) (gf) 
❖ Cucumber Cream Cheese Bites (v) (gf) 
❖ Mini Sausage Rolls  
❖ Goats Cheese, Capers and Dill Mini Toast (v) (can be made gf) 
❖ Mini Quiches (Cheddar & Onion or Red Pepper and Spinach) (ve) 

 
 
Premium:  

❖ Smoked Salmon Bites with Cream Cheese  
❖ Prosciutto and Pear Slices (gf) 
❖ Prawn Croustade Cups  
❖ Thai Chilli and Mango Cups (ve) 
❖ Chicken & Ham Hock Terrine  
❖ Sage & Apple Sausage Rolls 
❖ Bruschetta – Tomato & Basil (ve) or Pecorino, Rocket & Olive Tapenade  (can be made gf) 
❖ Figs with Goats Cheese, Pistachio & Honey (v) (gf) 

 

We will do our best to cater for any dietary requirements so long as we are aware of these in 

advance 

All prices are quoted including VAT. Alcohol can only be served from midday 

As a registered charity, all proceeds from our venue hire and café go towards supporting our 

work to enrich lives through stories 


