FOOD
Food Support:
Costed and Ready to Use Menus

Costed and Ready to Use Menus
As part of the Star Food Support Package, we can
offer a range of ‘Ready to Use Menus’ to our lessees.
We want to help you, as our lessees, offer the best
food support. That’s why all out menus are based
on industry and market research, and include the
dishes that sell well, are consumer favourites, and
are influenced by market trends.
For all of the Ready to Use Menus provide dish
specification sheets, Brakes order codes, price
band options, fully costed menus, and allergen
sheets readily available.

Menu Options
Mainstream Menu and Reduced
Mainstream Menu
There are a few menu options available, however the
main one being the Just Add Talent classic menu which
has been tried and tested across our JAT sites, changes
annually. The next menu update for the mainstream
menu and reduced mainstream menu, is spring 2020.
Our Mainstream Menu also has four price banding
options, as well as 2 x designs which suit the pricing.
The menu consists of classic pub starters, mains and
desserts. We also offer a reduced mainstream menu for
smaller pubs who want to offer.

Premium Craft
This is another JAT menu with a contemporary
premium style menu which requires minimal kitchen
equipment and storage space to execute. The menu
comes in one design, on one price band. Dishes include
items such as sharing boards and topped fries.

Free-from
This small but mighty menu offers several options you
can add to your pre-existing menu. It consists of a mix
of vegan, dairy-free, vegetarian and gluten-free options
which can be used as you wish. Choose 1 x each course,
2 x mains or the whole thing. The choice is yours. If
any of these dishes are employed, we have also put
together a guide on safely implementing them within
your kitchen.

Kids - Birdseye
This menu was created with Birdseye and is compiled
of kids’ favourites. Gluten-free fish fingers, chicken
dippers and mac and cheese to name a few, the menu
takes the form of “build your own” with choices of sides
and veg. All meals come with vegetable batons.

The Indecent Burger Proposal
This menu was put together by Star Food to reflect the
trend for fast-food, with American regional influence.
Expect to see burgers, hot dogs, wings, and sides such
as loaded chips and mac and cheese.

What do you get?

FOOD

If it is settled that using an Ready to use menu
would be best for a pub, Star Pubs & Bars will,
under the strict condition that specs are followed,
provide:
• Up to 50 menus
• Our managed house pricing structure
on food, typically 30% of brakes
catalogue price
• Dish spec books
• Order codes for supply through Brakes
• Price banding option info
• Dish allergen sheets
• Selection of signature serve items
(mainstream and reduced mainstream
menus only)

Full Mainstream Menu - Photographic Design
If the core mainstream menu is chosen there are 4 price bands available ranging from A-D,
A being the cheapest to D the most expensive for the consumer.
Price bands A and B uses a photographic design.

MEAL

SANDWICHES
4oz RUMP STEAK MELT £5.55

Rump steak seasoned and grilled to
your liking, topped with melted
cheese. Best served in a ciabatta.

DEALS

SWEET CHILLI CHICKEN £4.95

THE MORE

Mature Cheddar blended with both
spring and red onions bound in a rich
creamy mayonnaise. Best served in a
white bloomer.

FROM OUR KITCH E N

PEOPLE

T H AT E AT
THE LESS

YO U PAY

Thinly sliced marinated chicken, coated
in an authentic sweet chilli sauce. Best
served in a wrap.

SAVOURY CHEESE (v) £3.75
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SAUSAGE £4.55

Two Dingley Dell Cumberland
pork sausages with
caramelised red onion chutney.
Best served in a ciabatta.

FOOD

PRAWN (+) £4.95

Succulent prawns in a creamy
seafood sauce. Best served in a
brown bloomer.

COD GOUJONS (+) £4.95

MENU

Hand battered cod goujons with baby
gem lettuce and tartare sauce. Best
served in a white bloomer.

BLT £4.55

Baby gem lettuce, smoked streaky
bacon and tomato. Best served in a
white bloomer.

Add chips (ve) for 99p.

FROM OUR KITCHEN

STARTERS & SHARERS
JACKETS

SIDES

British jacket potato topped with your choice of :
CHEESE & BEANS (v)
CHILLI CON CARNE
PRAWNS IN CREAMY SEAFOOD SAUCE (+)
CHEESE (v)

£4.55
£5.25
£4.75
£3.95

CHIPS (ve)

£2.25

ONION RINGS (ve) £1.95
GARLIC
BREAD (ve)

£1.95

DRESSED MIXED
SALAD (ve)

£1.95

CREAMY MASHED
POTATO (v)
£1.95
BREAD &
BUTTER (v)

95p

GARLIC BREAD
WITH CHEESE (v) £2.45

DESSERTS

Award
Winning

MILLIONAIRES CHEESECAKE £4.25

White chocolate cheesecake on a chocolate biscuit base,
layered with caramel fudge and chocolate coated honeycomb
pieces. Topped with caramel fudge and white chocolate
shavings and served with chocolate sauce.

Spicy buffalo wings with dressed
salad garnish and sour cream.

GARLIC BREAD (ve) £1.95

Smothered with garlic and herbs,
then grilled.

CHEESY GARLIC BREAD (v) £2.45
Smothered with garlic and herbs, then
grilled with cheese.

SOUTHERN FRIED CHICKEN
GOUJONS £4.75

TREACLE TART (v) £4.25

Sweet and sticky, served warm with vanilla ice cream.

ICE CREAM (v) £3.25

Strawberry, chocolate or vanilla ice cream topped
off with chocolate sauce.

Please be aware that all our dishes are prepared in a kitchen where nuts and gluten are present as well as other allergens. We cannot guarantee that any
food item is completely free from allergens, due to the risk of cross contamination. Full allergen information is available – please ask a member of the team.
Our menu descriptors do not include all ingredients. Whilst we take care to preserve the integrity of our vegetarian, vegan, gluten and nut free products,
we must advise that these are handled in a multi-use kitchen environment. All weights are approximate prior to cooking. Photography is for illustrative
purposes only. Prices shown include VAT at the current rate. The scampi is made from more than one whole tail.
(ve) Suitable for vegans (v) Suitable for vegetarians (*) Contains Alcohol (+) Small bones or shell may be present

CLASSIC BEEF BURGER £6.25

CHEESE & BACON BURGER £7.75

8oz RUMP STEAK £9.55

14 day aged centre cut steak, seasoned and
grilled to your liking. Served with onion
rings, chips, garden peas and half a grilled
tomato.

FOR SHARING
HOUSE SHARING
PLATTER (*) £9.55

8oz SIRLOIN STEAK £10.95

14 day aged flavoursome and tender cut of
steak, seasoned and grilled to your liking.
Served with onion rings, chips, garden
peas and half a grilled tomato.

Spicy buffalo chicken wings, breaded
mushrooms, chips, onion rings and
garlic bread. Served with a dressed
salad garnish, mayonnaise and maple
& bourbon BBQ dip.

8oz RIB EYE STEAK £11.95

14 day aged steak, full of marbling,
seasoned and grilled to your liking. Served
with onion rings, chips, garden peas and
half a grilled tomato.

NEAPOLITAN SUNDAE (v) £4.25

BIG DADDY MAC (*) £9.75

A grilled 6oz Aberdeen Angus beef
burger, topped with decadent mac n
cheese, smoked streaky bacon and
maple & bourbon BBQ sauce.

ADD A BURGER FOR £1.95
6oz Beef Burger

A grilled 6oz Aberdeen Angus beef
burger, topped with chilli con carne,
Emmental cheese, smoked streaky
bacon and a spicy Southern fried
chicken goujon.

BACON CHOPS (*) £8.95
Two juicy Back Bacon Chops,
seasoned and grilled. Served with
onion rings, chips, garden peas,
half a grilled tomato and a cloudy
apple cider sauce.

8oz GAMMON STEAK £7.25

Gammon steak grilled until tender,
topped with your choice of fried egg
or pineapple rings. Served with chips,
garden peas and half a grilled tomato.

Chicken breast stacked with smoked
streaky bacon, topped with maple &
bourbon BBQ sauce and melted cheese.
Spicy Southern fried chicken goujons
and spicy buffalo chicken wings.
Served with chips, onion rings and a
buttered mini corn on the cob.

WHY NOT ADD A SAUCE
TO YOUR STEAK?
Choose from peppercorn (*), Diane (*)
or Cloudy Apple Cider Sauce (*) £1.45

SURF’S UP

Why not add a taste of the ocean to
any of our grills?

Scampi (+) £1.95
Filo Coated King Prawns (+) £2.75

A FRESHLY DRESSED
SALAD OF MIXED LEAVES,
TOMATOES, CUCUMBER,
RED ONION,PEPPERS,
GRATED CARROT AND
SWEETCORN TOPPED
WITH YOUR CHOICE OF:

MOUTHWATERING MAINS
All served with creamy mashed potato and a medley of green vegetables.

Butter milk chicken Fillet
Grilled chicken breast

BRITISH BEEF & ALE PIE (*) £8.25

BEEF BOURGUIGNON (*) £8.75

CHICKEN, HAM & LEEK PIE £7.25

LAMB SHANK (*) £10.95

Shortcrust pastry pie with chunks of prime British
beef in our rich Theakston Old Peculier gravy.

Quinoa Burger (ve)

A grilled 6oz Aberdeen Angus beef
burger, topped with smoked streaky
bacon and Emmental cheese.

ULTIMATE GOURMET
LOADED BURGER £10.25

©

4oz rump steak, chicken
breast, 4oz gammon steak,
Dingley Dell Cumberland pork
sausage and a free range fried egg.
Served with chips, garden peas, half
a grilled tomato and two onion rings.

CHICKEN PLATTER (*) £8.95

Macaroni cheese in a crispy crumb
served with a maple & bourbon BBQ
sauce and a dressed salad garnish.

All served in a toasted brioche bun with burger sauce (†),
baby gem lettuce, tomato, red onion and a side of chips.
A grilled 6oz Aberdeen Angus
beef burger.

UNDER 600 CALORIES
MIXED GRILL £12.95

Southern fried chicken goujons, Mac n
cheese bites, chilli nachos, garlic bread,
pork belly bites, mini corn on the cob,
served with sour cream and maple &
bourbon BBQ dips.

MAC N CHEESE BITES (v)(*) £4.25

BURGERS

The classic combination of vanilla, chocolate and
strawberry ice cream with fresh strawberries and
chocolate brownie.

THE GRILL
SOUTHERN SHARER (*) £11.55

Served with Franks® red hot sauce and
a dressed salad garnish.

TRIPLE CHOCOLATE BROWNIE (v) £4.25
Generous and indulgent. Served warm with
vanilla ice cream and chocolate sauce.

MONDAY - THURSDAY
*This offer applies to all Classic Menu items:
2 meals for £11, 4 meals for £20 or 6 meals for £28 chosen from
our Classic Menu. Offer applies to all The Classics:
Monday to Thursday during food service hours, subject to availability.
No cash alternative available. The Manager’s decision is final.
Promoter: HEINEK EN UK Limited, Edinburgh EH12 9JZ

Coated in breadcrumbs and deep
fried until golden and crisp. Served
with a dressed salad garnish and
mayonnaise dip.

CHICKEN WINGS £4.25

STICKY TOFFEE PUDDING (v) £4.25

*Available on all classic options
at all times of day

CRISPY BREADED
MUSHROOMS (v) £3.25

PRAWN COCKTAIL (+) £4.75

CIDER APPLE CRUMBLE PIE (v) (*) £4.25

2 Meals for £11
4 Meals for £20
6 Meals for £28

A warming soup served with
bread and butter.

Succulent prawns in a creamy seafood
sauce, served on baby gem lettuce with
brown bread and butter.

The best of both worlds, Bramley apple pie with a
crumble topping, served with custard.
Warm date and toffee flavoured sponge with a
sticky toffee sauce, served with custard.

CARROT & CORIANDER
SOUP (v) £3.25

Deep filled chicken, Wiltshire ham and leek pie.

West Country farm-assured beef, slow cooked in a traditional
French sauce of red wine, pancetta and mushrooms.
Slow cooked lamb shank in a red wine and rosemary sauce.

BEETROOT, RED PEPPER & QUINOA BURGER (ve) £7.25
Beetroot, red pepper, red onion and quinoa flavoured with garlic,
lemon, mint and paprika in a panko style seeded crumb, served
with caramelised red onion chutney.

FOOD SERVED DAILY
BUTTERMILK FRIED CHICKEN
BURGER (*) £8.25

Buttermilk fried chicken with maple
& bourbon BBQ sauce and Emmental
cheese.

BBQ CHICKEN BURGER (*) £7.25
A grilled chicken breast with maple
& bourbon BBQ sauce and Emmental
cheese.

MAKE IT YOUR OWN

Choose from the following
extra toppings for 95p
Cheese (v)
Bacon
Onion Rings (ve)
Fried egg (v)

(†) Burger sauce not included in the beetroot and quinoa burger.

Award
Winning

THE CLASSICS
ALL DAY BREAKFAST £6.25

Two Dingley Dell Cumberland pork sausages, smoked streaky
bacon, baked beans, free range fried eggs, half a grilled tomato
and chips. (Vegetarian option available.)

SCAMPI & CHIPS (+) £7.55

Wholetails of Scottish scampi, coated in breadcrumbs and served with
chips, mushy or garden peas and tartare sauce.

COD & CHIPS (+) £8.45

Our signature cod fillet, freshly hand battered and served with
chips, mushy peas or garden peas and tartare sauce.
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CHICKEN & SMOKED
STREAKY BACON £7.45
CHICKEN TIKKA MASALA £7.95

MEDITERRANEAN CHICKEN £7.45

Chicken breast cooked in a medium spiced tikka
masala sauce, served with long grain rice, naan bread,
poppadoms and mango chutney.

SUCCULENT PRAWNS IN
CREAMY SEAFOOD
SAUCE (+) £7.45

MAC & CHEESE (v) £7.55

4oz RUMP STEAK £7.45

Our American-style mac & cheese, with authentic
macaroni in a rich, velvety three cheese sauce. Served
with garlic bread and a dressed mixed side salad.

GOATS CHEESE & CARAMELISED
RED ONION CHUTNEY (v) £7.45

ADD SMOKED STREAKY BACON FOR 95p
SAUSAGES & MASH £6.25

Three Dingley Dell Cumberland pork
sausages, caramelised onion gravy, creamy
mashed potato and garden peas.
(Vegetarian option available.)

HUNTER’S CHICKEN (*) £7.95

Chicken breast topped with smoked streaky bacon,
maple & bourbon BBQ sauce, finished with melted
cheese. Served with chips, onion rings and buttered
mini corn on the cob.
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CHICKEN IN WHITE
WINE SAUCE (*) £8.45

French-trimmed, skinless chicken leg in a
creamy sauce with mustard and tarragon,
served with new potatoes and green beans.

RED THAI VEGETABLE CURRY (ve) £6.75

Red and yellow peppers, carrot, bamboo shoots,
baby sweetcorn and green beans in an authentic
style sauce with coconut, red chilli, garlic, ginger
and Thai basil served with long grain rice.

Mainstream Pub Menu – Price Bands Example
Hand Battered Fish and Chips

A
A
B
C
D
E
F
G

B

Portion Cost
Minimum GP%
Min. Sales Price
Actual Sales Price
Net Sales Price
Potential Cash GP
Potential GP

£2.36
65
£8.09
£7.45
£6.21
£3.85
62.0%

A
B
C
D
E
F
G

Portion Cost
Minimum GP%
Min. Sales Price
Actual Sales Price
Net Sales Price
Potential Cash GP
Potential GP

£7.45

£8.45

C
A
B
C
D
E
F
G

£2.36
65
£8.09
£8.45
£7.04
£4.68
65.5%

D

Portion Cost
Minimum GP%
Min. Sales Price
Actual Sales Price
Net Sales Price
Potential Cash GP
Potential GP

£2.36
65
£8.09
£8.95
£7.46
£5.10
68.4%

A
B
C
D
E
F
G

Portion Cost
Minimum GP%
Min. Sales Price
Actual Sales Price
Net Sales Price
Potential Cash GP
Potential GP

£8.95

£2.36
65
£8.09
£10.45
£8.71
£6.35
72.9%

£10.45

Above is an example of how the price banding works. We work out the cost of goods, and then work out a price
point for each recipe and each banding.

Reduced Mainstream Menu
The reduced mainstream menu design can be used across all price bands.

FOOD MENU

FOOD MENU

FROM OUR KITCH E N

FROM OUR KITCH E N

BURGERS
LIGHT BITES

All served in a toasted brioche bun with burger sauce (†), baby gem lettuce, tomato, red onion and a side of chips.
CLASSIC BEEF BURGER £6.25
A grilled 6oz Aberdeen Angus beef burger.

MAKE IT YOUR OWN

CHEESE & BACON BURGER £7.75
A grilled 6oz Aberdeen Angus beef burger, topped with
smoked streaky bacon and Emmental cheese.

Choose from the
following extra
toppings for 95p

ULTIMATE GOURMET
LOADED BURGER £10.25

Cheese (V)

A grilled 6oz Aberdeen Angus beef burger, topped with chilli
con carne, Emmental cheese, smoked streaky bacon and a spicy
Southern fried chicken goujon.

BUTTERMILK FRIED CHICKEN BURGER (*) £8.25

Sandwiches come in a choice of white or brown bloomer bread, ciabatta or a wrap, served with a dressed salad garnish.
Add chips for 99p. (suggested bread serving)
CARROT & CORIANDER SOUP (V) 3.25
A warming soup served with bread and butter.

SWEET CHILLI CHICKEN SANDWICH 4.95

Chicken breast coated in an authentic sweet chilli sauce.
(Best served in a wrap.)

Bacon
Onion Rings (ve)

SAVOURY CHEESE SANDWICH (V) 3.75

Mature Cheddar blended with both spring and
red onions bound in a rich creamy mayonnaise.
(Best served in a white bloomer.)

Fried egg (V)

Buttermilk fried chicken with maple & bourbon BBQ sauce
and Emmental cheese.

BBQ CHICKEN BURGER (*) £7.25
A grilled chicken breast with maple & bourbon BBQ sauce
and Emmental cheese.

BIG DADDY MAC (*) £9.75
A grilled 6oz Aberdeen Angus beef burger, topped with
decadent mac n cheese, smoked streaky bacon and maple &
bourbon BBQ sauce.

SAUSAGE SANDWICH 4.55

Two Dingley Dell Cumberland pork sausages
with caramelised red onion chutney.
(Best served in a ciabatta.)

BEETROOT, RED PEPPER & QUINOA BURGER (ve) £7.25
Beetroot, red pepper, red onion and quinoa flavoured with garlic,
lemon, mint and paprika in a panko style seeded crumb, served with
caramelised red onion chutney.

(†) Burger sauce not included in the beetroot and quinoa burger.
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COD GOUJONS SANDWICH (+) 4.95

Award
Winning

Hand battered cod goujons with baby
gem lettuce and tartare sauce.
(Best served in a white bloomer.)

BLT SANDWICH 4.55

Baby gem lettuce, streaky bacon and tomato.
(Best served in a white bloomer.)

THE CLASSICS
ALL DAY BREAKFAST 6.25

Two Dingley Dell Cumberland pork sausages, streaky bacon,
baked beans, free range fried eggs, half a grilled tomato and
chips. (Vegetarian option available.)

SCAMPI & CHIPS (+) 7.55

PRAWN SANDWICH (+) 4.95
©

CHICKEN TIKKA MASALA 7.95

Chicken breast cooked in a medium spiced tikka masala sauce, served with
long grain rice, naan bread, poppadoms and mango chutney.

RED THAI VEGETABLE CURRY (ve) 6.75

Wholetails of Scottish scampi, coated in breadcrumbs and served with
chips, mushy peas or garden peas and tartare sauce.

Red and yellow pepper, carrot, bamboo shoots, baby sweetcorn and green
beans in an authentic style sauce with coconut, red peppers, red chilli,
garlic, ginger & Thai basil served with long grain rice.

COD & CHIPS (+) 8.45

BRITISH BEEF & ALE PIE (*) 8.25

Our signature cod fillet, freshly hand battered and served with chips,
mushy peas or garden peas and tartare sauce.

SIDES

Shortcrust Pastry pie with chunks of prime British beef in our
rich Theakstons Old Peculier gravy. Served with creamy mashed
potato and a medley of green vegetables.

SAUSAGES & MASH 6.25

Three Dingley Dell Cumberland pork sausages,
caramelised onion gravy, creamy mashed
potato and peas. (Vegetarian option available.)

Succulent prawns in a rich seafood sauce.
(Best served in a brown bloomer.)

CHIPS (ve) 2.25

GARLIC BREAD (ve) 1.95

ONION RINGS (ve) 1.95

DRESSED MIXED SALAD (ve) 1.95

GARLIC BREAD WITH CHEESE (V) 2.45

©

HUNTER’S CHICKEN (*) 7.95

Chicken breast stacked with smoked streaky bacon, topped
with maple and bourbon BBQ sauce and finished with
melted cheese. Served with chips, onion rings and buttered
mini corn on the cob.

MAC & CHEESE (V) 7.55

Our American-style mac & cheese, with authentic macaroni
in a rich, velvety three cheese sauce. Served with garlic
bread and a dressed mixed side salad.

Add bacon for 95p.

Please be aware that all our dishes are prepared in a kitchen where nuts and gluten are present as well as other allergens. We cannot guarantee that
any food item is completely free from allergens, due to the risk of cross contamination. Full allergen information is available – please ask a member
of the team. Our menu descriptors do not include all ingredients. Whilst we take care to preserve the integrity of our vegetarian, gluten and nut free
products, we must advise that these are handled in a multi-use kitchen environment. All weights are approximate prior to cooking. Photography is for
illustrative purposes only. Prices shown include VAT at the current rate. The scampi is made from more than one whole tail.
(V) Suitable for vegetarians (ve) Suitable for vegans (*) Contains Alcohol (+) Small bones or shell may be present

Premium Craft Menu

FOOD

The premium menu is designed for high-end food pubs and so has one price band.

Prince

W Wales
of

P
H H

Prince

SANDWIC HE S

S H A R I N G P L AT T E R S
B R I T I S H M E AT S B O A R D
A sharing platter of air-dried Cumbrian ham, lightly smoked air-dried
royale ham pickled in Timothy Taylor ale, Cumberland salami ,
Wiltshire cured ham, Cumberland and chilli salami sticks, gin &
juniper bites all served with our sourdough and ancient grain breads
and a caramelised red onion chutney

HAM & PICCALILI
Wiltshire cured ham with a side of golden beetroot picalili
APPLEWOOD SMOKED CHEDDAR
Smooth, creamy, smoke-flavoured cheddar with caramelised red onion
chutney and a crisp pickled onion

PLOUGHMANS BOARD
A sharing board of Wiltshire cured ham, hand raised pork pie, creamy
Somerset brie, golden beetroot piccalili, pickled onion and crisp red apple
all served with our sourdough and ancient grain breads

FISH FINGER
Crisp Whitby cod goujons with baby gem lettuce and tartare sauce

SHARING BRITISH
CHEESE BOARD
Chunks of Isle of Man vintage cheddar, Belton Farm red leicester,
Cropwell Bishop blue stilton®, Shirevale white stilton® with mango
& gingerand creamy somerset brie served with caramelised red onion
chutney, a crisp red apple, peppery watercress and our sourdough and
ancient grain breads

TOASTIES
HAM
Wiltshire cured ham with a mustard and jalepeno rarebit topping

of

P
H H

FOOD MENU

All served in thick slices of our artisan sourdough bread

W Wales

FOOD MENU

FRIES

MOULES

Our signature crisp skin on fries with your choice of topping

all served with artisan sourdough bread to mop up the juices

CAJUN LOA DED FRIE S
Cajun dusted fries topped with spicy pork, blue cheese and sriracha

MOULES MARINIERES
Mussels in a classic white wine, onion & parsley sauce

SMASHED BURGER FRIES
Smoked paprika salted fries with smashed beef patty covered in burger
sauce and gherkin salsa

MOULES ALA BISQUE
Whole mussels cooked in a rich creamy bisque sauce
MOULES PICANTE
Mussels cooked in a tomato, chorizo & smoked paprika sauce

INDIAN LOADED FRIES
Curry dusted fries with chicken tikka, lime coriander sauce and raita
MEDITERRANEAN FRIES
Italian seasoned fries with chargrilled vegetables covered in tomato and
Mascarpone and green pesto

CHARGRILLED VEG
Chargrilled vegetables bound in a tomato and mascarpone
sauce with mustard and jalepeno rarebit topping

OLIVES
A colourful mixture of pitted whole
Kalamata and Halkidiki olives,
pickled garlic cloves, sun-dried
tomatoes and herbs

BREAD AND OLIVES
A colourful mixture of pitted whole Kalamata and Halkidiki
olives, pickled garlic cloves, sun-dried tomatoes and herbs served
with basil oil, smoked harrisa hummus, balsamic vinegar of
modena and our sourdough and ancient grain breads to dip

PORK PIE
Hand raised pork pies, pastry case
filled with coarsely chopped and
seasoned pork served with tangy
brown sauce and peppery watercress

Kids - Birdseye
The kids’ menu comes with just one price band and offers a deal of £4.95 for smaller children or £5.95 for bigger.

LITTLE Kids Menu
STARTERS
Garlic Bread £1.50

3 course
MEAL DEAL

Buttered Mini
Corn on the Cob
£1.50

only £4.95

MAINS
•

Birds Eye Gluten Free Fish Fingers x3

•

Chicken Dippers x4

•

Pork Sausages x2

•

Macaroni Cheese

•

Beef Burger

STEP 2 Choose Your Side:

Choose any starter,
main and dessert from
our menu.

£3.95

STEP 1 Choose Your Main:
(All served with Crunchy Veg Sticks)

•

Chips

•

Mash

•

Rice

•

Garlic Bread

Desserts
1 Scoop Of Vanilla Ice Cream £1.50
With Strawberry or Chocolate sauce.
Oreo Ice Cream Sandwich £1.50
Ice Cream Biscuit with Oreo Flavoured
Ice Cream and encased inside real

•

Peas

•

Baked Beans

•

Buttered Mini Corn on the Cob

STARTERS
Garlic Bread £1.50

Cheesy Nachos £1.50
Crunchy tortilla chips topped
with melted cheese.

£4.95

MAINS
STEP 1 Choose Your Main:
(All served with Crunchy Veg Sticks)

Pineapple, strawberry, lemon & lime
flavour ice cream lolly.

only £5.95
Choose any starter,
main and dessert from
our menu.

Chicken Dippers x6

Oreo Ice Cream Sandwich £1.50

•

Double Cheeseburger

•

5” Deep Dish Pizza

Ice Cream Biscuit with Oreo Flavoured

STEP 2 Choose Your Side:
•

Chips

•

Mash

•

Rice

•

Garlic Bread

Ice Cream and encased inside real
Oreo biscuits.
Chocolate Brownie £1.50
Served with vanilla ice cream.

STEP 3 Choose Your Veg:

Why not add a
Fruit Shoot with
your meal?

•

Peas

•

Baked Beans

•

Buttered Mini Corn On The Cob

Suitable for Vegetarians

Suitable for Vegetarians

With strawberry or chocolate sauce.

•

Choose From: Chicago Town Pepperoni Pizza

3 course
MEAL DEAL

2 Scoops Of Vanilla Ice Cream £1.50

Birds Eye Gluten Free Fish Fingers x4

or Chicago Town 4 Cheese Pizza
Twister Ice Cream Lolly £1.50

Desserts

•

Oreo biscuits.

STEP 3 Choose Your Veg:

It’s lots of fun
down here at the
bottom of the
ocean

BIGGER APPETITES

Why not add a
Fruit Shoot with
your meal?

Free-From Menu
There are 4 price bands available ranging from A-D, A being the cheapest to D the most expensive for the
consumer. However if the licensee wishes to use their own pricing this is possible for this menu.

Free-From Menu

A SELECTION OF VEGETARIAN, VEGAN AND GLUTEN-FREE DISHES

STARTERS AND SHARERS
LOADED CHILLI NACHOS (VE)

Crunchy Corn Tortilla chips piled with spicy 3 bean chilli, jalapeños and creamy guacamole

TEMPURA VEG (VE)

Asian-style deep-fried Tempura red & green peppers, baby corn, green beans,
carrot & cauliflower served with a kickin’ sweet chilli sauce

HEARTY CARROT & CORIANDER SOUP (V) (GF)

A delicious carrot soup with vibrant coriander, served with a crusty gluten-free roll

SHARING LOADED CHILLI NACHOS FOR 2 (VE)

Double dose of loaded chilli nachos with jalapeños & guacamole

MAINS
GOURMET VEGAN DIRTY BURGER (VE)

Juicy soy burger smothered with 3 bean chilli and creamy guacamole,
all in a sesame bun, served with fries

DAVIDSTOW CHEDDAR, CLOTTED CREAM & LEEK TART (V) (GF)

Served with buttered new potatoes & a choice of green beans & peas, or dressed mixed salad

PASTA ARRABIATA (VE) (GF)

Gluten-Free pasta made from corn, rice & quinoa, tossed in a spicy tomato sauce.
Served with a crisp dressed side salad

FALAFEL SALAD (VE)

Delicately spiced, warm falafel on a bed of dressed baby gem lettuce,
tomato, cucumber & red onion

BUTTERNUT SQUASH, BEETROOT & BRIE TART (V) (GF)

Served with buttered new potatoes & a choice of green beans & peas, or dressed mixed salad

ASPARAGUS, BROAD BEAN & ROASTED GARLIC RISOTTO (V) (GF)
Served with a crisp dressed side salad

THAI RED VEGETABLE CURRY (VE) (GF)

Peppers, Carrot, bamboo shoots, baby sweetcorn & green beans in a mouth-watering
Thai coconut, curry sauce. Served with rice and a salsa of red onion, cucumber & tomato

GOURMET VEGAN HOT DOG (VE)

Tasty Soy Hot Dog in a soft bun & crammed with crispy fried onions
& sweet gherkin relish. Served with fries and a crisp dressed side salad

DESSERTS
RASPBERRY FRANGIPANE TART (VE) (GF)

Topped with almonds served with chocolate sauce & raspberry sorbet

STICKY TOFFEE PUDDING (GF)

A gooey toffee pudding full of sticky dates, served with dairy vanilla ice cream

CHOCOLATE & COCONUT TORTE (VE) (GF)

A luxurious date and mixed nut base topped with dark chocolate ganache rippled
with a coconut swirl. Served with raspberry sorbet

RASPBERRY SORBET (VE) (GF)

KEY
GF = Free-from Gluten containing ingredients
VE = Suitable for Vegans V = Suitable for Vegetarians
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The Indecent Burger Proposal
The Indecent Burger Proposal Menu has just one price band.
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How it Works

FOOD

If a licensee is interested in enquiring about Ready to use Menus, the process is easy...
1. Lessee to enquire via star pub support website stating which menu/s they are interested in. This enquiry will
come through to the Star Support Inbox
2. Pub and site BDM will receive initial information
3. Lessee to decide on suitability of menu for site, price band etc
4. Lessee will then request which menu they wish to implement
5. Star Pubs & Bars will then put in place all of the necessary arrangements to allow lessee to execute
6. If not already a Brakes account holder, an account will need to be set up. Lessee contact info will be sent on to
Brakes, and Brakes will get in touch directly in order to do this.

Terms and Conditions
1. Operators must follow the specs precisely, as they match the allergen information provided
2. Once initial allergen info has been provided, lessees are to take responsibility for keeping up to date
with any changes to products via Brakes, until the next menu change when allergens will be provided 		
again. If Food Support are updated on any changes however we will inform the operator by email
3. 	If the pub changes hands, or the operator wishes to discontinue using the Ready to use menu, it is the
responsibility of the BDM to inform Food Support of this
4. Once everything has been put into place, the operator should expect to:
- Receive menus from professional designers, Superior
- Receive specified presentation items from Nisbets (mainstream and reduced mainstream only)
- Receive dish specification and allergen sheets from professional designers, Superior
- Be contacted by Brakes for account set up

Licensee FAQs
Q: If I think that I can get a better product
elsewhere, or make something better by using
my own recipe, can I do this?
A: No. If you are taking on the menu you must follow the recipe
specifications exactly using the instructions and product codes
provided. This is for a number of reasons. Firstly, the allergen
information provided is for the specific products we have
selected. You mustn’t go outside of these products and recipes
as this could cause allergic reactions for customers. Secondly,
it means you can track your stock, and your income as we have
provided pricing information for you.

Q: What are the benefits of using the menus?
A: Benefits are aplenty. You have the advantage of using a
menu which is tried and tested, and features dishes which
we know sell. You have the benefit of having a ready-to-go
menu of which fifty will be provided to you for free. The recipe
specs are ready to use, so you know which products to order.
Costings are complete for all dishes for a number of price
banding’s, so you know how much you are making per dish
sold. You are provided with ready made allergen information
for every dish. You will also receive a selection of presentation
elements/crockery as outlined in this brochure.

Q: If I have a question or an issue that needs to
be resolved concerning the menu, who do I go to?
A: In most cases, your BDM should be able to answer your
query or look into finding out for you if they cannot provide
an answer immediately. Or alternatively, you can contact your
Brakes Account Manager.

Q: Can I change the price?
A: No, unless appropriate – for example, The Indecent Burger
Proposal. We have put together a range of price bands for the
mainstream menus to choose from to suit your pub and its’
demographic. Once a price band is in place it is important to stick
to it to make sure that you know how much profit you are making.

Q: If I’m on a Temporary Management
Agreement can I take on the menu?
A: No. Unfortunately this is only a perk for those who are not
on TMAs.

Q: Will the menus change?
A: The full mainstream menu will change twice per year. The
two menus will be titled Spring/Summer and Autumn/Winter.
The menus will be similar, but will incorporate seasonal dishes.

Q: Can we change the design of the menu?
A: No. We have designed the menus using our expertise
to appeal to your pubs’ demographic.

FOOD
Q: I want some of the dishes for my pub, but not
the entire menu. Can we use just part of it?
A: If you are taking on the full mainstream menu, you need to
use the entire thing. The dishes have been put together based
on what we know sells, and what consumers are seeking.
However, we also offer a reduced mainstream menu which
may be suited to your pub better. Consider both carefully
before coming to a decision. In regards to the free-from menu,
you may choose which dishes to use and not use.

Q: How do I order the products for my menu?
A: The first step is, if you don’t already have one, to set up
an account with Brakes. Once we are in the position to do so,
we will forward on your details to Brakes, who will then get
in touch with you regarding account set-up. Brakes will also
provide you with product lists so that you know what to order
for the menu.

Q: I already have a Brakes account, so I don’t
need to set up anything?
A: Even if you do have an account, we still need to align you to
Star Pubs via Brakes as we have some specially made products
which are not available for general order.

Costed and Ready to Use Menus Enquiry Form (Example)
STAR PUBS & BARS - MENU LEAD FORM
Menu and Price Band
Pub Name
Pub Address

Postcode

Lessee Phone
Number

Lessee Email Address

Lessee Name

Legal Entity

Sole Trader

Partnership

Company Reg No

Registered Head
Office Address (if
different)
Opening/Closing
Times
Waste Oil Collection
STAR BDM
STAR BDM Contact
Number and Email

Delivery
restriction?
Y/N

Nectar Card info?

LTD Co

