
 

 

S U N D A Y  B L A C K F R I A R S  B A N Q U ET  HA L L  M E N U  

Arrival fizz, 3 courses, coffee for £27.50 (£34.00 with pre-ordered cocktail) per person 

Available for lunch in our Banquet Hall: advanced pre-orders required. 

On busy days, parties of between 12 and 50 are invited to dine in our recently restored, 

medieval Banquet Hall, which King Edward III used to receive Royal Scot, Edward Balliol, in 

1334, which has been meticulously refurbished using local craftsmen.  

 

W E L C O M E  D R I N K  

Complimentary glass of fizz on arrival 
 

S T A R T E R S  

Roast pumpkin soup, herb oil   

Young goats’ cheese, candied walnut, roast beetroot, honey dressing    

Sautéed wild mushroom on toasted sourdough  

North Sea fishcake, tartare sauce, lemon 
 

M A I N S  

Veggie nut roast, trimmings, gravy  

Pan-roasted chicken, Yorkshire pudding, trimmings, gravy 

Roast North Sea haddock, spiced haricot beans, spinach  

Roast Waterford farm rump of beef, Yorkshire pudding, trimmings, gravy 

Suckling Pygge; slow-roasted, rosemary roast potatoes, seasonal vegetables, gravy   
Presented with head on, carved to order, one week’s notice, min 20 diners, £3 suppl per person 

 

 

P U D D I N G S  

Chocolate brownie, orange sorbet  

Vanilla cheesecake, candied almond, cinder toffee ice cream  

Sticky toffee pudding, salted caramel sauce, banana ice cream 

English cheese, lavosh biscuits, pickled celery, home-made chutney (£2 supplement) 

 

C O C K T A I L S  

Classic Bellini (Peach puree topped with Prosecco, fresh thyme) 

Hugo (Prosecco, Elderflower Liqueur, elderflower cordial, soda water, fresh mint) 

Aperol Spritz (Aperol, Prosecco, Soda water, fresh orange slice) 

Bloody Mary (Stolichnaya, Big Tom spicy Tomato, Worcestershire, celery, Tabasco) 

Irish Martini (Jameson Irish Whiskey, Kahlua, caramel syrup & a shot of espresso coffee) 

 

: vegetarian, : vegan, : gluten-free. GM soya or maize not used. Please let us know if you have any allergies or dietary 

requirements. Always ask for our allergen matrix every time you order. Whilst we try to avoid cross-contamination we cannot 

guarantee any dish is allergen free. A discretionary 10% service charge is added to all bills; all service charge and tips go to the 

staff. Prices include VAT. Pre-orders required 3 days in advance. Valid credit card details or a non-refundable deposit of £10pp 

may be required. 

 
FRIARS STREET, NEWCASTLE, NE1 4XN 

0191 261 5945 | blackfriarsrestaurant.co.uk 


