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The Semi Private Room




The Semi-Private Room

Tucked away just off the main restaurant,
our Semi-Private Room offers a space for
gatherings of up to 12 guests. Filled with
natural light by day and softly lit in the
evening, it's an inviting spot for
everything from birthday Iunches to
relaxed family dinners.

Dine a la carte, or pre-order from our set
menu with no minimum spend or room hire
required.

If you you would like to book

this space please email
reservations@thebullcharlbury.com

Seated 8-12




The Semi-Private Room
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The Secret Garden

Nestled just off the garden, our
Secret Garden Room is a charming space
complete with the warmth of a wood burner.

It’s the perfect spot for everything from
cosy family celebrations to special dinners
with friends.

Seated 12-28
Standing 40




The Secret Garden
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The Secret Garden
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The Safari Tent

[.ocated in the garden of the pub, the
safari tent can accommodate up to 48
guests for a seated meal, or 100 for drinks
and canapcs.

Asado-style cooking can be provided for
this space in collaboration with our friends
at The Bushcamp.

Seated 12-40
Standing 100




The Bushcamp

Alongside our in-house set menus, we can
host The Bushcamp for events in The Safari
Tent for outdoor cooking over an open fire.
Their menus range from canapés and lobster

e e o rolls to a selection of meats, fish and
» : vegetables cooked over the flames, with

oyster and dessert stations also available.

To enquire, please email

hello@thebushcamp.co.uk and a member
of their team will be in touch.



The Safari Tent
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The Safari Tent
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The Safari Tent

Seated 48
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Snacks

£35 per person, 5 choices
7

£7 per person for additional choices

Sample Menu

Oysters (+£25/halfl dozen)
Cod Cheeks, Ma

Rarebit
Cauliflower, Chilli

Potato Rosti, Garlic

Pork Scratchings, Apple Sauce
Pork Pie

Ham Hock, Mustard

Sausage Roll

Lamb Sausage




Light Lunch | : i [.unch & Dinner

£35 per person | Sample Menu £ £70 per person | Sample Menu

STARTERS - 3 choices
Potted Shrimp, Cucumber
Squash, Kale
Chicken Liver, Toast
Radicchio, Stilton
Raw Beef, Egg Yolk
Treacle Bread, Butter (+£3pp)
Treacle Bread, Butter ; Oysters (+£24/Half Dozen)
Opysters (+£24/Half Dozen) ’
. : MAINS - 2 choices
MAINS -1 choice : The Bull Pie
Onglet, Peppercorn Beetroot, Lentils
Roast Chicken, Artichoke Seabass, Fennel
Baked Trout, Cucumber ‘ Chicken, Artichokes
Beetroot, Lentils Rib of Beef, IHorseradish (+£20pp)
Monkfish Tail, Green Scuce (+£20pp)
SIDES - All served
Chard, L.emon v SIDES - 2 choices
Rosemary Potatoes : Mash | Rosemary Potatoes
Green Salad l Cabbage, Spenwood | Chard Gratin .

" DESSERT - 2 choices
Chocolate Mousse
Sticky Toffee Pudding
Pear & Almond Tart

CHEESE COURSE (+8pp)
Cheese & Crackers




Wine

Sparkling

Ca’ di Alte, Prosecco Spumante Extra Dry, Veneto, Italy, NV
Nutbourne Nutty Vintage Brut, Sussex, England, 2019

Devaux, Coeur de Bar, Blanc de Noirs, Champagne, I'rance, NV
Ruinart, Rose, Champagne, France, NV

Krug, Grande Cuvée, 175¢me Edition Brut; Champagne, France, MV

* White

Saveroni, Trebbiano/Garganega, Veneto, Italy, 2025

Loimer, Grunter Veltliner, Kamptal, Austria, 2025

Trinity Hill, Chardonnay, Hawkse Bay, New Zealand 2025

Domaine de Brosses, Sancerre, Loire Valley, France, 2024

Prophet’s Rock Dry Riesling, Central Otago, New Zealand, 2022
Domaine C. Phillipe I.e Hardi, “L.es IFoires”, Bourgogne, IFrance, 2022

Ros¢é

Ochoa, Rosado de Lagrima, Navarra, Spain, 2024
Chateau d’Astros, Amour; Provence, I'rance 2024

Orange

Iratelli Felix Bianco, Vigneti Tardis, Campania, Italy, 2024
Judith Beck, Traminer, Burgenland, Austria, 2024

Red

Les Vignes de I'Eglise, Gren/Merlot, Cotes de Thau, France, 2024
Catherine & Pierre Breton, Grolleau, Loire, 2024 (Chilled Red)

De Loach, Heritage Collection Pinot Noir, California, USA, 2022
Chateau de Mille, St Lucide Syrah, Rhone, France, 2022

Chateau Mahon-Laville, Bordeaux Superieur, France, 2024
Corino, La Morra Barolo, Piedmont, Italy, 2022
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Wine Packages

FEach package includes sparkling and

of one white and one red wine.

£45pp

Sparkling
White
White
Red

Red

Sparkling
White
White
Red

Red

£120pp

Sparkling
White
White
Red

Red

Jean Becker, Cremant d'Alsace, IFrance, NV
oin, Muscadet Sur Lie “Garance”, Loire Vdlley, France, <

T inity Hill, Chardc ', Hawkse Bay, New Zealand 2023

Devaux, Coeur de Bar, Champagne, France, NV

Pieropan, 'L.a Rocca' Soave Classico, Veneto, Italy, &

Domaine de Brosses, Sancerre, Loire Valley, IFrance,
Domaine Desvignes, 'Champ La Dame', Givry, 2022

Corino, La Morra Barolo, Piedmont, Italy, 2022

Alfred Gratien, Blanc de Blances, Grand Cru, 2017

David Moret, Auxey-Duresses, Cote de Beaune, Burgundys, ¢

Domaine Etienne Defaix, Chablis ler Cru Cote de Lechet, 2012
Domaine Rossig Trapet, Vieilles Vignes, Gevrey-Chambertin, 2022

Domaine du Tunnel, Cornas, Rhone Valley, 2025




Tap

Clifty’s Pilsner 4.6%
Kicking Goat Cider 4.8%
Hawkstone Session 4.0%
Keller Pilsner 5.2%
Verdant Lightbulb 4.5%
Guinness 4.2%

Bull Bitter 4%

Off The ook 4.3%
Lucky Saint 0.5%

Bottle

Hawkstone Session 4.0%
Guinness 0.0%
Lucky Saint IPA 0.5%

Cocktails

Classic

Martini
Whisky Sour
Old Fashioned
Negroni
Margarita
Paloma

‘Espresso Martini

Spritz

Low & No

Botivo Spritz

Virgin Mojito

Virgin Mary

Pentire Sour

Quarter Proof Collins
Quarter Proof Margarita
Soba Circus




The Secret Garden

Capacity

Seated | 12-28 guests
Standing | Up to 40 guests

Event Timings

Lunch | Mon-Sun: 12pm - 4pm
Dinner | Mon-Sun: 6pm - 10.30pm

Amenities

Private use of The Secret Garden

Iireplace

Table dressing including tablecloths, flowers, candles, name cards and
menus

Television equipment available on request

Minimum Spend

We operate on a minimum spend basis, which is fulfilled through food
and beverage purchased during your event.

Should the minimum spend not be reached on the day, the remaining
balance will be charged as a private room hire fee.

Minimum spends are inclusive of VAT and exclusive of 12.5%
discretionary service charge.

To secure your booking, a signed contract and deposit is required and
will be deducted from your final invoice.

Booking Info

All event spaces are offered subject to availability and are booked on a
first-come, first-served basis. Unfortunately, we are unable to hold dates
without a confirmed booking and deposit.




Seated | 12-48 guests
Standing | Up to 100 guests

> dressing including flowers, candles, and menus
sion equipment available on request

a kfd beverage purchased during your event.

Should the minimum spend not be reached on the day, the remaining
balance will be charged as a private room hire fee.

Minimum spends are inclusive of VAT and exclusive of 12.5%
discretionary service charge.

To secure your booking, a signed contract and deposit is required and
will be deducted from your final invoice.

Booking Info

All event spaces are offered subject to availability and are booked on a
first-come, first-served basis. Unfortunately, we are unable to hold dates
without a confirmed booking and deposit.




Stay The Night

Our rooms are perfect for a single night stay
or along weekend away and have
everything you need for a relaxing
countryside escape.

Bedrooms feature freestanding baths,
superking-sized beds and amenities by
Wildsmith. Activities include clay-pigeon
shooting, a {riendly tennis match at the local
court or if you're in the mood to unwind,
reach out to us before your stay to arrange a
massage.

There are some beautiful walks to enjoy
(please make use of our map, walking sticks,
and wellington boots) and some wonderful
characters to meet. If you want a picnic to
take with you, just ask us the day before.

If you are looking to book a room, please
email rooms@thebullcharlbury.com with

your enquiry.

Please check availability_here.
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The Bull, Sheep Street, Charlbury, OX7 3RR
01608 656 957 - thebullcharlbury.com



https://thebullcharlbury.com/event-request/
https://www.google.com/maps/place/The+Pelican/@51.5187926,-0.2047072,15z/data=!4m5!3m4!1s0x0:0xcdc6cad9ff55d224!8m2!3d51.5188301!4d-0.2045877
tel:+4402045372880
https://thebullcharlbury.com/
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