
McCOY’S MENU



We can’t guarantee that any items are completely allergen free due to being produced in a kitchen that contains ingredients with allergens.  
If you would like to know any more information on allergens in our food & drink please ask a member of the catering team. Thank you. This menu is subject to change.

McCOY’S MENU 
THURSDAY 13TH – SATURDAY 15TH APRIL 2023

PLEASE CHOOSE ONE OF THE FOLLOWING

Philly Beef 
Slow-cooked tender sliced home cured brisket, griddled onions,  

mushrooms and red peppers on a sub roll with American cheese, mayo, and dill pickle

Or

Cajun Philly Chicken 
Spiced fried chicken breast with red onion, peppers, and mushrooms, 
 topped with American cheese in a sub roll with mayo and dill pickle

Or 

Mushroom Swiss Club 
Triple deck of griddled mushrooms, melted Swiss cheese, with red onion, peppers  

in a sub roll with mayo and dill pickle

Served with

Tater Tots with chilli salt

Cheesy Slaw 
Red cabbage shreds, white onion, carrot, sour cream and chive, 

grated Smoked Applewood cheese

Help yourself 
Habanero relish, jalapeños, sour cream, BBQ sauce, blue cheese sauce

DESSERT

American Classics 
Key lime pie ‘n’ cream 

Pecan pie ‘n’ salty caramel sauce 
Waffles and pancakes

Sweet Toppings 

Melted hazelnut chocolate, toffee sauces, honey, whipped cream, peanut butter, maple syrup, 
strawberries, blueberries, Biscoff crumble, Smarties,  

Chocolate M&M’S, Maltesers, Terry’s Chocolate, Skittles, Jellybeans, Marshmallows


