
  

CCHEZHEZ  CCOOROOR’’SS  SSPECIALIZESPECIALIZES  IINN  
  

Corporate functions / Christenings /  Weddings / Funerals / 
Social functions / Private Parties 

 
For more information, please ask a member of staff or     

call 0115 979 9090 

 

Please let us know at the time of  ordering if you’ve got any special  
dietary requirements. 

 

(v) = Suitable for Vegetarians 
 

Halal Meat used in all  Chicken and Mutton dishes 

VEGETARIAN DISHESVEGETARIAN DISHES  
 

Roasted Vegetables (v)      
(Peppers, tomatoes, squash & courgettes Oven Roast) 
 

 

Seasoned Callaloo (v)      
(Sautéed onions, peppers & Callaloo steamed) 
 

Steamed Vegetables (v)     
(Seasonal vegetables steamed with a hint of Jamaican spices)   
 

COMPLIMENTARY DISHESCOMPLIMENTARY DISHES  
Hard Food (v)      £2.50£2.50 
(Boiled dumpling, yam & green banana cooked to perfection) 
 

Plain Rice (v)      £2.00£2.00  
 

Rice & Peas (v)      £2.00£2.00  
 

Seasoned Rice (v)      £2.50£2.50  
 

Chez’s Coleslaw  (v)                     £1.50 / £1.50 /  £2.00£2.00  
 

Fresh Green Salad (v)     £1.50£1.50  
 

DESSERTSDESSERTS  
Cake        from £1.50£1.50 
(Selection of traditional homemade Jamaican cakes) 
 

Ice Cream      from £1.00£1.00 

Chez Coor’s Chez Coor’s   
MenuMenuMenu   

 

Opening Hours 
Tue~ Sat: 12noon ~ 10pm 

Sun: 12noon ~ 6pm 
 

127 Mansfield Road, Nottingham NG1 3FQ 
 

0115 979 9090 
 

www.chezcoors.com  



BUFFET LUNCH BUFFET LUNCH   
Tue ~ Fri: 12noon ~ 3pm 

£8.99 per person 
 

EVENING BUFFET EVENING BUFFET   
Tue ~ Sat, 6.30pm ~ 10pm 

£16.00 per head (min 2+ people) 
 

SUNDAY BUFFET SUNDAY BUFFET   
12noon ~ 6pm 

£9.99 Adults, £4.99 Under 10yrs 
 

EARLY BIRD MEALSEARLY BIRD MEALS  
Tue ~ Fri: 3.30pm ~ 6.30pm  

 

One Course Meal £7.50 
Two Course Meal & a Glass of Punch £8.99 

Three Course Meal & a Glass of Punch £10.00 
 

EVENING MEALSEVENING MEALS  
Tue ~ Sat: 6.30pm~10pm 

 

One Course ~ £8.99 
Two Course ~ £10.99 

Three Courses ~ £12.99 
 

CHEF’S SPECIALSCHEF’S SPECIALS  

Available daily—ask for details   
  

APPETISERSAPPETISERS  
 

Festival Dumplings (v)      
(Deep fried soft dough) 

Fried Plantain (v) 

  Seasoned Callaloo (v)      
(Sautéed with onions, tomatoes, mixed peppers) 

Soup of the Day      
(Freshly cooked homemade soup) 

MAIN DISHESMAIN DISHES  

All dishes come with Rice & Peas or Plain Rice 

FISH DISHESFISH DISHES  

Ackee & Salt Fish      
(Ackee fruit sautéed in onion, & peppers) 
 

 

Escovietch Fish        
(Fish served with pickled vegetables) 
 

 

Fry Fish               
(Fillets of fish in a light batter) 
 
 

Saltfish & Butterbeans      
(Fish cooked with butterbeans, onions & peppers) 
 

MEAT DISHESMEAT DISHES  

BBQ Chicken       
(Marinated oven baked chicken in BBQ Sauce) 
 

 

Brown Stewed Chicken          
(Pan seared chicken in a light brown sauce & vegetables)   
 
 

Curried Chicken           
(Tender pieces of chicken cooked in herbs & spices) 

 

Curry Mutton             
(Marinated in spice & slowly cooked to perfection) 

 

 

Fried Chicken       
(Marinated chicken fried in a Chez’s special batter) 

 
 

Jerk Chicken       
(Marinated in Chez’s own Jerk Seasoning)  
 

 

Oxtail & Butterbeans   
(Braised oxtail cooked with butterbeans in a piquant sauce) 

 

 

Peppered Steak    
(Fine cuts of beef steak cooked to perfection with sweet peppers) 


