/I/{/Aiééy 35m0 £3.80
g)i 35uL £3.80

Z?acarc/i 35mL £3.80
/l/oc[éa 35m £3.80

ofagerd 330ML BoTTLES £3.00

Z?Lﬂem 6’7 guimwéd can £3.00

Kod Wne

175w £4.00 Borrie £13.00

M//Life M/L'ne

175w £4.00 Borrie £13.00

Kost W
03¢ ine

175w £4.00 Borrie £13.00

/Oroéecco Borree £17.95

mxem 200m £1.20

RED WINES m Hawks View, Shiraz m Riyer Wild, Merlot.
WHITE WINES m Hawks View, Pinot Grigio & Chardonnay. ROSE WINE m River Wild, White Zinfandel.

In 2007 Caroline Gardener, Aviation Park Group Managing Director, opened up a new catering
outlet at Hawarden Airport and with the addition of Head Chef James Powell they quickly
built up a thriving business to meet the culinary needs of local businesses. 2012 saw Chocks Away
Diner expand into the newly built General Aviation Centre at Hawarden Airport to extend the

current service while refining their quality.

James’ wealth of culinary experience was
gained from time spent in France, Austria,
“USA, and aboard private yachts. In the UK
James has worked in London’s prestigious
Savoy Hotel under Anton Edelmann, The
Berkeley Hotel and Anton Mosimann’s
Private Dining Club in Mayfair, and closer
to home in The Arkle Restaurant at The
Chester Grosvenor.

James joined Chocks Away Diner wit
vision to work alongside Caroline in building
a diner with a fantastic reputation for food
by using locally sourced ingredients and
serving great tasting food.

In 2015 we enhanced the overall customer
experience by upgrading the diner with a
more contemporary feel and elaborating on
the history of the airport whilst also opening
a viewing terrace to get closer to the action.

2017 has been a milestone year for Chocks
Away Diner, as the volume of customers
visiting us has been considerably higher than
ever before, with this Chef and his team
meeting the challenge by keeping their
standards exceptionally high. For their hard
work & efforts, the Diner has been awarded
a prestigious ‘Certificate of Excellence’ by

CERTIFICATE of .
{ EXCELLENCE

CHOCKS AWAY DINER
0000

online review giants Trip Advisor, which is a
superb accomplishment by the team.

The future of Chocks Away Diner remains
bright as we continue to use local produce
and support local businesses, as this helps
us to create new and on-trend menus. With
our current menu being revised in October
2017 we continue to follow the aviation
theme at Chocks Away Diner, and will soon
be recreating our second room with some
real life aircraft features and déco
enhance the overall ambience that we feel
will be a huge success.

Finally, the team at Chocks Away
would like to thank all of our very lo

customers new and old for continuing to
visit and enjoy the culinary & aesthetic
experience provided by us. You have made it
possible for us to become the thriving
business we are today by continuing to
support us in the diner and online through
our ever popular social media sites where we
also thrive. Chocks Away Diner will continue
to strive to be the best, keeping our focus on
well-cooked fresh food, offering great
customer satisfaction and experience.

HAWARDEN AVIATION PARK
INTERNATIONAL HOUSE « AVIATION PARK
FLINT ROAD ¢ CHESTER CH4 0GZ

Tel 01244 539205 + Head Chef 07946 179812
email catering@chocksawaydiner.co.uk

to B5129 Chester
S 767 H- d Rever Dee
awarden
m%gor Aviation Park 5
P to don Few}/
3 A5104
A bM Chester Road
Broughton A483

Shopping Park

Broughton, ASS
V\
A55 to {

Monday 07.00 - 17.00
Tuesday 07.00 - 17.00
Wednesday 07.00 - 17.00
Thursday 07.00 - 17.00
Friday 07.00 - 17.00
Saturday 09.00 - 16.00
Sunday 09.00 - 16.00

@chocksaway1

[=]

facebook/chocksawaydiner
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www.chocksawaydiner.co.uk

@chocksaway1 g .‘I facebook/chocksawaydiner

www.chocksawaydiner.co.uk
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2 thick sausages, 2 rashers of bacon, black pudding, free-range fried egg,
mushrooms & beans, 2 hash browns, buttered toast and a mug of tea or £6.50
filter coffee. Add extra breakfast items for 70p each

o CAQJJ@V C/LQQ:SQ on jdﬁt

2 rounds of thick buttered toast topped with melted cheese %410

\S)MOLQJ \S)CL/I’VLOI’L 8—7 gggé

C(_;) Caéed

We have a wide range of freshly baked cakes and sweet items that are all
made by our Chef on the premises. We also offer our Chocks Away Diner
‘Aerodrome’ Afternoon Tea which is served between 2pm & 4pm daily,
pre-booking is essential. Afternoon Tea is £15 per person, or £25 for 2.

To book please call 01244 539205.

Ve Rasted Tonclo Sy "SI 3 61 e T o0
C/u‘cém & Wm/woom ﬂe with a choice of potato, beans or peas, & grayy  57.10
&eaé &Jd/é /0 le served with a choice of potato, beans or peas, & gravy %725
Swage Swowy /éo// choice of potato, beans or peas, & gravy £6.75
geer Battored Cod Fillot i skin-on-fries, mushy peas & fresh tartar sauce £&/.70

" Chsic Triph Dachor Chb Stadhaich 2 rshrso sy,

Please see our blackboard and the cake cooler for today's selection of
delicious freshly made puddings, sweets and cakes.

We are also proud to offer beautiful cakes made for all special occasions.
Please ask our Head Chef for more information.

T ibm'néd

. . sliced grilled chlcken breast, signature club mix on toasted white bread with skin-on-fries £7 50 \Zremises
made with your choice of free-range eggs and served on wholemeal toast %7.50
C/Licéeﬂ C&L&MW \S)a/a,cj chicken breast, dressed Cos leaves, fresh parmesan,
(V) Z? é 4 Z? chunky croutons & Caesar dressing £6.00
anre eans on Odﬁé

2 rounds of thick buttered toast topped with baked beans %£3.60 (é“:’:f‘* C/mcéd,/dwa S s \S)fmé Z?mﬂger sered) vl el -
‘ffﬂfe'fnf’s'e’f'/“ melted mozzarella, salad 2 rashers of crispy bacon, skin-on-fries & coleslaw .50
0/0 /Lclga f/L\/4 mf(pﬁ)g/ /édfclj foes v <7 o
) O?C ¢ hed g9° q voe q g h bread ow Ixoaste omatoe C/Loc/eéﬁway \Siml%em \)[m'e(l @icém Z_?W or (g‘:’rff’\) &/oreédo £2.00 ;boué/e &/omédo %230
el s on toastedisounicoLS RIS served with crispy iceberg lettuce, BBQ sauce mayo skin-on- frles & coleslaw £7.70 NG ehiontss

Qpremises J
N

Add Cheddar cheese & crispy streaky bacon £

/_%uflfemu/é C/Licé'en & ,/4(/05@(4) /_?W?er buttermilk fried chicken breast, 9
hed avocado & lime, firecrack , lettuce & red onion, skin-on-fries & colesl .00 Jé/ C /
crushed avocado & lime, firecracker mayo, lettuce & red onion, skin-on-fries & coleslaw WOC/LGL £9 70 L AOCO /b £ 80

crushed avocado & lime, and roasted vine tomatoes %5.75
Add 2 rashers of crispy bacon %1.40 « Add smoked salmon £2.00

0 /QOQC/LQJ gjg?é &J WI/LJ/LI"OOWLJ on Zﬂdé

Ca/o/omccmo £2.70 o[iszé £2.70

AT\
2 free-range poached eggs on thick buttered toast with tasty mushrooms £4.70 Zxan Z?Z?Q \Syfeaé Z?Wger topped with BBQ pulled brisket beef, g \/" ;.a) —
American cheese, salad, skin-on-fries & coleslaw £9.00 w@@f :ZBQZ/L)(&\A/OI/( CAOCO[ZLL% £3.30 jégr’ C)O//ée £'| 50
(v ) /Qowicjge served with honey, maple syrup or cinnamon £3.50 O[@J%l Firecracker cheese fries  Sticky Texan BBQ pulled beef ~ Tex-Mex chilli beef fries

entirely on the
\\premises /
N~

0] . . . . . "
topped with Jalapenos  brisket fries, topped with  topped with ch i? 5 ) / i?
éém-on-/ﬂ' pp' P ARREIES, U]y E\‘NI RRREIRMAIC |v£e‘4 ml/tg 0/ ea %120 /OQCLGL Ltg @3S CHOOSE FROM:

ies & Chives @ £4.00  American cheese  %4.50  sour cream .50 :
*Earl Grey <Chai <Green Tea

o O(/en Z?aéen! /Oofafo plain, topped with butter T4 with a filling, salad & coleslaw £6.30 *Camomile %150

2 rounds of thick buttered toast
o Skin-on-fries upgrade to any main meal for just an extra £1 .50

I
AK T Z?Lted AN ‘ N ‘ S Setved it sl iiesr solad e I/’L.lflé(j
All of our freshly prepared items are served on fresh artisan bread, . .
and can be served on your choice of: ciabatta roll, soft floured roll jm/m meé‘ £570 Ca/l/m CALCABI’L £5.70 /9 £ £1
Sweelf CZ,L/K CAL'CAQVL £5.70 ﬂam 8’7 C/Leede £5.70 P e SQusbotlle —
o C)/Leede 83 Onion £5.30 Z?acon ng'e ((3) C)mnéerry £6.20 /@6[ g&t// %1.80 o[)ucozacle %1.80
(v} C/Leede &Jj)mfo £5.30 /éoadfec[ /I/eg 8_;[2‘@ £5.70 (V) J . Z?
wice Durst

All our sandwich fillings & roasted meats are freshly made on
the premises & are priced on fresh square sandwich bread. O .
asLs

o jmdfec/ Z?/oomer @eac[

%1.60 preserves 30p each

or thick sliced bloomer bread, either plain or toasted

(V]
gacon £330 ‘ Sauéage £3.50 | RAnee :boué/e éjgg %3.00

Extra items: bacon, sausage, free-range egg, mushrooms, tomatoes, black pudding,
cheese or beans can be added to any sandwich for an extra 70p per item

MTE /sar

All our omelettes are freshly made to order using free-range eggs,
and can be served with as many fillings as you would like

£1.80 /@éena Bottle £1.80

However, we also offer ciabattas, soft flour rolls & thickly

Bottle %£1.80 Omnge \S)%Wé/L £1.00
sliced bloomer bread for an additional 50p per sandwich.

o éjgg Wagormaide £3.00 C/L@JJ@V C/leede £3.00 0 m/éd/méeé <1 .80 m/é Pint £1.00
(V) C)Veam% /j?m'e %£3.30 Ca/'un C)/Licéen £3.50

O riain double-egg omelette served with your choice of 2 fillings %4 .50

Extra fillings: ham, bacon, chicken, tuna, sausage,

onion, cheese, mushroom, tomato, extra egg per additional item 70p

@ Add skin-on-fries or a side salad £1.50

Sweef C/LL/K Céicéen £3.50 /O [éu'n C/Licéen Eﬂemlf %3.50
gee/ Sr/oin £4.10 \A/orwy /éoadlf \/é/um £3.50

jl/ma Wagomfmiﬁe %350 /Orawm in Marie-Rose sauce  <4.10

0 Add skin-on-fries or a side salad £1 .30 & we will happily provide sauces & chutneys free of charge

MADE FROM SCRATCH

We are proud to state that any dishes highlighted
with our ‘From Scratch’ logo, are made entirely
from scratch on the premises daily using the finest
local ingredients where possible. Please be patient
during busy periods as we cook our food to order.

ALLERGY AWARENESS

We are aware of allergic concerns & what ingredients
are contained within our food. We are an establishment
that uses nuts & nut products. Please ask Chocks Away
staff for any further details regarding allergy concerns
when placing your order.

LAST FOOD ORDERS 30 MINUTES PRIOR TO CLOSING & LAST AFTERNOON TEA ORDERS 1 HOUR PRIOR TO CLOSING.



