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MODERN
Contemporary in style, but using traditional 
methods, never fussy or staid

BRITISH
Using the very best of British produce and 
flavours, but never afraid to punctuate this with 
worldly influences

SOCIAL
Dishes and concepts which bring people together, 
sometimes designed to be shared, always meant 
to be a conduit for conversation. As a nation, we 
are moving away from traditional three course 
meals and more towards lighter, more interactive 
and light-hearted occasions 

MODERN BRITISH  
SOCIAL
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BREAKFAST

 i Tea & coffee £3.00

 i Tea, coffee and biscuits £3.75

 i Tea, coffee and pastries £6.00

FULL ENGLISH BUFFET
Scrambled free range eggs, homemade black 
pudding, Wiltshire bacon, Cumberland sausage, 
mushrooms, tomato and hash brown. Organic 
tea, fairtrade coffee and orange juice 

 i £16.50 per person

 i £3.00 extra per person for a seated breakfast

INDIVIDUAL BREAKFAST ITEMS 

FROM THE BAKERY 
£3.00 PER ITEM 

 i Apricot flapjack

 i Homemade selection of mini muffins 

 i Banana bread 

 i Large croissants with Netherend butter and 
Tiptree preserves 

 i Homemade brioche with Netherend butter 
and Tiptree preserves  
(minimum of 10pax)

 i Homemade cookie and biscuit tin  
(minimum of 10 pax)

PICKED FROM THE ORCHARD  
£2.50 PER ITEM 

 i Fruit skewer 

 i Whole seasonal fruit selection 

 i Fruit and fresh mint salad 

 i Crushed avocado and Isle of Wight tomatoes 
on sourdough toast (£1.50 supplement)

SMOOTHIE BAR  
£12.95 (JUG SERVES 8PAX)

Seasonal smoothies that include superfood 
powders and seeds including 

 i Kiwi, kale, pear and ginger with wheatgrass 
and spirulina

 i Blueberry chia seed and almond milk with 
whey powder

 i Peanut butter, banana, oat and flax seed 

 i Wheat grass high protein and  
vitamins A B & C 

 i Chia seeds high in fibre, protein  
and Omega fatty acids 

 i Spirulina high in protein and amino acids 

 i Whey protein high source of protein 

 i Flax seed high in Omega fatty acids and 
fibre 

Breakfast is one of the most important meals of the day so why not start with  
one of the following package chooses or choose from our list of individual items 
below. All our teas are organic and coffees are rainforest alliance certified.

FROM THE FIELD  
£3.50 PER ITEM

 i Quinoa and oat porridge with golden raisins 
and London rooftop honey 

 i Muesli, fruit compote and Greek yogurt pot

 i Overnight bircher muesli, almond milk, 
apple and cinnamon 

 i Soaked vanilla and chia seeds with roast 
Yorkshire rhubarb  

 i Pumpkin seed granola with vanilla  
panna cotta

 i Mushroom, crème fraiche and chive roll

FROM THE BUTCHER 
£4.00 PER ITEM 

 i Mini smoked back bacon roll with 
homemade ketchup

 i Cumberland sausage English muffin  
with brown sauce 

 i Mini full English breakfast bowl  

 i Wiltshire Ham and Mild cheddar Croissant 

 i Platter of British cured meats and cheeses 
with crusty bread rolls and Netherend butter 
(minimum of 10 pax)
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DAY TIME  
SNACKS 

CHOOSE 2 ITEMS FROM THE BELOW SELECTION 
FOR £5.00 PER PERSON 

 i Homemade cookie and biscuit tin  
(minimum of 10 pax)

 i Homemade chocolate and peanut butter 
protein balls

 i Granola bars

 i Fruit salad cups

 i Bags of Burt’s hand fried crisps

 i Selection of Montezuma’s British made 
chocolate bars (£1.00 supplement)

 i Flavoured popcorn 

 i Fruit skewers

 i Whole seasonal fruit 

 i Platter of British cured meats and cheeses 
with crusty bread rolls (£2.50 supplement)

Add these on to your mid morning, lunch or afternoon 
breaks to keep those energy levels going through out 
the day

All prices are exclusive of VAT
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GREAT BRITISH BAKE OFF

 i Chelsea buns 

 i Lemon and poppy seed slice 

 i Apricot flapjack

 i Bakewell tarts

 i Treacle slice 

 i Eccles cakes 

 i Welsh cakes

 i Victoria sponge 

 i Golden sultana scones 

 i Northern Ireland porter cake 

 i Coffee and walnut 

Choose 2 items for £5.00 from the selection below bakes or make a suggestion and 
our onsite pastry chef Valeria Di Rita will do her best to emulate those old feelings 
that only a freshly baked cake can bring back.

SEASONAL SMOOTHIES

£12.95 PER JUG (JUG SERVES 8PAX)

 i Kiwi, kale, pear and ginger with wheatgrass and spirulina

 i Blueberry chia seed and almond milk with whey powder

 i Peanut butter, banana, oat and flax seed 

 i Wheat grass high protein and vitamins A B & C 

 i Chia seeds high in fibre, protein and Omega fatty acids 

 i Spirulina high in protein and amino acids 

 i Whey protein high source of protein 

 i Flax seed high in Omega fatty acids and fibre

All prices are exclusive of VAT
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SANDWICHES

 i Choose of 4 sandwiches, fruit and crisps  £15.00 per person

 i Choose of 3 sandwiches, 1 soup and whole fruit  £16.95 per person

 i Choose of 3 sandwiches, 2 salads and whole fruit  £18.50 per person

SANDWICHES 

 i Somerset brie, homemade pear chutney  
and spinach on Walnut bloomer 

 i Cream cheese, cucumber and Norfolk 
watercress on pain de mie bread 

 i Roast beetroot, goats curd, black pepper  
and salad wrap 

 i Egg mayo and mustard cress on white 

 i Wiltshire ham, Lincolnshire poacher, English 
mustard mayo and rocket 

 i Charred grilled rump of beef, gherkin, roast 
onion and baby gem on mini tiger bread rolls 

 i Coronation chicken and iceberg wrap 

 i Scottish smoke salmon, with egg, caper  
and dill granary bloomer 

 i Tuna and lemon mayo with radish and 
rocket brown bread 

 i Crayfish, avocado and sprouting cress wrap 

SOUPS 

 i Celeriac, sage and apple 

 i Carrot and coriander 

 i Squash, chilli, and coriander

 i Mushroom and thyme 

 i White bean, rosemary and garlic soup 

SALADS

 i BBQ jerk chicken, pineapple and tomato

 i Eversham heritage squash, goat’s cheese  
and walnuts

 i Rainbow carrot, raisin and sunflower seeds

 i Red cabbage and apple slaw

 i Charred tenderstem broccoli, fennel,  
ginger and lime 

Choose from our delicious sandwiches made on site using bread from 
our London based bakery The Bread factory. Our chefs will make 
your sandwiches using a selection of breads from the classic British 
Bloomer, simple sliced, wraps, and the Bread Factory’s wonderfully soft 
on the inside crusty on the outside mini ‘Tiger’ bread rolls.
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GRAZING WORKING  
LUNCH STATION

SANDWICHES 
 i Somerset brie, homemade 

pear chutney and spinach 
on Walnut bloomer 

 i Cream cheese, cucumber 
and Norfolk watercress on 
pain de mie bread 

 i Roast beetroot, goats  
curd, black pepper and 
salad wrap 

 i Egg mayo and mustard 
cress on white 

 i Wiltshire ham, 
Lincolnshire poacher, 
English mustard mayo  
and rocket 

 i Charred grilled rump of 
beef, gherkin, roast onion 
and baby gem on mini 
tiger bread rolls 

 i Coronation chicken and 
iceberg wrap 

 i Scottish smoke salmon, 
with egg, caper and dill 
granary bloomer 

 i Tuna and lemon mayo  
with radish and rocket 
brown bread

 i Crayfish, avocado and 
sprouting cress wrap 

SAVOURY BITES 
 i Chicken and thyme with 

herb mayo goujon cone 

 i Cod with homemade tartar 
goujon cone 

 i Potato chive and cheddar 
bon bon cone 

 i Pork and sage sausage roll 

 i Lemon and thyme Chicken 
skewer

 i Homemade crispy black 
pudding with shallot puree 

 i Prawn cocktail salad

 i Smoke mackerel pate toasts

 i Mushroom Arancinis 

 i Seasonal vegetarian 
quiches

DESSERTS FROM AROUND THE ISLES
 i Welsh: Flummery pudding

 i Scottish: Cranachan 
pudding of whiskey, honey, 
oats and cranberry

 i English: Mini trifles

 i Mrs Greaves Peak District 
Bakewell pudding 

 i Northern Ireland: Porter 
cake with whiskey cream

Choose 3 of our lovely sandwiches, 2 savoury bites and 1 dessert choice, that includes 
a simple green salad and a sharing selection of British cheese and cured meats with 
our homemade pickles and chutneys. £22.25 per person (minimum of 10pax)

All prices are exclusive of VAT
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DAY DELEGATE PACKAGES 
& FORK BUFFETS

CLASSIC £39.00 PER PERSON*
Morning break  Tea, coffee, pastries and fruit skewers
Mid morning  Tea, coffee and biscuits
Lunch   Your choice of fork buffet
Afternoon   Tea, coffee and biscuits

PREMIUM £43.00 PER PERSON*
Morning break  Tea, coffee, pastries and fruit skewers, granola bars
Mid morning  Tea, coffee and biscuits
Lunch   Your choice of fork buffet
Afternoon   Tea, coffee and homemade cakes

DELUXE £48.00 PER PERSON*
Morning break   Tea, coffee, pastries and fruit skewers, cranberry and goji muesli 

with natural yoghurt, mini bacon and egg rolls
Mid morning  Tea, coffee and homemade cookies
Lunch   Your choice of fork buffet
Afternoon   Tea, coffee and scones with clotted cream and a selection of jams

SIMPLE £33.95 PER PERSON
Lunch   Your choice of fork buffet

CHOOSE ONE DISH FROM EACH CATEGORY BELOW  
FOR THE FORK BUFFET

MEAT

 i Chicken breast, mushroom 
and baby onions with a 
white wine cream sauce 

 i Shepard’s pie with cheesy 
mash 

 i Beef and London Pride stew 
with thyme dumplings 

FISH 

 i Leek and smoke haddock 
fish cakes with tartar sauce

 i Roast salmon with lemon 
kale 

 i Prawn cocktail salad 

VEGETARIAN

 i Roast heritage Lancashire 
beetroots, pearl barley 
and hard Berkswell goat’s 
cheese 

 i Mixed Evesham squash 
baked with harrisa, cous 
cous and Greek yogurt 

 i Donnington celeriac, baked 
with lemon and thyme 
finished with Colston 
Basset Stilton cream

SIDE VEGETABLES 

 i Steamed green vegetables 

 i Honey roast carrots and 
parsnips 

 i Creamed savoy cabbage 
with roast chestnuts 

 i Roast squash with charred 
tender stem broccoli, 
walnuts and rocket 

 i Heritage carrots slaw with 
rocket, parsley and sherry 
vinegar dressing 

SIDE DISH

 i Steamed parsley new 
potatoes 

 i Braised basmati rice

 i Roast sweet potato wedges 

 i Potato and spring  
onion salad 

 i Wild and red rice 

SIDE SALAD

 i Secrett’s farm mixed leaf 
salad with lemon dressing 

 i Caesar salad 

 i Rocket, parmesan and 
balsamic vinegar salad 

 i Red cabbage and apple slaw 

 i Greek salad 

DESSERT 

 i Juniper and Sipsmith gin 
panna cotta 

 i Pistachio filled cream puffs 

 i Baked spiced custard with 
homemade marmalade and 
ginger biscuits

 i Vanilla sponge lemon 
cream with Yorkshire 
forced rhubarb 

ADD A SECOND DESSERT  
FOR £3.95

COMPLEMENTARY  
FRUIT BOWL 
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LONDON  
DELI BOXES

THE MALL
 i Homemade sausage roll and piccalilli

 i Smoked haddock and leek tart

 i Asparagus, caper, and egg salad (v)

 i Steamed new potatoes and parsley salad (v)

 i Burnt lemon tart

KNIGHTSBRIDGE
 i Ras el-hanout braised chicken and  

apricot stew

 i Red mullet, olives, and preserved lemon 
couscous

 i Chermoula baked aubergine with mint 
yogurt (v)

 i Tomato and pomegranate salad (v)

 i Green Iranian pistachio and  
white chocolate cake

 i NOTTING HILL CARNIVAL

 i BBQ jerk chicken thigh with coriander rice

 i Spiced salmon with mango slaw

 i Fry bodi bean salad (v)

 i Green papaya chilli and rocket salad (v)

 i Upside down pineapple cake

BRICK LANE
 i Chicken and potato curry

 i Chilli and ginger-marinated  
salmon with lemon

 i and garlic chickpeas

 i Braised coriander rice (v)

 i Vegetable pakora and mint yogurt (v)

 i Cardamom and coconut cheese cake

London is a melting pot of cultures that have made this great city their home. In 
tribute, we have created 4 lunches that showcase the variety of tastes we love as a 
result: from classic British to Victorian India, the Afro-Caribbean to modern day 
influence of the Middle East. £23.00 per person (Min of 10 guests, max of 30 guests)

All prices are exclusive of VAT
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AFTERNOON TEA

CLASSIC AFTERNOON TEA
£16.00 per person*

 i A selection of three finger sandwiches

 i Traditional scones with clotted  
cream and jam

 i A selection of three artisan cakes

CHOCOLATE AFTERNOON TEA
£22.00 per person*

 i Only for those extreme lovers of chocolate 

 i Similar to our classic afternoon tea except 
all cakes and desserts are baked, whipped, 
melted and infused with the finest Swiss 
Weiss chocolate 

 i Begin with sweet white, then a milky middle 
and end on that bitter sweet dark 

 i With truffles to take away for later 

 i Add a glass of Champagne for £8.50

 i Add a glass of Prosecco for £6.50

CHAMPAGNE AFTERNOON TEA
£26.00 per person*

 i Indulgent Champagne afternoon tea with 
cakes and petite verines

 i A selection of finger sandwiches  
and savoury tart

 i Traditional scones with clotted  
cream and jam

 i A selection of petite cakes

 i layered verine glasses of delicious seasonal 
flavours and textures

 i e.g. Pina colada, Strawberry and pistachio 
Eton mess, Mango and lime panna cotta

 i Glass of House Champagne

*£3.00 PER PERSON SUPPLEMENT IS APPLICABLE FOR A SEATED TEA
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CANAPÉS

Our flexible canapé service can be tailored to suit any party. Should you wish to 
theme or brand the presentation of your canapes, simply talk to your Catering 
Planner and we can discuss this with you. (Minimum of 10 guest).

 i Choice of 4 items at £15.00 per person

 i Choice of 6 items at £18.00 per person

 i Choice of 8 items at £22.00 per person

MEAT 

 i Homemade crispy black 
pudding with shallot puree 

 i Pressed belly of lamb with 
basil and sherry 

 i Pigs in puff pastry with 
onion compote 

 i Coronation chicken 
skewers with toasted 
coconut 

 i Thyme dumplings stuffed 
with 10 hour braised shin 
of Lake District beef 

 i Chicken popcorn goujons 
cones 

FISH 

 i Smoke salmon rolly polly 
filed with goats curd, dill 
and fennel pollen 

 i Salmon tartar with pear 
chutney and rye bread 
crumb 

 i Roast prawn skewers 
marinated in 
Worcestershire sauce, 
lemon, Tobasco and tomato 

 i Popcorn cod goujons with 
homemade tartar sauce

 i Smoke mackerel with 
beetroot chutney 

 i Seared tuna loin with sweet 
corn and ginger puree 

VEGETARIAN 

 i Truffled mushroom 
arancini

 i Parmesan biscuits with 
squash and rosemary puree 

 i Celeriac and apple tart 

 i Keens cheddar and chive 
croquette 

 i Thyme and parmesan 
polenta with mushroom 
puree 

DESSERT 

 i Poached pear with 
hazelnut sponge 

 i Mini choux pastry 

 i Baked sweet goats cheese 
cake with candied walnut

 i Homemade ‘After Eight’ 
truffles 

 i Gingernut biscuit with 
apple and lemon cream 
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BOWL FOOD

Perfect for receptions and served on trays by our waiting team. 
(Minimum of 10 guests)

 i Three bowls £16.00 per person 

 i Four bowls £20.00 per person 

 i Five bowl £23.00 per person

MAINS 

 i Mini quails Scotch egg with watercress and 
English mustard dressing 

 i Crispy leg of lamb bon bon, rosemary mash 
and red wine jus

 i Coronation chicken salad, with toasted 
cashews and golden sultanas 

 i Cumbrian Blade of beef, pickled turnips, 
thyme mash and red wine jus

 i Pan fried hake with butterbeans, roast 
Eversam squash, spinach and parsley oil

 i Smoked mackerel pate, horseradish cream 
and lemon puree

 i Pan fried lemon cured sea trout with pickled 
beetroot, watercress, parsley potatoes and 
toasted almonds

 i Prawn cocktail with tomato jelly and baby 
gem lettuce 

 i Kent pear, toasted walnuts and pickled baby 
beetroot salad

 i Roast squash, sage pearl barley, parsley oil 
and apple cream 

 i Seasonal wild mushrooms with roast 
pumpkin and thyme white wine sauce

DESSERTS 

 i Juniper and Sipsmith gin panna cotta with 
lime tuile, and popping candy

 i Dark chocolate mousse with mint jelly 
chocolate fudge

 i Kentish Pear crumble with almond cream 

 i Sweet sherry filled cream puffs with bitter 
dark chocolate sauce 

All prices are exclusive of VAT
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£4.00 PER PERSON

CHOOSE 3 ITEMS OF THE BELOW

 i Mixed salted nuts

 i Spiced nuts

 i Honey cashews

 i Vegetable crisps

 i Salted crisps

 i Wasabi broad beans

 i Olives

DELUXE NIBBLE SELECTION
SELECT 2 ITEMS FROM ABOVE AND 2 FROM 
BELOW

£5.00 PER PERSON

 i Parmesan shortbreads

 i Basil and pine nut straws

 i Mini Gruyère cheese gougère

 i Trio of home made flavoured pop corn

NIBBLES

All prices are exclusive of VAT
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SIT DOWN MENUS

DINNERS AUTUMN – OCTOBER TO NOVEMBER

From £49.50 per person, including coffee and petits fours 
(Minimum of 10 guests)

STARTERS

 i Crispy fried homemade apple black pudding 
with shallot puree and piccalilli

 i Mini quails Scotch egg with watercress, 
pickled vegetables and mustard dressing 

 i Homemade chicken and bacon pie, cider jelly 
and spicy tomato chutney 

 i Pressed ham hock terrine with apple chutney 
and celery salad 

 i Roast wood pigeon, caramelized shallot, 
beetroot and orange purée  
(£3.00 supplement)

 i Smoked mackerel pate, horseradish cream 
and lemon purée 

 i Beetroot cured salmon, pear and ginger 
purée chutney and radish salad 

 i Prawn cocktail with spiced tomato jelly  
and baby gem lettuce 

 i Portland crab salad with cloudy apple purée 
celery and lime (£2.00 supplement)

 i Ceviche of Portland scallops, heritage 
beetroot and apple (£3.00 supplement)

 i Butter poached lobster, roast spring onions 
with a saffron bisque (£5.00 supplement)

 i Spinach and watercress soup with slow 
poached egg yolk 

 i Seasonal wild mushrooms with roast 
pumpkin and thyme white wine sauce 

 i Pressed leek terrine, fennel pollen butter 
with potato and onion seed toast (V)

Our fine dining experience starts with local breads from our artisan baker ‘The Bread 
Factory’, served with whipped Netherend Farm butter and our homemade hummus.

We are inspired by the international influences found in modern British cuisine  
and use seasonal ingredients from our great suppliers, such Lake District Farmers, 
Rhug Estate organic farmers, Mash Purveyors and Murray’s Fresh Fish to create a 
wide variety of dishes.

Because we use seasonal ingredients, our menus will change slightly throughout the 
seasons to reflect the best produce available. 

All prices are exclusive of VAT
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SIT DOWN MENUS

OCTOBER TO NOVEMBER (CONTINUED)

MAINS 

 i Rump of Lake District lamb, crispy bon bon, 
rosemary mash and butter roast swede 

 i Cumbrian Blade and sirloin of beef, pickled 
turnips, onion and thyme potatoes terrine 
with Secrett’s farm calvo nero (£3.00 
supplement)

 i Corn fed Chicken breast with bacon and 
savoy cabbage, buttered poached potato with 
cream mushroom sauce 

 i 10 spice rubbed belly of pork, crackling, 
butter poached potatoes and chilli tossed 
spring greens 

 i Pan fried fillet of beef, potato terrine, 
mushroom purée, wilted spinach and port 
jus (£5 pound supplement)   

 i Poached Haddock, wilted kale, Carrols 
heritage Shetland black potatoes, with 
smoked haddock and dill sauce 

 i Roast Scottish salmon, steamed Anya 
potatoes, soft boiled egg with watercress 
sauce 

 i Pan fried lemon cured sea trout with pickled 
beetroot, Norfolk micro salads, parsley 
potatoes and toasted almonds 

 i Pan fried halibut, creamed leeks, potato 
terrine, parsley and almond cream (£4.00 
supplement) 

 i Beetroot and celeriac gratin with kale, toasted 
pinenuts and cheddar sauce 

 i Roast squash, sage pearl barley, parsley oil 
and apple cream 

DESSERT 

 i Baked apple, toasted almond, crispy apple 
bread and sweet sherry custard 

 i Juniper and Sipsmith gin panna cotta with 
lime tuile, and popping candy

 i Dark chocolate mousse with mint ice cream 
and chocolate soil 

 i Banoffee pie with rum and raisin ice-cream 

 i Gypsy tart with liquorice ice cream 

 i Chocolate and Grand Marnier parfait, orange 
jelly, chocolate soil, coco nib tuile and gold 
leaf (£3.00 supplement)

 i Peanut parfait, salted caramel sauce and 
chocolate ganash served with milk stout  
(£3.00 supplement)

 i Three British artisan cheese, apple chutney, 
celery and homemade olive oil crackers 
(£2.00 supplement)

 i Five British artisan cheese, apple chutney, 
celery and homemade olive oil crackers 
(£5.00 supplement)

* We may suggest slight modifications to your chosen menu so you receive the best quality 
ingredients throughout the season.
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DINNERS WINTER – JANUARY TO MARCH 2017

From £49.50 per person, including coffee and petits fours 
(Minimum of 10 guests)

STARTERS

 i Crispy fried homemade apple and black 
pudding with carrot puree and red cabbage 
slaw 

 i Warm Coronation chicken salad, with toasted 
cashews and golden sultanas 

 i Homemade pork and bacon pie, apple gel 
and spicy tomato chutney 

 i Pressed duck and chicken terrine with caper 
raisin purée and red watercress

 i Reared sirloin of beef, white balsamic, salsify 
and black truffle (£3.50 supplement)

 i Smoke mackerel scotch eggs with pea 
tendrils and tartar sauce 

 i Gin cured salmon, horseradish set cream and 
celeriac remoulade 

 i Prawn cocktail with spicy tomato jelly and 
baby gem lettuce 

 i Portland crab salad with cloudy apple purée 
celery and lime (£2.00 Supplement) 

 i Ceviche of Portland scallops, heritage 
beetroot and apple (£3.00 supplement)

 i Kent pear, toasted walnuts and pickled baby 
beetroot salad

 i Caramelized Donnington Jerusalem 
artichoke soup with apple cream 

 i Pan fried ceps, salsify, and pistachio crunch  
(V) (£1.50 supplement)

MAINS 

 i Rump of Lake District lamb, crispy bon bon, 
rosemary mash and butter roast swede 

 i Corn fed breast of chicken with braised red 
cabbage dauphinoise potatoes and red wine jus 

 i Honey glazed belly of pork, crackling, 
mushroom puree and roast parsnip

 i Cumbrian Blade and sirloin of beef, pickled 
turnips, onion and thyme potato terrine with 
Secrett’s farm calvo nero (£3.00 supplement)

 i Loin of Rhug estate venison, braised red 
cabbage, parsnip purée and roast pearl barley 
risotto (£5.00 supplement)

 i Poached haddock, wilted kale, Carrols 
heritage Shetland black potatoes, with 
smoked haddock and dill sauce 

 i Pan fried loin of hake with butterbeans, roast 
Eversam squash, spinach and parsley oil

 i Pan fried lemon cured sea trout with pickled 
beetroot, watercress, parsley potatoes and 
toasted almonds 

 i Pan fried halibut, creamed leeks, potato 
terrine, parsley and almond cream  
(£4.00 supplement) 

 i Portobello mushrooms filled with Somerset 
brie and a parsley crumb with 

 i Secrett’s farm rainbow carrots & beetroot purée 

 i Roast squash, sage pearl barley, parsley oil 
and apple cream 

SIT DOWN MENUS

DESSERT

 i Juniper and Sipsmith gin panna cotta with 
lime tuile, and popping candy

 i Dark chocolate mousse with mint ice cream 
and chocolate soil 

 i Coffee parfait, with toffee baked apples and 
puff pastry

 i Kent poached pear, toasted almond, baked 
apricot bread and pear liquor custard 

 i Chocolate and Grand Marnier parfait, orange 
jelly, chocolate soil, coco nib tuile and gold 
leaf (£3.00 supplement)

 i Peanut parfait, salted caramel sauce and 
chocolate ganash served with milk stout  
(£3.00 supplement)

 i Three British artisan cheese, apple chutney, 
celery and millers crackers  
(£3.00 supplement)

 i Five British artisan cheese, apple chutney, 
celery and homemade olive oil crackers  
(£5.00 supplement)

* We may suggest slight modifications to your 
chosen menu so you receive the best quality 
ingredients throughout the season.
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STARTERS

 i Crispy fried homemade 
apple black pudding with 
shallot purée and piccalilli

 i Mini quail scotch egg 
with watercress pickled 
vegetables and English 
mustard dressing

 i Smoke mackerel pâté, 
horseradish and lemon 
purée

 i Gin-cured salmon, beetroot 
chutney and radish salad

 i Kent pear, toasted walnuts 
and pickled  
baby beetroot salad

 i Spinach and watercress 
soup with a slow-poached 
egg yolk (v)

FAMILY-STYLE 
MAINS

BEEF

Lake District 12 hour-cooked 
blade of glazed beef

Roast sirloin

Thyme fondant potatoes

Buttered Secrett’s Farm 
rainbow carrots

Spring greens and broccoli

Horseradish cream

Thyme gravy

LAMB

Rhug Estate organic braised 
shoulder of rosemary and 
garlic lamb

Slow-roasted rump

Roast duck fat potatoes

Minted peas and broad beans

Honey glazed parsnips

Mint sauce

Rosemary gravy

SALMON

Whole side of lemon and dill 
roasted salmon

Crab and parsley cakes

Steamed minted new potatoes

Sugar snap peas

Watercress salad

Herb and caper sauce

White wine cream sauce

PUDDING

 i Build your own Eton Mess

 i Raspberry and vanilla trifle

 i Apple and blackberry 
crumble with vanilla 
custard

 i Lemon posset with poached 
rhubarb and ginger

TABLE SHARING DINNERS

Enjoy the quality of our fine dining menu, but in a more relaxed atmosphere, with 
our table sharing menu. 

Begin by choosing one of our classically inspired British starters before enjoying our 
family style main and pudding.

£49.50 per person (Minimum 10 guests)
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London has some incredible street 
food stalls, which offer amazing dining 
for shoppers, workers or tourists, as 
they explore our wonderful capital 
and go about their day. We have taken 
inspiration from London’s great food 
markets and select culinary areas of 
London that make its food scene so great 
and exciting.

Our chef recommends choosing one or 
two of the below stalls along  
with the salad stall.

FOOD STALLS

 i 1 stall of your choice including salad stall  £28 per person

 i 2 stalls of your choice including salad stall  £36 per person

 i 3 stalls of your choice including salad stall  £45 per person

(Minimum 75 people)

BILLINGSGATE FISH MARKET
 i Oysters and three flavours

 i Cured salmon

 i Crab salad

 i Sea bass ceviche,

 i Mackerel pâté

 i Fish and chips with mushy peas

SMITHFIELDS MEAT MARKET
 i Scotch eggs

 i Pâtés

 i Pork pies

 i Cold roast meats

 i Bacon rolls

 i Sausage rolls

 i British charcuterie selection

CHEESE STALL
 i Selection of British artisan farmhouse 

cheeses

 i including goat’s, Cheddar, soft and blue

 i Seeded crackers

 i Celery

 i Grapes and apples

 i Apple chutney and truffled honey

BRICK LANE TASTE OF INDIA
 i Vegetable pakoras (v)

 i Chicken tikka kebabs

 i Lamb samosas

 i Chilli and ginger prawn kebabs

 i Poppadoms

 i Tomato and red onion salad (v)

 i Chutneys and yogurt dips

NEW COVENT GARDEN  
SALADS (V)
 i Fennel, orange and walnut salad

 i Rainbow carrots, rocket and Parmesan salad 
with fennel and cumin seed dressing

 i Walnut and cider vinegar slaw

 i Caesar salad

 i Isle of Wight heritage tomatoes, basil and

 i mozzarella salad

DESSERTS
 i Triple chocolate brownie

 i Burnt lemon tart

 i Eton mess

 i Chocolate and orange mousse

 i Fruit salad

 i Vanilla panna cotta with blackberry compote 
and 



AUTUMN/WINTER 2016-17  AUTUMN/WINTER 2016-17  All prices are exclusive of VAT

SOCIAL SHARING MENUS

THE GREAT BRITISH 
PICNIC

 i Smoke mackerel  
scotch egg (v)

 i Sausage rolls

 i Piccalilli in Kilner jars

 i Coronation chicken salad

 i Leafy green salad

 i Egg mayonnaise and 
cucumber cream cheese 
sandwiches (v)

 i Victoria sponge

 i Scones and jam

 i Build your own Eton Mess:

 i Meringues, cream, and fruit

 i Homemade lemonade

4TH OF JULY

 i Mini burgers

 i Pulled pork buns

 i Mac and cheese (v)

 i Vegetarian Cobb salad (v)

 i Salt beef bagels

 i Caesar salad (v)

 i Brownies

 i New York cheesecake

 i Mini milk shakes

 i Iced tea

FRENCH HOLIDAY

 i Farmhouse cheese and 
garnishes (v)

 i Homemade pork and 
pistachio terrine

 i French charcuterie

 i Fennel and orange salad (v)

 i Crusty baguettes

 i Mini Croque Monsieur

 i Tart de citron

 i Crème brulée

 i Lavender & thyme fizz

MIDDLE EASTERN 
MEZZE

 i Hummus and crudités (v)

 i Falafel (v)

 i Tabbouleh (v)

 i Olive lemon and coriander 
couscous salad (v)

 i Ras el-hanout-spiced lamb 
skewers

 i Saffron-poached chicken 
and almond salad

 i Iranian pistachio cake

 i Carrot and raisin halva

 i Yogurt and cardamom 
smoothie

Much like the food stalls the below menus are designed to bring people together and 
to be enjoyed and shared with friends and colleagues. The menus are inspired by 
some of our favourite social occasions and are served in a buffet format, perfect for 
occasions when you want your guests to enjoy themselves in a relaxed environment.

£28 per person (Minimum 40 people)


