





















































Canapés

Meat

Cold

Ham hock scotch egg, confit garlic mayonnaise
Smoked chicken Caesar tart, quail egg and chives

Rare roasted sirloin, creamed horseradish, potato
rosti (gf)

Chicken liver pate, grape chutney, brioche and chervil

Hot
Truffle Parma ham, Keen's cheddar toastie
Confit duck and ginger croquette, plum sauce

Triple-cooked chip, tarragon mayonnaise and rare
roasted sirloin

Rolled confit lamb belly, caramelised red onion (gf)
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Fish
Cold
Smoked salmon, blini, créme fraiche, chives and keta

Atlantic prawns, Marie Rose tart, pickled cucumber
and paprika

Peppered mackerel, beetroot, horseradish and dill (gf)

Cornish crab, pumpernickel, oven-dried tomato,
créme fraiche

Hot

Pollock and dill fishcake, tartare sauce

Tempura black tiger prawn, chilli mayonnaise

Grilled sesame salmon, pickled cucumber and chilli (gf)

Pan-fried Thai crab cake, sweet chilli jam

(v) VEGETARIAN (ve) VEGAN (gf) GLUTEN-FREE (df) DAIRY-FREE
We want everyone to be able to enjoy our menus, so please let us know if you have any allergies or dietary requirements.
All prices are exclusive of VAT. All prices exclude room hire. Adults need 2000 kcal a day.

*To help us reduce our food waste and impact on the environment, we are promoting a chef's selection range of menus which will enable
our team to make best use of seasonal local ingredients whilst reducing waste. This will provide delicious dishes for your guests in a
sustainable way. For supporting our sustainable efforts, we have lowered the costs of these menus as an incentive.







Bowl food
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Client's choice*

4 bowls £28.50 | 6 bowls £42.50
8 bowls £56.50 | 10 bowls £69.00
Additional bowl £6.25

Chef's sustainable selection
4 bowls £25.75 | 6 bowls £38.75

8 bowls £50.75 | 10 bowls £63.00
Additional bowl £5.75

Chef's sustainable selection of the menu for groups under 30 guests*

Meat
Hot
Buttermilk chicken, wild rice, crispy onions

Pressed lamb shoulder, crushed sweet potato,
pomegranate, mint yoghurt (gf)

Brioche slider, smoked cheese, caramelised onion,
smoked bacon, tomato ketchup

Sautéed beef, button mushrooms, crushed new
potatoes, paprika créme sauce (gf)

Cold
Pressed ham hock, red onions jam, gluten-free croute (gf)

Smoked chicken Caesar salad, quail eggs, anchovies,
herb croutons and Parmesan

Parma ham, grilled peach, cantaloupe melon, balsamic
and rocket (gf)

Rare roasted sirloin of beef, sweet chilli noodles,
carrots, mooli and peppers

Fish

Hot

Breaded pollock, triple-cooked chips, tartare sauce
Red Thai roasted salmon fillet, wild rice (gf) (df)

Piri-piri black tiger prawns, spring onion rice, onion
seeds (gf) (df)

Flaked smoked haddock, soft poached egg,
hollandaise, spinach

Cold

Potted hot smoked salmon, Atlantic prawns, creamed
horseradish, rocket (gf)

Flaked tuna, sesame seed, sweet soy, chilli and pickled
onion dressing (gf)

Sweet chilli prawn, mango, coriander, wasabi (gf)

Smoked salmon, avocado, red onion, tomato, chives,
rocket (gf)

(v) VEGETARIAN (ve) VEGAN (gf) GLUTEN-FREE (df) DAIRY-FREE
We want everyone to be able to enjoy our menus, so please let us know if you have any allergies or dietary requirements.
All prices are exclusive of VAT. All prices exclude room hire. Adults need 2000 kcal a day.

*To help us reduce our food waste and impact on the environment, we are promoting a chef's selection range of menus which will enable
our team to make best use of seasonal local ingredients whilst reducing waste. This will provide delicious dishes for your guests in a
sustainable way. For supporting our sustainable efforts, we have lowered the costs of these menus as an incentive.
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Bowl food

Plant-based
Hot
Thai green vegetable curry, braised rice (gf) (df) (ve)

Pickled red cabbage boa bun, sriracha sauce, chives

(ve)

Chargrilled harissa aubergine, coconut yogurt,
pomegranate (gf) (ve)

Garlic-breaded button mushrooms, chives and
gluten-free croute (gf) (ve)

Cold

Gluten-free penne pasta, vegan spinach pesto,
asparagus, roasted red pepper and peas (gf) (ve)

Grilled new potatoes, green beans, kalamata olives,
sun-dried tomatoes, vegan feta, balsamic
dressing (gf) (ve)

Heritage tomato, onion seed, vegan Parmesan, spring
onion and rapeseed oil dressing (gf) (ve)

Piccalilli, new potatoes, fennel, crispy onions (ve)
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Desserts

Dark chocolate mousse, cherry compote, dark
chocolate leaf, gluten-free crumb, chocolate shards (gf)

(ve)

Roasted peach, vanilla cream, gluten-free crumb,
raspberries, caramel and mint (gf) (ve)

Lemon and strawberry Eton mess (gf) (v)

Mango and coconut pavé, vegan meringue,
strawberry, kiwi, papaya, mint and coconut gluten-free
crumb (gf) (ve)

Raspberry and white chocolate baked cheesecake,
raspberry biscuit and lemon balm (v)

Roasted pineapple, vanilla panna cotta, ginger crumble
v)

(v) VEGETARIAN (ve) VEGAN (gf) GLUTEN-FREE (df) DAIRY-FREE
We want everyone to be able to enjoy our menus, so please let us know if you have any allergies or dietary requirements.
All prices are exclusive of VAT. All prices exclude room hire. Adults need 2000 kcal a day.

*To help us reduce our food waste and impact on the environment, we are promoting a chef's selection range of menus which will enable
our team to make best use of seasonal local ingredients whilst reducing waste. This will provide delicious dishes for your guests in a
sustainable way. For supporting our sustainable efforts, we have lowered the costs of these menus as an incentive.
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Fine dining

Mains

Pot-roasted corn-fed chicken, sweet potato fondant,
asparagus, confit carrot purée, thyme-roasted shallot,
chive velouté (gf)

Pressed featherblade, caramelised red onion, red wine
jus, pressed garlic potato, edamame beans, peas,
shallots and spring onions (gf)

White bean and sweet potato stuffed pimento
peppers, smoked paprika and tomato compote,
parsley (gf) (ve)

Glazed vegan cauliflower cheese steak, parsley, whole
grain mustard and caramelised red onion (gf) (ve)

Roasted butternut squash, broccoli pesto, vegan feta,
pomegranate, coriander, dill and chilli (gf) (ve)

Lemon and thyme lamb pressed shoulder, crushed
new potatoes, green beans, confit shallots and
pancetta (gf)

Roasted corn-fed chicken, gnocchi, peas, chorizo
sauté, crispy onions, chives and chicken velouté

Pan-fried salmon, Thai crab cake, spaghetti
vegetables, sweetcorn and spring onion chowder

Roasted seabass, sautéed new potatoes,
tenderstem broccoli, crayfish arancini, lemon and
chive créme fraiche

Roasted and confit pork belly, savoy cabbage,
sweet potato fondant, apple, crispy onions, shallot jus
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Desserts

Mango and coconut pave, vegan meringue,
strawberry, kiwi, papaya, mint and gluten-free crumb
(ve) (gf)

Lemon and blueberry millefeuille, caramel and
lemon balm (v)

Raspberry and white chocolate cheesecake, popping
candy, raspberry biscuit, raspberry sorbet and white
chocolate snow (v)

Grilled pineapple, vanilla and coconut cream, lavender,
violet and cardamom (ve) (gf)

Gluten-free vegan banana cake, blueberry powder,
coconut cream, vanilla ice cream (v)

Olive oil cake, candied lemon, roasted peaches,
raspberries, oat milk anglaise sauce (ve)

Dark chocolate mousse, sour cherry compote,
gluten-free crumb, chocolate leaf and mint (ve) (gf)

Banana tarte tatin, caramel ice cream, caramel crisp,
toffee popcorn, caramel sauce (v)

Salted chocolate tart, baileys cream, dark chocolate
shards, popping candy, macerated raspberries (v)

(v) VEGETARIAN (ve) VEGAN (gf) GLUTEN-FREE (df) DAIRY-FREE
We want everyone to be able to enjoy our menus, so please let us know if you have any allergies or dietary requirements.
All prices are exclusive of VAT. All prices exclude room hire. Adults need 2000 kcal a day.
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Drinks list

Sparkling wine
Ca' del Console, Prosecco, Extra Dry, Italy NV 11%
Gratien & Meyer Cuvée Flamme, Cremant de Loire Blanc, France 12% (ve)

Greyfriars Rosé Réserve, English Sparkling, Surrey, England 12.5% (ve)

No and low alcohol sparkling wine
Wild Idol Alcohol Free Sparkling wine

Wild Life Botanicals Nude

Wild Life Botanicals Blush

White wines

£44.00
£45.00
£50.00

£50.00
£28.00
£28.00

The IET Selected White
Pinot Grigio, Vinuva, Organic, Terre Siciliane, Sicily, Italy, 2023 11% (ve) Organic
The IET Selected Premium White

£33.00

Niel Joubert Byter Chenin Blanc, Western Cape, South Africa 2024 13% (ve) £35.00
Marsanne and Rolle, Joie de Vigne, Pays d'Oc, Languedoc, France 2023 13% £32.00
Sauvignon Blanc, Featherdrop, Marlborough, New Zealand 2023 12.5% £40.00
Arbos Pinot Grigio, Organic, Castellani. Sicily, Italy 2022 13.5% Organic £40.00
WindVane Carneros Chardonnay, Napa/Sonoma, USA 2018 14.5% £42.00
Chapel Down Bacchus, Kent, England 2023 12% £42.00
Soellner Wogenrain Organic Griner Veltliner, Wagram, £43.00

Austria 2022 11.5% (ve) Organic
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Red wines

The IET Selected RED
Sangiovese del Rebucone, Villa Rossi, Emilia Romagna, Italy 2022 12.5% £32.00

The IET Selected Premium RED

Good Natured Organic Shiraz, Spier, Western Cape, £34.00
South Africa 2022 13.5% (ve) Organic

Les Cing Cles Bordeaux, Organic, France 2023 14% Organic £35.00
Montepulciano D'Abruzzo, Podere, Umani Ronchi, Abruzzo, Italy 2023 13% (ve)
£38.00
Vistamonte Barbera, Piemonte, Italy 2022 13% £38.00
Cétes du Rhéne, Les Abeilles, J.L. Colombo, Rhéne, France 2021 13% £41.00
Les Peyrautins Pinot Noir, Pays d'Oc, France 2023 13% £41.00
Catena Appellation Vista Flores Malbec, Mendoza, Argentina 2019 135% (ve) £44.00
Luke's Pinot Noir, Balfour, Kent, England 2023 13.0% (ve) £52.00
Rosé wines
Gérard Bertrand Gris Blanc Rosé, Occitanie, France 2023 13.0% (ve) £36.00
Chapel Down English Rosé, England 2023 125% £46.00

All bottles are 750ml unless stated. We want everyone to be able to enjoy our menus, so please let us know if you have any allergies or
dietary requirements. All prices are exclusive of VAT. All prices exclude room hire. Vintages may change depending on availability.
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Drinks list
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Searcys Selected Cuvée, Brut 12.5% £70.00
Laurent-Perrier La Cuvée 12% £89.00
Veuve Clicquot Yellow Label 12% £89.00

Searcys Selected Cuvée, Rosé Brut, NV 12.5%  £70.00
Laurent-Perrier Rosé 12% £120.00

All bottles are 750ml unless stated. We want everyone to be able to enjoy our menus, so please let us know if you have any allergies or
dietary requirements. All prices are exclusive of VAT. All prices exclude room hire. Vintages may change depending on availability.
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Drinks list

Beers and cider (330ml bottles)
Beer and Cider Selection £6.00
Premium Beer and Cider Selection £6.75

No and low alcohol

Brewdog Punk AF 05% abv £5.25
Lucky Saint 0.5% abv £5.25
Peroni Nastro Azzurro 0% abv £5.25
Small Beer Lager 21% abv (350ml) £5.25
Small Beer Pale 2.5% abv (350ml) £5.25

House soft drinks

Lemonaid™ Lime £395
Lemonaid* Passion Fruit £3.95
Lemonaid™ Orange £395
Lemonaid™ Ginger £3.95
Fever Tree Raspberry Lemonade (275ml) £3.95

Fever Tree British Apple and Garden Mint (275ml) £3.95
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At Lemonaid Beverages we make soft drinks the way
they should be, with 100% Fairtrade, organic, natural
ingredients. What's more, for every bottle sold, we
donate 5p to the Lemonaid and ChariTea Foundation.
With over £7 million raised to date, the foundation

uses this money to fund social projects in our growing
regions.

All bottles are 750ml unless stated. We want everyone to be able to enjoy our menus, so please let us know if you have any allergies or
dietary requirements. All prices are exclusive of VAT. All prices exclude room hire. Vintages may change depending on availability.

"I.
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Food and drinks packages
LONDON

Drinks Packages 1 hour 2 hours 3 hours 4 hours

Beer | House wine | Soft drinks £20.95 £38.95 £43.95 £4895

Beer | House wine | Soft drinks | arrival Summer cocktail/mocktail £25.95 £43.95 £4895 £53.95

Beer | House wine | Soft drinks | 1 hour sparkling wine £2995 £4795 £52.95 £5795

Beer | House wine | Soft drinks | 1 hour house Champagne £31.95 £4995 £54.95 £59.95

Add Premium Spirits for £5.00 per hour in addition to any of the above packages

Note: All packages must run continuously following the agreed start time

For receptions over 1 hour, Dinner drinks with £40.00

substantial catering must be ordered arrival drinks (1 hour)

Drinks for 0-1 hours Includes a glass of Searcys English sparkling wine,

Bar nibbles beer, wine, soft drinks, % bottle wine and bottle of

Drinks for 1=2 hours filtered water per guest

Minimum of 6 canapés Dinner drinks package £19.00

Drinks for 2-3 hours Includes % bottle house wine and % bottle of

Minimum 4 canapés and 4 bowls filtered water per guest

Drinks for 3—4 hours Minimum bar spend £500 inc VAT

Minimum of 4 canapés and 6 bowl foods
. We accept debit and credit card payments

Add Canapés

3 ) *All packages include no/low alcohol beers and
4 canapés £17.60 | 6 canapés £26.75 no/low alcohol sparkling wine were applicable

8 canapés £35.50 | 10 canapés £44.50

Add Bowl food
4 bowls £28.50 | 6 bowls £42.50
8 bowls £56.50 | 10 bowls £69.00

Add nibbles
£710 per bowl

All bottles are 750ml unless stated. We want everyone to be able to enjoy our menus, so please let us know if you have any allergies or
dietary requirements. All prices are exclusive of VAT. All prices exclude room hire. Vintages may change depending on availability.
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COthaiIS SAVOY
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Minimum 30 guests
£10.50 each | Choice of 3 £27.50

Savoy Place Ginger Snap
Tanqueray TEN gin, Ginger liquer, triple sec, aromatic bitters and lemon

The Old Fashioned Rum
Wray and Nephew overproof, Falernum liquer, aromatic bitters, caramalised orange

French 95
Greyfriars English Sparkling, Woodford Reserve Distillers Select Straight Bourbon,
lemon

Non-alcoholic mocktails
Minimum 10 guests
£8.00 each

English Garden
Anon English Garden Summer Cup, selection of fruit, ginger beer, lemonade, mint

Goodnight Manhattan
Three Spirit Nightcap, tart cherry juice, lavender bitters, olive

Light and Stormy
Three Spirits Social, Lemonaid* ginger, caramelised lime

All bottles are 750ml unless stated. We want everyone to be able to enjoy our menus, so please let us know if you have any allergies or
dietary requirements. All prices are exclusive of VAT. All prices exclude room hire. Vintages may change depending on availability.




