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̖̝̠̞̖̈̔ ̥̠ 
̟̖̀ ˳̚ ̣̘̖̔̒̕ ̝̜̈̒

An elegant venue in Westminster overlooking the beautiful St James's Park. 
One Birdcage Walk combines original period features, unique heritage, 
modern technology and excellent customer service to create a remarkable 
backdrop for any occasion.

Our friends at Company of Cooks handpick every moment  at the One 
Birdcage Walk with crafted and delicious food and drink. Head Chef, Tom 
Spinks and his team are not afraid to push boundaries and apply the 
utmost attention to detail, ingenuity, and imagination. Passionate about 
bringing people together through food, Tom aims to lift spirits and leave 
̡̡̖̠̝̖ ̥̝̜̟̘̒̚з ̗̠̣ ̝̝̒ ̥̙̖ ̣̘̙̥̚ ̣̖̤̠̟̤̒˒

All our menus are produced using sustainable and ethical ingredients from 
small, local, and independent suppliers wherever possible. We hope to see 
̪̠̦ ̥̒ ̟̖̀ ˳̣̘̖̔̒̚̕ ̝̜̈̒ ̤̠̠̟˟ ̝̖̤̖́̒ ̘̖̥ ̟̚ ̥̠̦̙̔ ̗̚ ̥̙̖̣̖Я̤ ̟̪̥̙̟̘̒̚ ̨̖ 
can help with Ь ̨̖Я̕ ̧̝̠̖ ̥̠ ̙̖̣̒ ̗̣̠̞ ̪̠̦˒

Anastasia Sanduta
General Manager
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̖̈Я̣̖ ̞̠̣̖ ̥̙̟̒ ̛̦̤̥ 
a company of cooks

Everything is overseen by our amazing team of chefs, wine experts, event 
sales teams, and operators to ensure your experience stands out. Getting 
to know you and your plans gives our team the power to craft moments 
and memories that last.

Our obsession with craft, creativity, and community drives everything we 
do, because we believe that amazing food, drink, and service sit at the 
heart of every guest experience. When these three elements come 
together, something very special happens.

²ŜΩǊŜ ƛƴ ŜǾŜǊȅ ŘŜǘŀƛƭ ƻŦ ȅƻǳǊ ŜǾŜƴǘΣ 
from artisanal snacks and incredible canapes 
to memorable dinners, and from hand-picked 
wines to stylish design.

See more of what we do by visiting www.companyofcooks.com  
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Our commitments to 
people, place and planet

˺̟ ̤̙̠̣̥˝ ̨̖ ̣̖̒ ̠̞̞̥̥̖̔̚̕ ̥̠ ̡̧̣̠̟̘̚̕̚ ̘̣̖̥̒ ̗̠̠̕˝ ̣̟̜̕̚˝ ̟̒̕ ̧̤̖̣̖̔̚ ̥̙̥̒ ̙̤̒ 
̒ ̞̖̟̟̘̗̦̝̒̚ ̟̒̕ ̝̤̥̟̘̒̚ ̡̞̥̒̔̚ ̠̟ ̥̙̖ ̡̡̖̠̝̖ ̟̒̕ ̡̝̖̤̒̔ ̨̖ ̨̠̣̜ ̨̥̙̚ ̟̒̕ 
̗̠̣ Ь ̒ ̝̝ ̥̙̖ ̨̙̝̖̚ ̤̗̖̘̦̣̟̘̒̒̕̚ ̥̙̖ ̡̝̟̖̥̒ ̗̠̣ ̗̦̥̦̣̖ ̘̖̟̖̣̥̠̟̤̒̚˟

̦̣̀ ̗̠̦̤̔ ̤̒ ̒ ̦̤̟̖̤̤̓̚ ̤̚ ̣̟̘̟̘̓̚̚ ̙̟̣̗̥̖̒̔̒̕̕ ̗̠̠̕ ̟̒̕ ̣̟̜̕̚ ̥̠ ̥̙̖ ̥̝̖̒̓ 
̖̙̒̔ ̟̒̕ ̧̖̖̣̪ ̪̒̕ ̨̙̝̖̚ ̤̞̦̝̥̟̖̠̦̤̝̪̒̚ ̡̡̤̦̠̣̥̟̘̚ ̥̙̖ ̠̞̞̦̟̥̖̤̔̚̚ ̨̖ 
̨̠̣̜ ̨̥̙̚˟ ˶̡̞̝̠̪̞̖̟̥ ̡̡̠̠̣̥̦̟̥̖̤̚̚ ̗̠̣ ̝̠̝̔̒ ̡̡̖̠̝̖˝ ̤̠̦̣̟̘̔̚ ̗̣̠̞ ̠̦̣ ̙̟̒̕˞
̡̜̖̔̚̕ ̝̣̖̣̒̕ ̠̗ ̣̥̤̟̒̒̚ ̡̡̤̦̝̖̣̤̚˝ ̟̒̕ ̟̒ ̤̠̝̦̥̖̒̓ ̗̠̦̤̔ ̠̟ ̞̟̞̤̟̘̚̚̚̚ ̥̙̖ 
̡̞̥̒̔̚ ̠̗ ̠̦̣ ̡̠̖̣̥̠̟̤̒̚ ̠̟ ̥̙̖ ̡̝̟̖̥̒ ̣̖̒ ̜̖̪ ̧̛̠̖̥̖̤̓̔̚ ̠̗ ̧̖̖̣̪ ̡̡̣̥̟̖̣̤̙̒̚˟

̦̣̀ ̠̞̞̥̞̖̟̥̔̚ ̤̚ ̝̖̣̔̒ ̥̙̣̠̦̘̙̠̦̥ ̥̙̤̚ ̞̖̟̦ ̣̠̙̦̣̖̓̔˫ ̨̖ ̣̖̒ ̡̣̠̦̕ ̥̠ 
̧̖̩̝̦̤̖̝̪̔̚ ̠̗̗̖̣ ̥̙̖ ̧̖̣̪ ̖̤̥̓ ̟̚ ˳̣̥̤̙̚̚ ̞̖̥̒ ̟̒̕ ̙̖̖̤̖̤̔˟ ˿̠̟̖ ̠̗ ̠̦̣ ̗̣̖̤̙ 
̡̣̠̦̖̔̕ ̤̚ ̡̥̣̟̤̠̣̥̖̒̕ ̪̓ ̣̒̚ ̗̣̖̘̙̥̚˝ ̟̒̕ ̥̙̖ ̗̤̙̚ ̨̖ ̡̦̣̙̤̖̔̒ ̟̒̕ ̧̤̖̣̖ ̨̝̝̚ 
̖̓ ̣̥̖̒̕ ˾˴̄ ˢ̋  x̋ ̠̣ ˤ˟  ˲̤ ̒ ̨̖̣̚̕ ̦̤̟̖̤̤̓̚˝ ̨̖ ̞̒̚ ̥̠ ̖̓ ̟̖̥ ̫̖̣̠ ̪̓ ˣˡ˥ˡ˟

²Ƙŀǘ ǿŜ ŘƻΧ
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Our Local Larder

̖̈Я̧̖ ̡̙̟̜̖̒̔̕̚̕ ̒ ̠̝̝̖̥̠̟̔̔̚ ̠̗ ̡̖̩̖̥̠̟̝̔̒̚ ̡̡̤̦̝̖̣̤̚ 
from London and beyond, including B Corp, VCSE, and 
diverse - owned businesses, who share our passion for 
craft, quality, and sustainability. Together, they help us fill 
our menus with fresh, responsibly sourced ingredients. 

Our suppliers

https://www.companyofcooks.com/community
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VCSE*
Voluntary, Community or Social 
Enterprise Organisation

https://www.companyofcooks.com/community


̖̝̝̈ ˸̣̠̦̟̖̕̕
˴̠̗̗̖̖

Company of Cooks supports Well Grounded, a social enterprise that helps 
Londoners into careers in the specialty coffee industry through barista training, 
qualifications, work placements, mentorship and employment.

Our Community Blend continues to support this work, with a donation made to Well 
Grounded for every kilo of coffee we purchase. 
 
Developed in partnership with Allpress Espresso, Community Blend reflects our 
commitment to quality, fairness and positive impact across the coffee supply chain.
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Breakfast



Breakfast
All our breakfast menus are served with our freshly brewed Community 
blend coffee, English breakfast tea, and a selection of herbal infusions.

M O R N I N G  B A K E R Y  S E L E C T I O N
(min 6 guests)

A selection of Mini Danish freshly baked pastries:
2 pastries will be provided per guest

Pain au chocolat | Pain aux raisin | Plain croissant

V Ь Vegetarian, VE Ь Vegan
For those with special dietary requirements or allergies who wish to know about the food and drink 
ingredients used, please ask the Event Coordinator.

All prices are per person and exclude VAT. Please note that our menu offerings are subject to seasonal 
availability and may change.

̳˨ ˟˩ˡ ̡̖̣ ̡̖̣̤̠̟

B R E A K F A S T  B A P S
(min 10 guests)

Please choose two options and  we will serve 50% of each
1 bap will be provided per option

  Select 2 options for £13.50

A selection of soft white toasted baps.

Portobello mushroom, avocado spread VE

Dry cured bacon bap, tomato ketchup 

London sausage bap, HP sauce 

Free range egg muffin, baby watercress V
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Breakfast

B R E A K F A S T  B O W L  S E L E C T I O N
(min 10 guests)

Coconut yoghurt, spiced pears, date molasses, granola VE 
Greek yoghurt, seasonal fruit, chai granola, bee pollen V 
Golden pineapple, mint and lime VE 
Sweetcorn pancakes, smashed  Ю̟̠ avocado Я˝ tomato jam  V 
Shakshuka V 
Soft boiled eggs, Cobble Lane nduja , Mayfield cheese  V
Bircher muesli, London honey, blueberries, seed granola V

W O R K I N G  B R E A K F A S T
(min 10 guests Ь max 30 guests)

Coconut and oat bircher , seasonal fruits VE £9.50
Smashed avocado on sourdough toast, savoury seed granola VE £8.95
Beans on toast, Braised Cannellini beans, slow roasted plum tomato sauce, toasted Sourdough  VE £8.50
б˽̨̠-̣̠̟̔̒̓в ̞̦̤̙̣̠̠̞̤ ̠̟ ̥̠̤̥̒˝ ̨̥̖̣̣̖̤̤̒̔ ̡̖̤̥̠ VE £9.50
Ю˿̠ ̧̠̠̒̔̒̕Я ̠̟ ̥̠̤̥̒˝ ̒ ̥̤̥̪̒ ̤̞̤̙̒ ̠̗ ̖̞̞̖̒̒̕˝ ̣̠̓̒̕ ̖̟̤̓̒˝ ̡̖̤̒ ̨̥̙̚ ̝̖̞̠̟˝seed granola  VE £9.50
London cured smoked salmon free range eggs royale £10.95
Full English breakfast  £17.00

J U I C E S
Coconut and banana smoothie V (per litre)  £20.00   |  Green Goddess Wake Up Juice VE (per litre)  £20.00

All our breakfast menus are served with our freshly brewed Community 
blend coffee, English breakfast tea, and a selection of herbal infusions.

Select 2 bowls per person for £17.00, or 
select 3 options for £23.00

V Ь Vegetarian, VE Ь Vegan
For those with special dietary requirements or allergies who wish to know about the food and drink ingredients used, please a sk the 
Event Coordinator.

All prices are per person and exclude VAT. Please note that our menu offerings are subject to seasonal availability and may c han ge.
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̖̅̒˝ ̠̗̗̖̖̔ ̟̒̕ ̤̠̗̥ ̣̟̜̤̕̚

Our teas include a selection of classic, fruit, herbal and organic teas. Our coffee is 
freshly brewed using our Community Blend, developed in partnership with Allpress 
Espresso and supporting Well Grounded through ongoing investment in coffee 
training and employment opportunities in London.

Tea and coffee      
Tea, coffee and biscuits
Tea, coffee and freshly baked cookies
Homemade iced tea      
Cranberry /apple juice /orange juice  
Freshly squeezed orange juice     
Pressed Suffolk apple juice   
Homemade lemonade      
Water infused with seasonal fruits and herbs  
Still and sparkling mineral water (750ml)   
Soft drinks (330ml can)     

Community blend 

Every cup of coffee we serve is our Community Blend , 
developed with Allpress Espresso and crafted with care.
For every kilo of Community Blend purchased, a 
donation is made to Well Grounded , supporting barista 
training and employment opportunities across London.

Community Blend reflects what matters to us: 
thoughtful sourcing, skilled roasting and the people 
behind every cup.

£4.20
£4.95
£5.80
£10.00 (per litre)
£8.50 (per litre)
£15.50 (per litre)
£15.50 (per litre)
£12.50 (per litre)
£22.00 (5 litre)
£4.00
£3.50
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Lunch



˽̦̟̙̔

S A N D W I C H
W O R K I N G  L U N C H

£24.00

Our sandwiches are made with artisan breads and flavoured
tortilla wraps, with a mix of popular and imaginative fillings, 

which will keep your guests sustained and focused 

throughout the day.

Includes one and a half rounds of sandwiches with a variety 

̠̗ ̙̖̗̔Я̤ ̙̠̖̔̔̚ ̗̝̝̟̘̤̚̚˝ ̧̤̖̣̖̕ ̨̥̙̚ ̙̖̗̔Я̤ ̤̖̤̠̟̝̒̒ ̤̝̒̒̕ 

and crisps.

Chef's choice. Sample menu
Ham hock & farmhouse cheddar

Korean style chicken Gochujang

Classic prawn and rocket mayonnaise

Free range egg mayo and spinach  V

Falafel & red pepper wrap VE

Gluten  free  choice  available  upon  request

Please note that our sandwich lunch option is offered on a self - service basis. 

V Ь Vegetarian, VE Ь Vegan 
For those with special dietary requirements or allergies who wish to know about the food and drink ingredients used, please a sk the Event Coordinator.

All prices are per person and exclude VAT
Please note that our menu offerings are subject to seasonal availability and may change.

(Min 6 guests)

S A N D W I C H  L U N C H
A D D - O N S
(Min 10 guests)

Crudité , green goddess dip VE£5.50

̩̥̠̟́̒ ˗ ̙̥̗̖̝̈̚̚̕ ˳̣̥̤̙̚̚ ̙̖̖̤̖̠̣̔̓̒̕˝ ̖̥̖̣́Я̤ ̣̊̒̕ ̤̦̥̤̓̔̚̚˝ ̖̝̖̣̪̔˝ 

grapes V £13.50

Company of Cooks organic pork sausage roll £10.50

Selection of cured meats from Cobble Lane , pickles £16.00

̖̤̠̟̝̄̒̒ Ю̗̦̥̦̣̖ ˦ˡЯ ̤̝̒̒̕V £8.50

Seasonal fruit platter with lime VE£9.00

House brownie V £5.50

Scones with jam and clotted cream V £7.50

Mini cake bite V £3.90

Whole seasonal fruit bowl VE £3.20

A brown circle with white lines in it

AI-generated content may be incorrect.



Lunch

G O U R M E T  S A N D W I C H
W O R K I N G  L U N C H
(Min 15 guests / Max 40 guests)

£35.00

A selection of freshly prepared gourmet sandwiches.

Seared steak sandwich, rocket, parmesan & chimichurri

Chicken & chorizo sourdough 

Cheese & caramelised onion V 

Tuna & cucumber sub roll

Bang bang  chickpea wrap VE

Served with:

Selection of cheeses from the British Isles , biscuits, grapes  V

Seasonal fruit selection  VE 

Crisps VE 

̖̤̠̟̝̄̒̒ ˴̙̖̗Я̤ ̙̠̖̔̔̚ ̤̝̒̒̕ V

̝̖̤̖́̒ ̟̠̥̖ ̥̙̥̒ ̠̦̣ ̨̤̟̙̒̔̕̚ ̡̝̦̟̙̠̥̠̟̤̔̚̚ ̠̗̗̖̣̖̕ ̠̟ ̒ ̤̖̝̗˞̤ ̧̖̣̖̔̚ ̤̤̓̒̚˟

̇ Ь ̇ ̖̘̖̥̣̟̒̒̚˝ ̇˶ Ь ̇ ̖̘̟̒ 
˷̠̣ ̥̙̠̤̖ ̨̥̙̚ ̡̤̖̝̔̒̚ ̖̥̣̪̒̕̚ ̢̣̖̦̣̖̞̖̟̥̤̚ ̠̣ ̝̝̖̣̘̖̤̒̚ ̨̙̠ ̨̤̙̚ ̥̠ ̨̜̟̠ ̠̦̥̒̓ ̥̙̖ ̗̠̠̕ ̟̒̕ ̣̟̜̕̚ ̟̘̣̖̖̟̥̤̚̕̚ ̦̤̖̕˝ ̡̝̖̤̖̒ ̤̜̒ ̥̙ ̖ ˶̧̖̟̥ ˴̠̠̣̟̥̠̣̒̕̚˟

˲̝̝ ̡̣̖̤̔̚ ̣̖̒ ̡̖̣ ̡̖̣̤̠̟ ̟̒̕ ̖̩̝̦̖̔̕ ̇˲̅
̝̖̤̖́̒ ̟̠̥̖ ̥̙̥̒ ̠̦̣ ̞̖̟̦ ̠̗̗̖̣̟̘̤̚ ̣̖̒ ̛̤̦̖̥̓̔ ̥̠ ̤̖̤̠̟̝̒̒ ̧̝̝̥̪̒̒̒̓̚̚̚ ̟̒̕ ̞̪̒ ̙̟̘̖̔̒˟

S A N D W I C H  L U N C H
A D D - O N S
(Min 10 guests)

Selection of cured meats from Cobble Lane, pickles £16.00

Company of Cooks organic pork sausage roll £10.50

Crudité, green goddess dip VE£5.50

̖̤̠̟̝̄̒̒ Ю̗̦̥̦̣̖ ˦ˡЯ ̤̝̒̒̕V £8.50

Scones with jam and clotted cream V £7.50

House brownie V £5.50

Mini cake bite V £3.90
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A S I A N  W O R K I N G  L U N C H

Sticky honey Thai glazed chicken, spring onion & sesame 

Tha i 7 spice king prawns, tataki cucumber & coriander 

Crispy tofu Gaeng Panang  curry, lemongrass & lime leaf rice VE

Rice ribbon noodle salad, pickled carrot & ginger VE

Lychee pannacotta, lemon balm V

W I N T E R  W O R K I N G  L U N C H

Roast Sirloin of beef, brandy & peppercorn sauce, rosemary fries & 

baby watercress 

Cured salmon, pickled vegetables, horseradish tartare sauce & 

treacle soda bread 

Wild mushroom & leek potato roll, mustard & porcini cream sauce, 

crispy sage VE

Glazed beetroot, quinoa, carrot & sorrel salad, balsamic glaze VE

Sticky toffee Christmas pudding, brandy cream V

Please note that our working lunch option is offered on a self - service basis.

V Ь Vegetarian, VE Ь Vegan 
For those with special dietary requirements or allergies who wish to know about the food and drink ingredients used, please a sk the Event Coordinator. 

All prices are per person and exclude VAT
Please note that our menu offerings are subject to seasonal availability and may change.

Lunch
̈ ̀ ̃ ˼ ˺ ˿ ˸  ˽ ̆ ˿ ˴ ˹

̝̖̤̖́̒ ̙̠̠̤̖̔ ̗̠̦̣ ̥̖̞̤̚ ̗̣̠̞ ̤̖̝̖̥̖̔̕ ̝̦̟̙̔

̳ʕ ˣ˟ˡˡ

(Min 15 guests / Max 35 guests)

W O R K I N G  L U N C H A D D - O N S

̩̥̠̟́̒ ˗ ̙̥̗̖̝̈̚̚̕ ˳̣̥̤̙̚̚ ̙̖̖̤̖̠̣̔̓̒̕˝ ̖̥̖̣́Я̤ ̣̊̒̕ ̤̦̥̤̓̔̚̚˝ ̖̝̖̣̪̔˝ 
grapes V £13.50

Seasonal  fruit platter with lime VE£9.00

Mini cake bite V £3.90

Whole seasonal fruit bowl VE £3.20
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Bento box lunch

A vibrant selection of themed dishes, artfully presented in a bento 
box to offer a delicious and perfectly balanced meal.

F E S T I V E

Stuffed bronze turkey, rosemary jus

Horseradish mash, marrow crumble

Honey roasted carrot and parsnips V

Sticky toffee pudding V

V Ь Vegetarian, VE Ь Vegan 
For those with special dietary requirements or allergies who wish to know about the food and drink ingredients used, please a sk the Event Coordinator. 

All prices are per person and exclude VAT
Please note that our menu offerings are subject to seasonal availability and may change.

˙˾̟̚ ˢˡ ̘̦̖̤̥̤ ˠ ˾̩̒ ˦ˡ ̘̦ ̖̤̥̤˚

B R I T I S H  C L A S S I C

Beer battered haddock fillet tartare sauce 

Triple cooked chips, rosemary salt

Curried mushy peas V

Baked scone, jam & clotted cream V

P L A N T  B A S E D

Sticky Korean glazed BBQ tofu VE

Fragrant Jasmine rice VE

Pickled ginger and carrot slaw VE

Belgium chocolate cheesecake VE

˳ ˶ ˿ ̅ ̀  ˳ ̀ ̉

̖̄ ̝̖̥̔ ̠̟̖ ̞̖̟̦ 

̳ʕ ˡ˟ˡˡ
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Lentil Bolognese, oregano,

fusilli, plant - based Parmesan VE

Smokey three bean chilli, rice, 

sour cream, nachos  V

Pumpkin, spinach and coconut curry, 

steamed rice, coriander VE 

Wild mushroom and artichoke stroganoff, 

crushed potatoes  VE

Smoked chilli and honey roast 

squash, chickpeas, preserved lemon, 

jewelled cous cous VE 

Buffet Lunch

Please note that our Hot fork buffet is a staffed service.

V Ь Vegetarian, VE Ь Vegan 
For those with special dietary requirements or allergies who wish to know about the food and drink ingredients used, 
please ask the Event Coordinator. 

All prices are per person and exclude VAT
Please note that our menu offerings are subject to seasonal availability and may change.
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̣̣̘̠̟̅̒̒ ̙̜̖̟̔̔̚˝ ̣̠̤̥̖̒̕ ̘̟̠̙̔̔̚˝ 

̝̖̖̜̤˝ ̥̣̦̗̗̝̖ ̠̝̚

˾̠̣̠̟̔̔̒ ̝̞̒̓ ̥̘̟̖̒̚˝ 

̗̣̦̥̚ ̟̒̕ ̙̖̣̓ ̠̦̤̠̦̤̔̔̋

̡̧̣̖̤̖̣̖̝̖̞̠̟̕

̠̤̥̃̒ ̡̠̣̜ ̖̝̝̪̓˝ ̤̥̜̪̔̚ ̙̅̒̚ ̣̖̔̚ 

̟̠̠̝̖̤̕˝ ̡̜̝̖̔̚̕ ̣̖̕ ̘̖̔̒̓̓̒

̣̄̚ ˽̟̜̟̒̒ ̙̜̖̟̔̔̚ ̟̒̕ ̠̠̟̦̥̔̔ 

̦̣̣̪̔˝ ̦̞̟̔̚ ̣̖̔̚˝ ̠̣̟̖̣̔̒̚̕

˼̠̣̖̟̒ ̣̤̖̓̒̚̕ ̖̖̗̓ ̤̙̠̣̥ ̣̓̚˝ 

̤̥̖̞̖̒̕ ̛̤̞̟̖̒̚ ̣̖̔̚˝ ̡̜̒ ̙̠̔̚˝ 

̤̖̤̞̖̒

̠̤̥̃̒ ̙̜̖̟̔̔̚ ̟̒̕ ̣̠̠̥ ̧̖̘̖̥̝̖̒̓ 

̨̤̥̖˝̘̣̝̒̔̚ ̟̒̕ ̡̣̤̝̖̪̒ ̞̤̙̒

Seasonal fish pie, leeks, 

creamed potato, herb crumb

Baked salmon, crushed new 

potatoes, lemon and dill butter

Goan fish curry, steamed 

basmati rice, curry leaves, 

coriander

Baked cod, tomato, olives, 

new potatoes and grilled 

courgette

Baked haddock, roast potatoes, 

tenderstem broccoli, mustard 

and dill cream

H O T  F O R K  B U F F E T

Please choose  2 mains, 2 sides and 1 dessert 
(sides and dessert on next page)

£48.00 ̠̣ ̙̖̗̔Я̤ ̙̠̖̔̔̚ £45.00
˙˾̟̚ ˤˡ ̘̦ ̖̤̥̤˚

M A I N S



Roasted beetroot, orange, quinoa and 

rocket, citrus dressing VE

Saffron roasted fennel, white bean 

and orange salad VE

Braised leek, potato and herb salad V

Edamame, carrot and quinoa salad, 

sesame dressing VE

Sweet potato, kale and cranberry 

salad, watercress pesto V

Roasted butternut squash, puy lentil 

and baby spinach salad, pumpkin 

seeds, maple mustard dressing VE 

 

Buffet Lunch

̇ Ь ̇ ̖̘̖̥̣̟̒̒̚˝ ̇˶ Ь ̇ ̖̘̟̒ 
˷̠̣ ̥̙̠̤̖ ̨̥̙̚ ̡̤̖̝̔̒̚ ̖̥̣̪̒̕̚ ̢̣̖̦̣̖̞̖̟̥̤̚ ̠̣ ̝̝̖̣̘̖̤̒̚ ̨̙̠ ̨̤̙̚ ̥̠ ̨̜̟̠ ̠̦̥̒̓ ̥̙̖ ̗̠̠̕ ̟̒̕ ̣̟̜̕̚ ̟̘̣̖̖̟̥̤̚̕̚ ̦̤̖̕˝ 
̡̝̖̤̖̒ ̤̜̒ ̥̙̖ ˶̧̖̟̥ ˴̠̠̣̟̥̠̣̒̕̚˟ 

˲̝̝ ̡̣̖̤̔̚ ̣̖̒ ̡̖̣ ̡̖̣̤̠̟ ̟̒̕ ̖̩̝̦̖̔̕ ̇˲̅
̝̖̤̖́̒ ̟̠̥̖ ̥̙̥̒ ̠̦̣ ̞̖̟̦ ̠̗̗̖̣̟̘̤̚ ̣̖̒ ̛̤̦̖̥̓̔ ̥̠ ̤̖̤̠̟̝̒̒ ̧̝̝̥̪̒̒̒̓̚̚̚ ̟̒̕ ̞̪̒ ̙̟̘̖̔̒˟

A brown circle with white lines in it
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Winter slaw, apple, cabbage, 

cranberry and wholegrain mustard 

dressing VE

Charred Brussels sprouts, 

herb garlic and lemon oil VE

Braised green beans, shallots V

Braised winter greens, thyme

and chilli oil V

Roasted broccoli, miso and sesame 

dressing VE

Paprika roasted cauliflower 

and red onion VE

Dark chocolate tart, coffee cream, blackberry 

crumble V

70% Chocolate Cremeux  V

Festive spiced posset V

Autumn fruit crumble, vanilla custard V

Banoffee Biscoff cheesecake, dark chocolate VE

Chocolate brownie, salted caramel, berry 

compote VE

̝̖̤̖́̒ ̙̠̠̤̖̔ ˣ ̞̒ ̟̤̚˝ ˣ ̤̚ ̖̤̕ ̟̒̕ ˢ ̖̕ ̤̤̖̣̥ 

S I D E S D E S S E R T S



Honey -̣̠̤̥̖̒̕ ̗̘̤̚˝ ̨̡̡̙̖̚̕ ̥̣̦̗̗̝̖ ̙̠̟̖̪ ̘̠̥̒Я̤ ̙̖̖̤̖̔ V 

Red onion and chilli bhaji, mint, garlic and coconut yogurt VE

Cheddar and cream cheese scones, tomato chutney V

Lamb kofta, pickled red onion, mint and cucumber

Coronation chicken and watercress slider

Cumberland sausage roll, piccalilli gel

Ham hock croquette, pickled walnut puree

Buttermilk fried chicken, gochujang mayo

Hot smoked salmon pâté , sourdough, pickled cucumber

Hake goujons, pea and mint guacamole

Cured trout blini, herb crème fraiche, pickled radish

Chocolate brownie, salted caramel V

Lemon meringue tart V

Whipped vanilla cheesecake, raspberries VE

˹̟̙̖̝̒̕̕ ˳̥̖̤̚

V Ь Vegetarian, VE Ь Vegan 
For those with special dietary requirements or allergies who wish to know about the food and drink 
ingredients used, please ask the Event Coordinator. 

All prices are per person and exclude VAT
Please note that our menu offerings are subject to seasonal availability and may change.

A brown circle with white lines in it
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Select 2 bites per person for £14.00, or 
select 3 bites for £19.00

˙˾̟̚ ˢ ˦̘ ̦̖̤̥̤˚



Cornish sea salt popcorn VE

Sea salt crisps VE

Montgomery Cheddar straws V 

House spiced nuts VE

Belazu  chilli mixed olives VE

Pecorino and truffle nuts V

Stuffed Gordal  olives with oregano VE

Nibbles

            Select 4
 

                £8.50

̇ Ь ̇ ̖̘̖̥̣̟̒̒̚˝ ̇˶ Ь ̇ ̖̘̟̒ 
˷̠̣ ̥̙̠̤̖ ̨̥̙̚ ̡̤̖̝̔̒̚ ̖̥̣̪̒̕̚ ̢̣̖̦̣̖̞̖̟̥̤̚ ̠̣ ̝̝̖̣̘̖̤̒̚ ̨̙̠ ̨̤̙̚ ̥̠ ̨̜̟̠ ̠̦̥̒̓ ̥̙̖ ̗̠̠̕ ̟̒̕ ̣̟̜̕̚ 
̟̘̣̖̖̟̥̤̚̕̚ ̦̤̖̕˝ ̡̝̖̤̖̒ ̤̜̒ ̥̙̖ ˶̧̖̟̥ ˴̠̠̣̟̥̠̣̒̕̚˟ 

˲̝̝ ̡̣̖̤̔̚ ̣̖̒ ̡̖̣ ̡̖̣̤̠̟ ̟̒̕ ̖̩̝̦̖̔̕ ̇˲̅
̝̖̤̖́̒ ̟̠̥̖ ̥̙̥̒ ̠̦̣ ̞̖̟̦ ̠̗̗̖̣̟̘̤̚ ̣̖̒ ̛̤̦̖̥̓̔ ̥̠ ̤̖̤̠̟̝̒̒ ̧̝̝̥̪̒̒̒̓̚̚̚ ̟̒̕ ̞̪̒ ̙̟̘̖̔̒˟

A brown circle with white lines in it

AI-generated content may be incorrect.



Delegate Packages



O N  A R R I V A L

Tea and coffee | ˴̙̖̗Я̤ selection of freshly baked 
mini - Danish pastries 

̄ ˲ ˿ ˵ ̈ ˺ ˴ ˹  ̈ ̀ ̃ ˼ ˺ ˿ ˸  ˽ ̆ ˿ ˴ ˹

̦̣̀ ̨̤̟̙̖̤̒̔̕̚ ̣̖̒ ̞̖̒̕ ̨̥̙̚ ̣̥̤̟̒̒̚ ̣̖̤̓̒̕ ̟̒̕ ̧̗̝̠̦̣̖̒̕ ̥ ̠̣̥̝̝̒̚ 
̨̡̣̤̒˝ ̨̥̙̚ ̒ ̞̩̚ ̠̗ ̡̡̠̦̝̣̒ ̟̒̕ ̧̞̘̟̥̖̒̒̚̚̚ ̗̝̝̟̘̤̚̚ ̨̙̙̔̚ ̨ ̝̝̚ ̡̜̖̖ ̪̠̦̣ 
̘̦̖̤̥̤ ̤̦̤̥̟̖̒̚̕ ̟̒̕ ̗̠̦̤̖̔̕ ̥̙̣̠̦̘̙̠̦̥ ̥̙̖ ̪̒̕˟

˺̟̝̦̖̤̔̕ ̠̟̖ ̟̒̕ ̒ ̙̝̗̒ ̣̠̦̟̤̕ ̠̗ ̨̤̟̙̖̤̒̔̕̚ ̨̥̙̚ ̒ ̧̣̖̥̪̒̚ ̠̗ ̙̖̗̔Я̤ ̙̠̖̔̔̚ 
̗̝̝̟̘̤̚̚˝ ̧̤̖̣̖̕ ̨̥̙̚ ̙̖̗̔Я̤ ̤̖̤̠̟̝̒̒ ̤̝̒̒̕ ̟̒̕ ̡̣̤̤̔̚˟

P A C K A G E  1
(min 6 guests)

£39.00

V Ь Vegetarian, VE Ь Vegan
For those with special dietary requirements or allergies who wish to know about the food and drink ingredients used, please a sk the Event Coordinator. 

All prices are per person and exclude VAT
Please note that our menu offerings are subject to seasonal availability and may change.

˳ ̆ ̄ ˺ ˿ ˶ ̄ ̄  ˵ ˲ ̊  ́ ˲ ˴ ˼ ˲ ˸ ˶ ̄
̠̦̣̊ ̪̒̕˝ ̥̙̠̦̘̙̥̗̦̝̝̪ ̥̖̣̖̔̒̕˟ ˶̛̟̠̪ ̣̖̗̣̖̤̙̞̖̟̥̤ ̠̟ ̧̣̣̝̒̒̚˝ ̒ ̙̠̖̔̔̚ ̠̗ ̝̦̟̙̔ 
̟̒̕ ̨̥̠ ̤̟̜̒̔ ̣̖̜̤̓̒ ̥̙̣̠̦̘̙̠̦̥ ̥̙̖ ̪̒̕ ̧̤̖̣̖̕ ̨̥̙̚ ̗̣̖̤̙̝̪ ̨̣̖̖̓̕ ̥̖̒ ̟̒̕ 
̠̗̗̖̖̔˟

A F T E R N O O N  S N A C K

Tea and coffee  | Mini muffins

M I D - M O R N I N G  B R E A K

Tea and coffee  | Homemade vegan and gluten 
free flapjack

Why not add mini cake bite to your package  
for £2.50 per person

̙̪̈ ̟̠̥̒̕̕ ̣̖̜̗̤̥̓̒̒ ̡̤̥̠̓̒ ̪̠̦̣ ̡̜̘̖̒̔̒ 
̗̠̣̳˦˟˦ˡ̡̖ ̡̣̖̣̤̠̟

Add a reception to round off your day.

Click here to see our drinks packages or let us 
create a bespoke package for you.

A brown circle with white lines in it
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Tea and coffee  | Still and sparkling water

    Why  not add  mini  baked  goods  to  your
             package  for  £2.70 per  person

B R E A K F A S T
Choose 2 options, we will serve 50% of each
1 bap will be provided per option

A selection of soft white toasted baps.

Portobello mushroom, avocado spread VE

Dry cured bacon bap, tomato ketchup 

London sausage bap, HP sauce 

Free range egg muffin, baby watercress V

̝̖̤̖́̒ ̟̠̥̖ ̥̙̥̒ ̠̦̣ ̨̠̣̜̟̘̚ ̡̝̦̟̙̠̥̠̟̤̔̚̚ ̠̗̗̖̣̖̕ ̠̟ ̒ ̤̖̝̗˞̤ ̧̖̣̖̔̚ ̤̤̓̒̚˟

̇ Ь ̇ ̖̘̖̥̣̟̒̒̚˝ ̇˶ Ь ̇ ̖̘̟̒ 
˷̠̣ ̥̙̠̤̖ ̨̥̙̚ ̡̤̖̝̔̒̚ ̖̥̣̪̒̕̚ ̢̣̖̦̣̖̞̖̟̥̤̚ ̠̣ ̝̝̖̣̘̖̤̒̚ ̨̙̠ ̨̤̙̚ ̥̠ ̨̜̟̠ ̠̦̥̒̓ ̥̙̖ ̗̠̠̕ ̟̒̕ ̣̟̜̕̚ ̟̘̣̖̖̟̥̤̚̕̚ ̦̤̖̕˝ ̡̝̖̤̖̒ ̤̜̒ ̥̙ ̖ ˶̧̖̟̥ ˴̠̠̣̟̥̠̣̒̕̚˟ 

˲̝̝ ̡̣̖̤̔̚ ̣̖̒ ̡̖̣ ̡̖̣̤̠̟ ̟̒̕ ̖̩̝̦̖̔̕ ̇˲̅
̝̖̤̖́̒ ̟̠̥̖ ̥̙̥̒ ̠̦̣ ̞̖̟̦ ̠̗̗̖̣̟̘̤̚ ̣̖̒ ̛̤̦̖̥̓̔ ̥̠ ̤̖̤̠̟̝̒̒ ̧̝̝̥̪̒̒̒̓̚̚̚ ̟̒̕ ̞̪̒ ̙̟̘̖̔̒˟

A F T E R N O O N  S N A C K

Mini cake bite  | Tea and coffee  | Still and sparkling water

£49.00P A C K A G E  2
(min 15 guests / max 35 guests )

˲̕̕ ̒ ̡̣̖̖̥̠̟̔̚ ̥̠ ̣̠̦̟̕ ̠̗̗ ̪̠̦̣ ̪̒̕˟

˴̝̜̔̚ ̙̖̣̖ ̥ ̠ ̤̖̖ ̠̦̣ ̣̟̜̤̕̚ ̡̜̘̖̤̒̔̒ ̠̣ ̝̖̥ ̦̤ ̣̖̥̖̔̒ ̒ 
̡̖̤̠̜̖̓ ̡̜̘̖̒̔̒ ̗̠̣ ̪̠̦˟
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O N  A R R I V A L

W O R K I N G  L U N C H

Please choose four items from one of our themed Working Lunch
Menus  or  Bento Box lunch  (see page  15 and 16)

Served  with a selection of fruit juice, still and sparkling water

M I D - M O R N I N G  B R E A K

Homemade raw vegan flapjack | Seasonal fruit selection |

Tea and coffee | Still and sparkling water



O N  A R R I V A L

Tea and coffee

˴̙̖̗Я̤ ̤̖̝̖̥̠̟̔̚ ̠̗ ̗̣̖̤̙̝̪ ̜̖̓̒̕ ̞̟̚̚- Danish pastries

Infused water

Still and sparkling water

V Ь Vegetarian, VE Ь Vegan 
For those with special dietary requirements or allergies who wish to know about the food and drink ingredients used, please a sk the Event Coordinator. 

All prices are per person and exclude VAT
Please note that our menu offerings are subject to seasonal availability and may change.

H O T  F O R K  B U F F E T  L U N C H

Please choose one of our four hot fork buffet menus (see page 17)

Served with:

Selection of fruit juice, still and sparkling water

A F T E R N O O N  S N A C K

Tea and coffee

Mini muffins

Seasonal fruit selection

Still and sparkling mineral water

̳˧ ˢ˟˦ˡ
̠̣ ̙̠̠̤̖̔ ˴̙̖̗Я̤ ̙̠̖̔̔̚ ˹̠̥ ˷̠̣̜ ̝̦̟̙̔ ̗̠̣̳˦ ˧

P A C K A G E  3
(min 30 guests)

Add a reception to round off your day.

Click here  to see our drinks packages or let us create a 
bespoke package for you.

M I D - M O R N I N G  B R E A K

Tea and coffee
Homemade vegan and gluten free flapjack
Homemade iced tea
Still and sparkling water
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Canapé Reception 



Canapé reception

M E A T
Black pudding sausage roll, spiced apple

Chicken & tarragon terrine, apricot gel

Duck rillette, plum gel, seeded cracker

Soy glazed pork skewer , furikake

Corn fed chicken & stuffing croquette, garlic aioli

F I S H
Smoked salmon mousse, sesame cone & caviar 

Seared tuna, seaweed cracker, pickled jalapeno emulsion

Bloody Mary prawn, pickled rainbow radish 

Chalk Stream trout tartare, dill crème fraiche 

Smoked haddock & potato croquette, minted pea puree

̇ Ь ̇ ̖̘̖̥̣̟̒̒̚˝ ̇˶ Ь ̇ ̖̘̟̒ 
˷̠̣ ̥̙̠̤̖ ̨̥̙̚ ̡̤̖̝̔̒̚ ̖̥̣̪̒̕̚ ̢̣̖̦̣̖̞̖̟̥̤̚ ̠̣ ̝̝̖̣̘̖̤̒̚ ̨̙̠ ̨̤̙̚ ̥̠ ̨̜̟̠ ̠̦̥̒̓ ̥̙̖ ̗̠̠̕ ̟̒̕ ̣̟̜̕̚ ̟̘̣̖̖̟̥̤̚̕̚ ̦̤̖̕˝ 
̡̝̖̤̖̒ ̤̜̒ ̥̙̖ ˶̧̖̟̥ ˴̠̠̣̟̥̠̣̒̕̚˟ 

˲̝̝ ̡̣̖̤̔̚ ̣̖̒ ̡̖̣ ̡̖̣̤̠̟ ̟̒̕ ̖̩̝̦̖̔̕ ̇˲̅
̝̖̤̖́̒ ̟̠̥̖ ̥̙̥̒ ̠̦̣ ̞̖̟̦ ̠̗̗̖̣̟̘̤̚ ̣̖̒ ̛̤̦̖̥̓̔ ̥̠ ̤̖̤̠̟̝̒̒ ̧̝̝̥̪̒̒̒̓̚̚̚ ̟̒̕ ̞̪̒ ̙̟̘̖̔̒˟

P L A N T
Plant - based feta and dill mousse, rye toast VE

Breaded Somerset Brie, cranberry compote V

Paneer and onion bhaji , minted coconut yoghurt V

Salt & chilli cauliflower , gouchugang mayo VE

Roast beetroot and butternut squash blini V

  
S W E E T
Clotted cream caramel, banana tartlet V 

Passionfruit and raspberry cheesecake VE 

Mini salted Caramel doughnuts, apple gel  V

Cranberry and white chocolate mousse, vanilla cone V

Dark chocolate tart, pistachio V

Recommended sparkling wine pairing: Ridgeview Bloomsbury, Sussex

Select 4 canapés                 
Select 6 canapés                 
˥ ̙̖̗̔Я̤ ̙̠̖̔̔̚                   
6 chef's choice                    
Additional canapé                
3 pre - dinner chef's choice         
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(min 20 guests)

̳x ˧˟˦ˡ
̳ʕ ˤ˟˦ˡ
̳x ˤ˟ˡˡ
̳x ˧˟ˡˡ
̳˦ ˟ˡˡ
̳s ˦˟ˡˡ



Bowl Food



˳̨̠̝ ̗̠̠̕

F I S H

Forman's hot smoked salmon, cucumber, potato, sour cream, dill tartare  

Salt chilli squid, pickled ginger slaw & lime

Roast seabass, Tuscan chickpea puree & salsa Verde

Poached flaked pollock, spicy tomato, chilli, capers, olives

Keralan king prawn masala, steamed basmati rice, coriander

M E A T

Glazed pork belly, celeriac puree, apple & fennel slaw

Duck confit, shaved celeriac & endive salad, grain mustard, chives

Keema chicken, yoghurt, poppadum, chaat masala

Lamb tagine, aromatic couscous, orange, coriander

Braised beef cheek, horseradish mash, pickled red cabbage

V Ь Vegetarian, VE Ь Vegan

For those with special dietary requirements or allergies who wish to know about the food and drink ingredients used, please a sk the 
Event Coordinator.

All prices are per person 
and exclude VAT.
Please note that our menu offerings are subject to seasonal availability and may change.

Select 3 bowls £33.00   
˴̙̖̗Я̤ ̙̠̖̔̔̚ ˤ ̨̠̝̤̓ ̳ ˤˡ˟ˡˡ 

Additional bowl £8.50  
˴̙̖̗Я̤ ̙̠̖̔̔̚ additional bowl  £8.00
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˳̨̠̝ ̗̠̠̕

́ ˽ ˲ ˿ ̅

̠̤̥̖̃̒̕ ̙̖̣̥̘̖̒̚ ̣̣̠̥̔̒˝ ̨̡̡̙̖̚̕ ̥̙̟̒̚̚˝ ̡̞̝̖̒ ̣̠̤̥̖̒̕ ̡̡̦̞̜̟̚ ̤̖̖̤̕ ˗ ̣̥̙̠̜̖̒̔̚ ̡̣̤̔̚ ̇˶ 

˲̛̠ ˳̝̟̠̒̔˝ ̠̣̟̘̖̒˝ ̗̣̖̚̕ ̝̞̠̟̤̒̕˝ ̧̙̖̤̔̚˝ ̖̩̥̣̒ ̧̣̘̟̚̚ ̧̠̝̖̚ ̠̝̚ ̇˶

˴̠̣̠̟̥̠̟̒̚ ̙̜̔̔̚ ̡̖̒˝ ̡̟̖̖̣̒˝ ̪̓̒̓ ̡̤̟̙̒̔̚˝ ̤̠̦̣ ̣̖̞̔̒˝ ̠̣̟̖̣̔̒̚̕ ̇
̞̠̜̖̄̕ ̠̗̦̅ ̟̒̕ ̣̠̤̥̖̒̕ ̡̡̦̞̜̟̚ ˽̜̤̒̒˝ ̥̞̣̟̒̒̚̕ ̟̒̕ ̠̠̟̦̥̔̔ ̇˶ 
̝̈̚̕ ̞̦̤̙̣̠̠̞ ̣̟̟̒̒̔̚̚˝ ̨̝̚̕ ̣̠̜̖̥̔˝ ̡̠̣̟̔̚̚ ̞̪̠̟̟̤̖̒̒̚ ̇

̄ ̈ ˶ ˶ ̅

̟̝̝̇̒̒̚ ̡̟̟̒̒ ̠̥̥̔̒˝ ̡̡̝̖̒ ̣̞̖̝̔̒̒˝ ̡̡̘̣̒̒ ̇

˶̩̠̥̔̚ ̗̣̦̥̚ ̞̖̤̤˝ ̧̖̘̟̒ ̣̖̞̔̒˝ ̞̟̘̠̒˝ ̡̤̤̠̟̗̣̦̥̒̚̚ ̇˶

˳̤̠̗̗̔̚ ̜̖̔̒˝ ˳̤̠̗̗̔̚ ˴̙̟̥̝̝̪̒̚ ̇

̝̥̖̄̒̕ ̨̙̤̜̖̪̚ ̡̡̡̟̖̝̖̒̚ ˝ ̠̠̟̦̥̔̔ ̪̠̘̙̦̣̥˝̡̣̪̤̥̝̝̤̖̤̥̙̠̔̒̒̔̚̕̚̚ ̇˶

˵̣̜̒ ̙̠̠̝̥̖̔̔̒ ̡̠̥˝ ̟̖̔̒̕̚̕ ̝̞̠̟̤̒̕˝ ˽̠̟̠̟̕ ̙̠̟̖̪ ̣̖̞̔̒ ̇

̇ Ь ̇ ̖̘̖̥̣̟̒̒̚˝ ̇˶ Ь ̇ ̖̘̟̒

˷̠̣ ̥̙̠̤̖ ̨̥̙̚ ̡̤̖̝̔̒̚ ̖̥̣̪̒̕̚ ̢̣̖̦̣̖̞̖̟̥̤̚ ̠̣ ̝̝̖̣̘̖̤̒̚ ̨̙̠ ̨̤̙̚ ̥̠ ̨̜̟̠ ̠̦̥̒̓ ̥̙̖ ̗̠̠̕ ̟̒̕ ̣̟̜̕̚ ̟̘̣̖̖̟̥̤̚̕̚ ̦̤̖̕˝ ̡̝̖̤̖̒ ̤̜̒ ̥̙ ̖ 
˶̧̖̟̥ ˴̠̠̣̟̥̠̣̒̕̚˟

˲̝̝ ̡̣̖̤̔̚ ̣̖̒ ̡̖̣ ̡̖̣̤̠̟ 
̟̒̕ ̖̩̝̦̖̔̕ ̇˲̅˟
̝̖̤̖́̒ ̟̠̥̖ ̥̙̥̒ ̠̦̣ ̞̖̟̦ ̠̗̗̖̣̟̘̤̚ ̣̖̒ ̛̤̦̖̥̓̔ ̥̠ ̤̖̤̠̟̝̒̒ ̧̝̝̥̪̒̒̒̓̚̚̚ ̟̒̕ ̞̪̒ ̙̟̘̖̔̒˟

Select 3 bowls £33.00   
˴̙̖̗Я̤ ̙̠̖̔̔̚ ˤ ̨̠̝̤̓ ̳ ˤˡ˟ˡˡ 

Additional bowl £9.00  
˴̙̖̗Я̤ ̙̠̖̔̔̚ additional bowl  £8.00(min 20 guests )
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Three Course Menu 



Three course menu
Select 1 starter, 1 main, 1 dessert for the whole group

̄ ̅ ˲ ̃ ̅ ˶ ̃ ̄

˹̞̒ ̟̒̕ ̠̞̖̣̤̖̥̄ ˳̣̖̚ ̠̟̠̟̓̓˝ ̙̣̣̖̔̒̕ ̖̝̖̣̪̔˝ ̡̡̝̖̒ ̡̦̣̖̖˝ ̠̟̓̒̔ ̛̞̒ ̟̒̕ ̥̥̖̣̓̚ ̧̝̖̖̤̒

̞̠̜̖̄̕ ̦̜̔̕˝ ̡̜̝̖̔̚̕ ̝̜̖̣̣̖̤̓̒̔̓̚˝ ̘̠̝̖̟̕ ̪̓̒̓ ̖̖̥̣̠̠̥̓˝ ̙̖̣̓ ̣̖̞̔̒˝ ̛̤̙̞̖̚̚ ̞̦̤̙̣̠̠̞˝ ̙̫̖̝̟̦̥̒

˳̖̖̗ ̡̣̠̔̒̒̔̔̚˝ ˴̡̣̟̒̚̚̚ ̣̖̤̤̟̘̕̚

̝̞̠̟̄̒ ̟̒̕ ̙̖̣̓ ̝̝̠̥̟̖̓̒̚˝ ̡̡̝̖̒˝ ̝̝̕̚ ̟̒̕ ̘̙̖̣̜̟̤̚ ̣̖̝̤̙̚˝ ˶̟̘̝̤̙̚ ̞̦̤̥̣̒̕ ̞̪̠̟̟̤̖̒̒̚

˹̝̦̥̒̓̚ ̧̘̣̝̩̒̒̒̕˝ ̤̠̦̣ ̣̖̞̔̒˝ ̝̝̕̚˝ ̤̠̦̤̖̕ ̡̖̣̤̔̒ ̟̒̕ ̤̙̝̝̠̥̤̒˝ ̨̥̖̣̣̖̤̤̒̔ ̟̒̕ ̣̪̖ ̣̖̓̒̕ ̡̣̤̔̚

̡̡̙̖̈̚̕ ̗̖̥̒˝ ̥̠̤̥̖̒̕ ̡̟̖̚ ̟̦̥̤˝ ̙̣̣̖̔̒̕ ̗̘̤̚ ˗ ̙̝̝̔̚̚ ̛̞̒ ̇˶

˳̦̥̥̖̣̟̦̥ ̢̤̦̤̙̒˝ ˾̠̟̥̘̠̞̖̣̪ ˴̙̖̣̒̕̕ ̟̒̕ ̠̣̟̘̖̒ ̥̣̥̒˝ ̡̡̦̞̜̟̚ ̤̖̖̕ ̡̖̤̥̠ ̇

˳̖̖̥̣̠̠̥ ̥̣̥̣̖̒̒˝ ̨̤̒̒̓̚ ̟̒̕ ̝̝̕̚ ̠̝̚˝ ̡̝̟̥̒˞̓ ̤̖̒̕ ̗̖̥̒˝ ̖̖̥̣̠̠̥̓ ̣̜̖̣̔̒̔ ̇˶

˴̖̝̖̣̒̔̚ ̟̒̕ ̥̣̦̗̗̝̖ ̡̤̠̦˝ ̤̝̥̒ ̜̖̓̒̕ ̖̝̖̣̔̒̔̚˝ ̡̡̝̖̤̒˝ ̤̠̦̣̠̦̘̙̕ ̣̠̦̥̠̟̔˝ ̧̙̖̔̚ ̠̝̚ ̇˶

̇ Ь ̇ ̖̘̖̥̣̟̒̒̚˝ ̇˶ Ь ̇ ̖̘̟̒ 
˷̠̣ ̥̙̠̤̖ ̨̥̙̚ ̡̤̖̝̔̒̚ ̖̥̣̪̒̕̚ ̢̣̖̦̣̖̞̖̟̥̤̚ ̠̣ ̝̝̖̣̘̖̤̒̚ ̨̙̠ ̨̤̙̚ ̥̠ ̨̜̟̠ ̠̦̥̒̓ ̥̙̖ ̗̠̠̕ ̟̒̕ ̣̟̜̕̚ ̟̘̣̖̖̟̥̤̚̕̚ ̦̤̖̕˝ 
̡̝̖̤̖̒ ̤̜̒ ̥̙̖ ˶̧̖̟̥ ˴̠̠̣̟̥̠̣̒̕̚˟ 

˲̝̝ ̡̣̖̤̔̚ ̣̖̒ ̡̖̣ ̡̖̣̤̠̟ ̟̒̕ ̖̩̝̦̖̔̕ ̇˲̅
̝̖̤̖́̒ ̟̠̥̖ ̥̙̥̒ ̠̦̣ ̞̖̟̦ ̠̗̗̖̣̟̘̤̚ ̣̖̒ ̛̤̦̖̥̓̔ ̥̠ ̤̖̤̠̟̝̒̒ ̧̝̝̥̪̒̒̒̓̚̚̚ ̟̒̕ ̞̪̒ ̙̟̘̖̔̒˟

̨̅ ̠̠̦̣̤̖̤̔ ̙̠̠̤̖̇̔ ̓ ̨̖̥̖̖̟ ̤ ̥̣̥̖̣̒ ̠  ̣̒ ̕ ̖̤̤̖̣̥˚                       
̙̣̖̖̅ ̠̦̣̤̖̤̔                                                          
̙̣̖̖̅ ̠̦̣̤̖̔˝ ̨̥ ̠̘̝̤̤̒ ̠  ̗̙̠̦̤ ̨̖̟̖̚˝ ̤̥̝̝̚ ̠ ̡̤̣̜̝̟̘̒̚ ̨̥̖̒ ̣                

̦̣̀ ̗̟̖̚ ̟̟̘̕̚̚ ̞̖̟̦ ̤̚ ̧̤̖̣̖̕ ̨̥̙̚ ̠̗̗̖̖̔ ̟̒̕ ̡̖̥̥̚ ̗̠̦̣̤ ̟̝̦̖̔̚̕̕

(min 15 guests )

£60.00
£70.00
£80.00
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Three course menu
Select 1 starter, 1 main, 1 dessert for the whole group

M A I N

Confit duck leg, carrot & London honey puree, kale, potato & onion croquette, Madeira jus

Pork fillet, garlic spinach, roast onion squash, miso mash, sake wine sauce

Roasted venison loin and slow cooked leg, beer glazed onion kromeski , rosemary and roasted garlic 
potato, smoked celeriac and braising jus

Braised blade of beef, quince, chestnut, celeriac, winter greens, Port jus

Roast chicken breast, chestnut crumb, mashed potato, savoy cabbage, mushroom, baby onion, 
pancetta, red wine jus

Poached trout, winter greens, Jerusalem artichoke mousse, pickled heritage carrot, chive cream
Gilthead bream, nduja, Puy lentils, labneh & basil oil

Beetroot risotto, hazelnut pangrattato , pickled candy beets,  lemon oil & viola VE

Celeriac steak, Puy lentils, salsa Verde & crispy kale VE

Wild mushroom and Jerusalem artichoke coulibiac, aligoté potatoes, tarragon gravy V

̇ Ь ̇ ̖̘̖̥̣̟̒̒̚˝ ̇˶ Ь ̇ ̖̘̟̒ 
˷̠̣ ̥̙̠̤̖ ̨̥̙̚ ̡̤̖̝̔̒̚ ̖̥̣̪̒̕̚ ̢̣̖̦̣̖̞̖̟̥̤̚ ̠̣ ̝̝̖̣̘̖̤̒̚ ̨̙̠ ̨̤̙̚ ̥̠ ̨̜̟̠ ̠̦̥̒̓ ̥̙̖ ̗̠̠̕ ̟̒̕ ̣̟̜̕̚ ̟̘̣̖̖̟̥̤̚̕̚ ̦̤̖̕˝ 
̡̝̖̤̖̒ ̤̜̒ ̥̙̖ ˶̧̖̟̥ ˴̠̠̣̟̥̠̣̒̕̚˟ 

˲̝̝ ̡̣̖̤̔̚ ̣̖̒ ̡̖̣ ̡̖̣̤̠̟ ̟̒̕ ̖̩̝̦̖̔̕ ̇˲̅
̝̖̤̖́̒ ̟̠̥̖ ̥̙̥̒ ̠̦̣ ̞̖̟̦ ̠̗̗̖̣̟̘̤̚ ̣̖̒ ̛̤̦̖̥̓̔ ̥̠ ̤̖̤̠̟̝̒̒ ̧̝̝̥̪̒̒̒̓̚̚̚ ̟̒̕ ̞̪̒ ̙̟̘̖̔̒˟
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̙̣̖̖̅ ̠̦̣̤̖̔ ̞̖̟̦
̖̝̖̥̄̔ ˢ ̤̥ ̣̥̖̣̒˝ ˢ ̞̒ ̟̚˝ ˢ ̖̕ ̤̤̖̣̥ ̗̠̣ ̥̙̖ ̨̙̠̝̖ ̡̘̣̠̦

˵ ˶ ̄ ̄ ˶ ̃ ̅

̠̘̙̦̣̥̊ ̜̖̔̒˝ ˲̞̣̖̟̒̒ ̙̖̣̣̖̤̔̚˝ ̨̙̥̖̚ ̙̠̠̝̥̖̔̔̒ ̤̙̣̤̒̕ ̇

˵̣̜̒ ̙̠̠̝̥̖̔̔̒ ˴̣̖̞̖̦̩˝ ̙̫̖̝̟̦̥̤̒˝ ̨̙̥̖̚ ̙̠̠̝̥̖̔̔̒ ̘̣̟̠̝̒̒˝ ̣̞̖̝̔̒̒ ̤̦̖̒̔ ̇

̖̟́̔̒ ̥̣̥̒˝ ̧̟̝̝̒̒̚ ̠̗̗̖̖̔ ̡̞̤̣̠̟̖̒̔̒ ̨̥̙̚ ̡̠̙̖̒̔̕ ̨̟̥̖̣̚ ̗̣̦̥̤̚ ̇

̨̖̖̥̄ ̧̞̦̤̠̠̔̒̕ ̣̖̞̔̒˝ ̤̠̦̣ ̡̝̦̞ ̡̠̞̠̥̖̔˝ ̣̟̪̓̒̕ ̡̤̟̒ ̇

˽̖̞̠̟ ̞̖̣̟̘̦̖̚ ̡̖̚˝ ̤̖̤̞̖̒ ̤̖̖̕ ̣̥̥̝̖̓̚˝ ̝̞̠̟̖̝̝̠̔̚ ̘̖̝ ̇

̟̝̝̇̒̒̚ ̟̒̕ ̣̟̖̣̣̪̔̒̓ ̣̔΅̞̖ ̣̦̝̖̖̓˝ ̤̠̦̣ ̙̖̣̣̪̔ ̘̖̝˝ ̙̠̟̖̪ ̦̝̖̅̚ ̇

˳̝̜̖̣̣̪̒̔̓ ̟̒̕ ̡̡̝̖̒ ̣̦̞̝̖̔̓ ̥̣̥̒˝ ̡̝̟̥̒˞̓ ̤̖̒̕ ̣̖̞̔̒ ̙̖̖̤̖̔˝ ̧̟̝̝̒̒̚ ̡̤̪̣̦ ̇˶

̣̖̝̖̅̒̔ ̥̣̥̒˝ ̝̖̞̖̟̥̟̖̔̚ ̣̖̞̔̒ ˗ ̡̣̠̥̒̔̚ ̘̖̝  ̇˶

V Ь Vegetarian, VE Ь Vegan 
For those with special dietary requirements or allergies who wish to know about the food and drink ingredients used, 
please ask the Event Coordinator. 

All prices are per person and exclude VAT
Please note that our menu offerings are subject to seasonal availability and may change.
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Food Stations






























