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Classification: Confidential

The room is only available after 4pm Monday to 

Thursday and all-day Friday

CapacitySuitable for: 
Suitable for: Capacity

Capacity

Suitable for: Capacity

Suitable for: Capacity

Suitable for:

Dinner and Lunch 
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English Breakfast, Earl Grey, Green tea, Peppermint tea, 

Camomile, Lemongrass and ginger, Red berry,

Decaf English Breakfast 

For Allergen information please speak to a member of our catering team.

All prices are excluding VAT 



Classification: Confidential

Served with tea, coffee and juice, two items per person 

For Allergen information please speak to a member of our catering team.

All prices are excluding VAT 

A warm selection of freshly baked French pastries

Served with tea, coffee and juice, two items per person 

Served on a toasted muffin with tea, coffee and juice 

Sit down breakfast only maximum 20 persons 
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Jersey royals and mint

Gooseberry, rocket and red onion

Mustard, ridge cucumber and pumpernickel

- Seasonal cut fruit 

- Neal’s Yard artisan British cheeses, house 

chutney, piccalilli, quince cheese, celery 

and grapes

Cherry harissa, torched runner bean and peach

‘Niçoise’

Ricotta and soft herb tart

- Seasonal cut fruit 

- Neal’s Yard artisan British cheeses, house 

chutney, piccalilli, quince cheese, celery and 

grapes

Sirloin, broad bean, leek and lovage 

Green papaya, white soy and Chinese greens

Fennel and summer squash

- Seasonal cut fruit 

- Neal’s Yard artisan British cheeses, house 

chutney, piccalilli, quince cheese, celery 

and grapes

For Allergen information please speak to a member of our catering team.

All prices are excluding VAT 
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1 round of freshly made classic sandwich on artisan breads 

served with vegetable or potato crisps, seasonal fruit platter 

and British cheese platter

1 round of freshly made classic sandwiches

For Allergen information please speak to a member of our catering team.

All prices are excluding VAT 

Minimum 5 persons per item

Minimum 5 persons per item
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Red gem, cacklebean hen’s egg and 

pecorino

London smoked salmon, watercress 

and rye

Potted ham knuckle, cornichons and 

capers

Peterhead cod, Maris piper chips, peas 

and pickles

Brown butter onion, aged Comté tart, 

green leaf and herb

Hereford sirloin, Maris piper chips and 

bearnaise

Strawberries, Jersey cream and vanilla

Cherry and chocolate

House chutney, sourdough wafer and celery

For Allergen information please speak to a member of our catering team.

All prices are excluding VAT 
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A selection of charcuterie, cured hams, sourdough

and antipasti

A selection of London smoked, cured, coastal fish,

shellfish, rye and lemon

A selection of chargrilled, marinated and pickled

antipasti served with flatbread and condiments

A selection of British cheeses, house chutney,

piccalilli, quince cheese, celery and grapes

For Allergen information please speak to a member of our catering team.

All prices are excluding VAT 
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For Allergen information please speak to a member of our catering team.

All prices are excluding VAT 

Marsh lamb, rose harissa and

cumin

Apricot, moscatel

and Pata Negra

Beef dripping bearnaise and Maris

piper

Duck, rough puff and nectarine

Ham knuckle, plum HP and fennel

Masala chicken with white peach

Brown Crab, tarragon and mascarpone

Smoked anchovy, sage and sorrel

Tuna, gooseberry and ginger

Queen scallop, cornichon and sauce

choron

Haddock beignet, grelot and

nasturtium

Prawn, cashew nut and kaffir lime

Carrot, caraway and chive

Turnip, thyme, truffle and honey

Green olive, watercress and black garlic

Feta brassica and bay

White radish, avocado and nori

Pea, cucumber and young

spinach

Tomato, sea salt caramel and

sesame

Beetroot, Tewkesbury mustard

and rye

Cherry pepper, pistachio

dukkha

Snow pea and sour mango

Summer squash, skordalia

Beet, wood sorrel and balsamic
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For Allergen information please speak to a member of our catering team.

All prices are excluding VAT 

Romney lamb, tarragon, soused

tomato

Hereford beef, maize and

mustard

Corn chicken, black cardamon,

wild rice

Old spot pork and peach

Beef shin, barley and parmesan

Smoked Knuckle, verde and samphire

Cod, chicken wing and leek

Sea trout, kohlrabi and fennel

Tuna, avocado, wax bean

Orange tomato gazpacho, chive and

sherry

Green leaves, tzatziki, calamansi

Prawn, rose harissa, freekeh

Squash, pea aubergine, young

spinach

Artichoke, broad

bean, red watercress

Nectarine, pine nut pickled grape

Norfolk pea, gem and dill

New Lovage, rocket, rapeseed

Smoked yoghurt, black tahini and

peanut

Heirloom tomato, sourdough,

white balsamic

Golden beetroot, Camargue rice,

pineapple slaw

Okra, Bombay potato, red onion

Hispi, Miso and mirin

Kohlrabi, caper, truffle and

cornichon

Yellow squash, green tapenade,

lemon thyme
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Cornish crab, Nutbourne tomatoes and 

sourdough 

Turnip and thyme 

Cheltenham beetroot and poached 

cherries 

Old spot pork, artichoke and fennel 

Romano pepper, black garlic and hen’s 

egg

Jersey royal, watercress and broad bean

Norfolk pea, ratte and red gem

Chicken wing and cucumber 

Brown shrimp, dill and samphire

Marsh lamb, smoked aubergine

and summer squash

Broccoli, sticky cheek and mustard

Chard saag, lovage and cumin 

Burrata, nasturtium, aged sherry 

Rye tart, sheep's curd, golden raisin 

Annabel strawberry, basil and yoghurt 

White peach, champagne and vanilla 

Apricot, Bronte pistachio and thyme 

Cherry, extra bitter Guayaquil and kirsch 

Pimm's, white chocolate and mascarpone 

Roquefort, nectarine and thyme 

For Allergen information please speak to a member of our catering team.

All prices are excluding VAT 
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2023, France

2023, France 

2023, South Africa

2023, New Zealand

2023, Italy

2022, Italy

2022, South Australia

2023, Spain

2022, France

2021, France

2022, France

2022, France

2023, France

2023, France

2023, France

2023, Argentina

2022, France

2022, Italy

2020, Spain

2018, France  

2021, Spain

2022, Argentina

2021, South Australia

2021, New Zealand

2020, Italy

2021, France

2020, France

All prices are excluding VAT 

Italy

France 

England

France
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James Knight

H. Forman and Son

HG Walter

Harvey & Brockless

DDP Limited  

Clarence Court Eggs

DDP Limited  

Paul Rhodes Bakery

Change Please

NEMI TEAS

Curious Brewery 

Harrow and Hope

https://james-knight.com/
https://www.formans.co.uk/home
https://www.hgwalter.com/blogs/provenance
https://www.harveyandbrockless.co.uk/about-us
https://www.ddpltd.org/
https://www.clarencecourt.co.uk/our-eggs/
https://www.ddpltd.org/
https://paulrhodesbakery.co.uk/
https://changeplease.org/
https://www.nemiteas.com/
https://curiousbrewery.com/
https://harrowandhope.com/our-vineyard/
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