CHRISTMAS 2021 CATERING MENU
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CHRISTMAS 2021 CATERING MENU

3/ 4 COURSE CLASSIC SET MENU

AVAILABLE TO BOOK FOR LUNCH OR DINNER
3 COURSE £45PP | 4 COURSE £50PP

MENU

CANAPE
Sundried Tomato & Basil Pesto Mozzarella Blini (V)
OR
Porcini Mushroom & Confit Garlic Pate (VG, GF)

STARTER
London-Cured Salmon (GF)
Pickled Blackberry | Cucumber Gel | Beetroot Powder & Citrus Creme Fraiche
OR
Baked Goats Cheese (V)

Bermondsey Honey | Walnut

OR
Chickpea & Aubergine Bake (VG)

Sriracha Yogurt | Watercress

MAIN
Turkey & Stuffing Roulade (GF)
OR
Braised Whisky Short Rib (GF)
with Honey Roasted Carrots & Parsnips, Duck Fat Roast Potatoes, Pigs-in-Blankets, Chestnut & Cranberry Stuffing, Garlic Butter
Brussel Sprouts and Rosemary Gravy
OR
Seitan & Stuffing Roulade (VG / GF)
with Honey Roasted Carrots & Parsnips, Roast Potatoes, Veggie Pigs-in-Blankets, Chestnut & Cranberry Stuffing, Garlic Butter Brussel

Sprouts and Rosemary Gravy

DESSERT
Christmas Pudding (V)
with Whisky White Chocolate Sauce
OR
Double Chocolate Cinnamon Brownie (VG, GF)
with Salted Caramel Sauce
OR
Cheeseboard (V) (+ £5pp Supplement)

A selection of Artisan Cheeses, served with Crackers, Grapes & Homemade Festive Chutney

Specific dietaries such as gluten free, halal, kosher and vegan can be arranged on request

DF Dairy Free GF Gluten Free V Vegetarian VG Vegan

T&C:A venue hire fee & service charge will apply in addition to food & drink cost pp.Venue hire fee and Service charge cost is subject to both your menu choice and the size of your party booking.
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PREMIUM 5 COURSE SET MENU
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AVAILABLE TO BOOK FOR LUNCH OR DINNER £60PP

MENU

CANAPE
Dorset Crab (GF)
Lemon Zest | Lime Zest | Angel Hair Chilli
OR
Porcini Mushroom Pate (VG / GF)
Confit Garlic | Angel Hair Chilli

STARTER |
Whipped Goats Cheese (V)
Roasted Pear | White Truffle Honey | Pistachio | Sourdough

STARTER 2
Confit Duck Doughnut
Espresso | Blackberry | Champagne Vinegar | Smoked Sugar | Orange Salt
OR
Confit Jackfruit Doughnut (V)
Espresso | Blackberry | Champagne Vinegar | Smoked Sugar | Orange Salt

MAIN
Whisky Beef Short Rib

Winter Truffle Cauliflower Puree | Honey Roasted Kingdom Carrots | Dark Chocolate Reduction

OR
Seitan & Garlic Mushroom Roulade (VG)
Winter Truffle Cauliflower Puree | Honey Roasted Kingdom Carrots | Root Vegetable Jus

DESSERT
Pink Peppercorn Chocolate Tart (V)

Maldon Salt | Caramelised Biscuit Crumb | Vanilla Gelato

Specific dietaries such as gluten free, halal, kosher and vegan can be arranged on request

DF Dairy Free GF Gluten Free V Vegetarian VG Vegan

T&C:A venue hire fee & service charge will apply in addition to food & drink cost pp.Venue hire fee and Service charge cost is subject to both your menu choice and the size of your party booking.
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CHRISTMAS 2021 CATERING MENU

8-COURSE TASTING DINNER

AVAILABLE TO BOOK FOR LUNCH OR DINNER £75PP

MENU

Caviar ‘lce Cream’

Whipped Goats Cheese | White Truffle | Bermondsey Honey | Flowers of Scotland | Charcoal Wafer

Watermelon Tartare

Watermelon | Applewood | Black garlic | Quails Egg Yolk | Yuzu Emulsion

Aged Miso Rarebit Croquette
Burnt Leek Mayo | Charcoal Cheddar

Lobster Cappuccino

Lobster Bisque | Porcini Foam | Winter Truffle Salt | Lobster Tail | Panko

Himalayan ‘Table Cured’ Salmon
Seaweed Salt | Picked Radish | Lime | Maple

Confit Duck Doughnut
Espresso | Plum | Champagne Vinegar | Blackberry | Smoked Sugar | Orange Salt

40 Day Dry Aged Organic Beef Fillet
Winter truffle | Cauliflower Purée | Confit Potato | Tender Sweet Carrots | Port & Shallot Reduction

Yuzu Lollypop (Palate Cleanser)
Yuzu Peel Sherbet

Pink Peppercorn Chocolate Tart
Balsamic Salt | Vanilla | Gelato | White Truffle | Virgin Olive Oil

Specific dietaries such as gluten free, halal, kosher and vegan can be arranged on request

Wine or Whisky pairing available on request

DF Dairy Free GF Gluten Free V Vegetarian VG Vegan

T&C:A venue hire fee & service charge will apply in addition to food & drink cost pp.Venue hire fee and Service charge cost is subject to both your menu choice and the size of your party booking.



CHRISTMAS 2021 CATERING MENU

PREMIUM CANAPE MENU
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4 CANAPES £15pp | 5 CANAPES £18.50pp | 6 CANAPES £21pp

MENU

MEAT

Smoked Duck Corn Taco Flower
with Asian slaw & Japanese plum dressing

Sesame & Yuzu Chicken Skewers
with Miso Maple Glaze

Quail Scotch Eggs
with Mustard Mayo & Truffle Salt

Brandy Honey Free Range Pigs-in-Blankets
with Mulled Wine Cranberry Dip

Pork Tenderloin
with Apple Cider Jam & Crackling Crumble on a Potato Cake

Cheeseburger Sliders
Mini Beef Patty, Cheese, Lettuce, Burger Sauce & Crispy Shallot Onions in a Brioche Bun

Bresaola Beef Parcels with Chive Soft Cheese & Winter Truffle (+£2pp Supplement)

FISH/SEAFOOD

London Cured Salmon
with Tarragon, Honey & Red Apple Cream Cheese on a Charcoal Crisp

Mackerel Pate Crispbread
with Pomegranate Molasses

Dorset Crab Doughnut
with Lime Zest & Angel Hair Chilli

Caviar & Champagne Créme Fraiche Blini (+£4pp Supplement)
VEGETARIAN/VEGAN

Basil Polenta Bites (VG, GF)
with Vegan Aioli

Shawarma Jackfruit Corn Taco Flower (VG, GF)
Mushroom & Confit Garlic Tartlets (V)

Brandy Honey Free Range Pigless-in-Blankets (V)
with Mulled Wine Cranberry Dip

Veggie Haggis Sliders (V)
with Cheese, Lettuce, Burger Sauce & Crispy Shallot Onions in a Brioche Bun

Whipped Goats Cheese & White Truffle Honey in a Charcoal Cone (V) (+£2pp Supplement)

DESSERT

Winter Spiced Brownie Bites (VG, GF)
Rum & Coconut Snow Balls (VG, GF)
Mini Mince Pies (V)

Specific dietaries such as gluten free, halal, kosher and vegan can be arranged on request

DF Dairy Free GF Gluten Free V Vegetarian VG Vegan

T&C:A venue hire fee & service charge will apply in addition to food & drink cost pp.Venue hire fee and Service charge cost is subject to both your menu choice and the size of your party booking.
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CHRISTMAS 2021 CATERING MENU

FESTIVE BUFFET PLATTER MENU

£30PP — 8 OPTIONS | £35PP - 10 OPTIONS | £40PP - 12 OPTIONS
(MINIMUM ORDER 10 PEOPLE)

CHOOSE 8, 10 OR 12 OF THE FOLLOWING OPTIONS FOR YOUR GROUP

MEAT
Lemon & Herb Chicken Skewers (GF)
with Smokey BBQ Dip

Quail Scotch Eggs
with Mustard Mayo

Haggis & Guinness Bon Bons

Brandy Honey Free Range Pigs-in-Blankets
with Mulled Wine Cranberry Dip

Cheeseburger Sliders

Mini Beef patty, Cheese, Lettuce, Burger Sauce & Crispy Shallot Onions in a Brioche Bun

FISH

London Cure Salmon & Citrus Cream Cheese Blinis

Salt & Pepper Calamari
with Lemon Mayo

VEGETARIAN / VEGAN

Fried Gordal Olives (V)
Stuffed with Manchego Cheese

Brie, Emmental & Garlic Parmesan Croquettes (V)

Veggie Haggis Sliders (V)
with Cheese, Lettuce, Burger Sauce & Crispy Shallot Onions in a Brioche Bun

Brandy Honey Free Range Pigless-in-Blankets (VG)
with Mulled Wine Cranberry Dip

Vegan Sausage Rolls (VG)
with Caramelized Onion Chutney Dip

Skin on fries (VG)
with Balsamic Seasoning & Sauces

DESSERT
Mini Mince Pies (V)

Winter Spiced Brownie Bites (VG/GF)

Specific dietaries such as gluten free, halal, kosher and vegan can be arranged on request

DF Dairy Free GF Gluten Free V Vegetarian VG Vegan

T&C:A venue hire fee & service charge will apply in addition to food & drink cost pp.Venue hire fee and Service charge cost is subject to both your menu choice and the size of your party booking.



