
VENUES MENU
 170 Queen's Gate 

58 Prince's Gate



Freshly brewed fair trade tea and coffee, per cup
Freshly brewed fair trade tea, coffee and biscuits, per cup 

Apple | orange | cranberry juice, per litre
Coca Cola | Sprite | Fanta, per 330ml can

Smoothies 330ml (can only be ordered in sets of 8)
Still | sparkling mineral water, per litre

Selection of Bottlegreen sparkling presses (275 ml)

Freshly baked mini Danish pastry
Freshly baked mini croissant

Mini savoury croissant platter (ham & cheese or cheese & tomato), serves 10
Platter of mini bagels with smoked salmon and cream cheese, serves 10 

Charred haloumi & crushed avocado muffin (V)
Avocado and smoked salmon muffin

Black pudding and hash brown muffin (VG)
Bacon roll
Egg roll (V)

Ubley thick & creamy yoghurts
Fresh seasonal fruit 

£12.50 per person

Freshly baked mini pastries, croissants and muffins
Fresh fruit platter
Greek yoghurt with granola and honey
Freshly brewed fairtrade coffee and tea
Fresh orange juice
 

£3.15
£3.65
£2.45
£1.35
£2.45
£2.45
£2.55

£1.35 
£1.35 
£19.25
£14.50
£3.05 
£3.05 
£3.05 
£3.65 
£3.10 
£1.35 
£1.15

Minimum number 20 people
A selection of:

BREAKFAST

BEVERAGES

BREAKFAST TREATS

CONTINENTAL BREAKFAST



Selection of pitted olives, serves 5 

Mixed nuts, serves 5
 

Lightly salted Kettle crisps, serves 5

Small mini cake platter (15 mini cake slices) - Seeded 
flapjack (VG), Banana cake withlemon frosting (VG), 

Chocolate brownie (VG), Bakewell slice, carrot & 
walnut cake

 
Mini muffins – blueberry or double chocolate

 
Freshly baked scones with butter and jam

 
Selection of cakes (1 piece)

 
Mini macaroons (1 piece)

£1.90
 
£2.85
 
£2.70
 
£1.80

£18.50
 

 
£5.00
 
£5.00
 
£4.00
 

BAR SNACKS

CAKES AND BAKES



Mini macaroons 

Mini chocolate eclairs 

Mini pistachio carrot cake (GF)

Chicken tikka skewer with yoghurt minted dip (GF)
 

Chicken gyoza with ponzu and black sesame dip (DF)
 

Mini Cocktail Sausages with honey and grain mustard glaze (DF)

Sweet potato and coriander falafel (GF, Vegan)
 

Veg Gyoza with ponzu and black sesame dip (Vegan)
 

Baby Brie Wedges with balsamic glaze
 

Thai Vegetable Spring rolls with light soy and chilli dip (Vegan)
 

Indian tiffin bites samosas, bahjis, and pakoras with mango chutney (Vegan)

Lemongrass and Ginger Prawn Brochette with sweet chilli and lime dip (GF,DF)
 

Mini Thai Fish Cake with sweet chilli sauce (DF)
 

Lemon Sole Goujons with tartare sauce (DF)

£18.00 per personMinimum numbers 10 people
Served with sandwich selection and finest crisps. 
Please compile your menu by selecting 3 items. 
Add an additional item for £2.90 per item.

MEAT

FISH

SWEETS

VEGETARIAN/VEGAN

WORKING LUNCHES



£35.50 per person

Chilli beef in black bean sauce with stir fried egg noodles 
 

Slow roasted sirloin English beef, chimichurri, red peppers, 
double cooked chips

 
Confit of Gressingham duck leg, pickled white cabbage, radicchio and

Duck gravy
 

Seared rump of Welsh spring lamb, rosemary, broad beans, peas and minted new 
season potato

 
Chicken Rendang with mixed peppers, fresh coriander and jasmin rice

 
Marinated grilled chicken breast, wild rocket, red currants, perserved lemon (GF)
 

Pan roasted Anglesey sea bass, pcikeled samphire and hot potted shrimps
 

Aromatic fish Thai red curry, two grain wild & brown rice with prawn cracker
 

Seared Cornish black bream, braised baby gem lettuce, potato cake
 

Smoked haddock and salmon fishcakes, wilted spinach & spiced mayonnaise
 

Roast Loch Duart salmon, steamed broccoli and almond, lemon & chervil sauce (GF)
 

Minimum numbers 30 people
A main course and a Chef’s choice of seasonal salad
Served with bread rolls, tea and coffee 

We will provide the full buffet as 80% meat/fish and 20%
vegetarian unless otherwise specified

HOT FORK BUFFET 

FISH

MEAT



Green peas, bell peppers and broad bean “paella”, vegan saffron aioli (Vegan) 
(GF)

 
Potato gnocchi, crumbed ricotta, caramelised red onion, sage butter 

 
Baked field mushrooms with sautéed leeks, mature cheddar cheese topped with

buttered breadcrumbs 
 

Stilton and quince quiche, rocket and sundried tomato salad 

£35.50 per person

                           DESSERT                      Additional £3.00 per person

Champagne poached strawberries & vanilla panna cotta (GF)
 

Apple and sultana crumble tart
 

Belgian chocolate ganache tart
 

Lemon cheesecake
 

A selection of English artisan cheeses - Stilton, Cornish brie, Quickies cheddar, 
grapes, figs, crackers, and chutneys

 

VEGETARIAN

Minimum numbers 30 people
A main course and a Chef’s choice of seasonal salad
Served with bread rolls, tea and coffee 

We will provide the full buffet as 80% meat/fish and 20%
vegetarian unless otherwise specified

HOT FORK BUFFET 



For parties of 30 or more
Please compile your menu by selecting 6 items.

Mini macaroons
 

Mini chocolate eclairs
 

Mini pistachio carrot cake (GF)
 

Lemongrass and Ginger Prawn Brochette with sweet chilli
and lime dip (GF,DF)

 
Mini Thai Fish Cake with sweet chilli sauce (DF)

 
Lemon Sole Goujons with tartare sauce (DF)

 

Chicken tikka skewer with yoghurt minted dip (GF)
 

Chicken gyoza with ponzu and black sesame dip (DF)
 

Mini Cocktail Sausages with honey and grain mustard glaze
(DF)

Sweet potato and coriander falafel (GF, Vegan)
 

Veg Gyoza with ponzu and black sesame dip (Vegan)
 

Baby Brie Wedges with balsamic glaze
 

Thai Vegetable Spring rolls with light soy and chilli dip (Vegan)
 

Indian tiffin bites samosas, bahjis, and pakoras with mango
chutney (Vegan)

£18.50 per
person
 
Additional items
£3.10 per person

FINGER FOOD BUFFET 
SELECTION

FISH

MEAT

SWEETS

VEGETARIAN/VEGAN



Menus available on request

Vegan Mezze Salad - Fatoush salad, stuffed vine leaves, bean mix with
sundried tomato dressing, finished with tortilla chips
 
Vegan Super Food Salad - Mixed Quinoa Salad, bang bang cauliflower,
salsa and a salad dressing
 
Tuna Nicoise Salad - Tuna, free range eggs, olives, slow roasted
tomatoes, potatoes with capers, gherkins, mustard, mayonnaise and
fresh herbs, salad leaf
 
Ham Hock Salad - Ham hock, salad leaf, tomatoes, cucumber, coleslaw,
potatoes with capers, gherkins, mustard, mayonnaise and fresh herbs
 
Pastrami Salad - Iceberg, tomato, salad pepper, cucumber, pastrami,
pickled carrots, pickled cabbage, roasted butternut squash, cornichons,
potatoes with capers, gherkins, mustard, mayonnaise and fresh herbs
 
Peri-Peri Chicken - Coleslaw mayo, black beans, sweetcorn, salad leaf,
grated cheddar cheese
 

£20.50 per person

£35.50 per person

Minimum numbers 20 

A choice of freshly brewed coffee and tea 

Selection of finger sandwiches 

Freshly baked scones with clotted cream and strawberry jam
 
Selection of afternoon cakes

£20.80, serves 5

AFTERNOON TEA
AND PLATTERS 

GARDEN BBQ

SALADS

AFTERNOON TEA



Mixed bagel platter, serves 6 
Salt beef club or Smoked salmon and cream cheese 

 
Deluxe Sandwich platter. serves 5

Choose from meat, fish, vegetarian or vegan
 

Sushi platter, serves 5
Choose from meat, fish, vegetarian or vegan

 
Deli platter, serves 10

Beef striploin | Honey roast ham | Pastrami | Chorizo |
 Serrano ham | Balsamic pickled onions | Caper berries |

 Seared vine cherry tomatoes | Selection of bread
 

Fish platter, serves 10
Smoked Salmon | Smoked Trout |

 Smoked haddock | Smoked mackerel |
 Prawns | Selection of bread

 
Greek meze platter, serves 10

Chargrilled green peppers | stuffed vine leaves |
 campagnola olives | houmous | tzatziki | sunblushed

 tomatoes | flatbread
 

English cheese platter, serves 5 
Served with dried apricots, grapes, walnuts and cheese biscuits 

Fresh seasonal fruit platter, serves 5
 £18.50

£71.00
 

£95.00
 

£36.75
 

£22.55
 

£22.55
 

£21.40
 
£97.00
 

PLATTERS



Choose 6 items from the selections below 

Minimum number of 30 people applies
When ordering any canapés from this selection, Gluten Free (GF),
Dairy Free (DF), need to be stipulated on the order 

Tartlet with tuna flakes, mousseline,
asparagus, mascarpone and fried leek

 
Smoked salmon mousse with prawn and

lemon zest on blinis
 

Smoked salmon tartar with mascarpone
and chive

 
Tuna roulade, wasabi and long chive on

caprice ficelle

Spanish chorizo with avocado mousse and
black olive

 
Smoked chicken bombay on naan with

chopped pistachio and mango
 

Cured ham on ciabatta with parmesan shavings
 
Duck parfait with rhubarb and ginger on toast
 

Pastrami, mustard and gherkin on ciabatta
 

Mille feuille of smoked chicken and red pepper 
and grape (GF, DF)

£24.15 per person

CANAPÈ MENU

FISH SELECTION

MEAT SELECTION



Homemade falafel, houmous and red pepper
mouselline

 
Mixed roasted peppers with red pepper pesto

on ficelle
 

Focaccia with mushroom stroganoff and leek
Fresh avocado with chilli jam on toast

 
Gluten free bread with avocado salsa and fresh

tomato (GF, DF)
 

Tortilla cup with caesar salad, quail egg and
red pepper

 
Herb and garlic cream cheese on rye with salsa

Applewood and cream cheese lollipop with
mixed berries and pistachio

 
Stilton roulade on rye with fig

VEGETARIAN SELECTION


