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Private Dining
SM-07

Set Menus
Menu A
65.00 per person 

Mushroom Parfait, Maple Wine,  
Walnut & Celery

Twice Baked Cheese Soufflé,  
Grilled Spring Onion, Mustard Sauce

Exotic ‘Mess’

Coffee, Tea and Petits Fours

Menu C
90.00 per person 

Kale Caesar, Aged Parmesan

Roast Scottish Salmon, Saffron Gnocchi,  
Cauliflower, Smoked Butter

Dark Chocolate Crémeux, Cocoa Shortbread, 
Coffee Chantilly 

Coffee, Tea and Petits Fours

Menu E
110.00 per person 

Lambton & Jackson Smoked Salmon,  
Pumpernickel, Traditional Garnish

Steamed Sea Bass, Fennel, Lobster Ravioli,  
Shellfish Bisque 

Paris-Brest, Hazelnut and Blackcurrant 

Coffee, Tea and Petits Fours

Menu B
80.00 per person

Salt Cod Brandade Mousse,  
Cucumber, Avocado, Dill

Roast Corn-Fed Chicken, Cabbage Roll,  
Creamed Potatoes, Sherry Sauce

Pistachio and Almond Tart

Coffee, Tea and Petits Fours

Menu D
100.00 per person 

Terrine of Smoked Duck,  
Pickled Plums, Umeshu 

Roast Rump of Lamb, Provençale Vegetables, 
White Polenta, Black Olive

Coconut Cake, White Chocolate and Mango

Coffee, Tea and Petits Fours

Menu F
130.00 per person 

New York Shrimp Cocktail  

Fillet of Hereford Beef Wellington,  
Truffle Croquette, Roast Shallot, Madeira  

Milk Chocolate Mousse, Pineapple, Cognac 

Coffee, Tea and Petits Fours

Artisan British Cheeses, Seasonal Chutney, Homemade Crackers 17.00 per person

Our menus are modified seasonally. Throughout the year, some dishes or ingredients may change, depending 
on market conditions. Our menus contain allergens: if you or any of your guests suffer from any food allergies 

or intolerances, please let a member of the Event Team know upon placing your order.

A discretionary 15% service charge will be added to your final bill.


