


Standard Drinks Packages

One-hour beer, house wine     £24.00*
and soft drinks package, including 
standard nibbles 

Two-hour beer, house wine     £32.00*
and soft drinks package, including 
standard nibbles 

Three-hour beer, house wine    £36.00*
and soft drinks package, including
standard nibbles 

Drinks purchased on a consumption basis and 
not as part of a drinks package, will incur @ 
£5.00 per person (per hour) + VAT supplement 
for standard nibbles, in line with the RCP's 
alcohol licence

*Drinking to excess will not be permitted, we reserve the 
right to stop any package without prior notice and reserve 
the right to refuse serving alcohol to any participant at any 
time without any notice.

Drinks Packages and Nibbles

(VE)  Vegan   (V)  Vegetarian   (NGCI)  Non Gluten Containing Ingredients 
For those with special dietary requirements or allergies who wish to know about the food and drink ingredients used, 
please ask your event planner. All prices are per person and exclude VAT.

Sustainable  upgrade*                  £5.50
• Domaine de la Grand Courtade Sauvignon Blanc, 

2021, France
• Pinot Noir, L`Artiste, VDF Loire Valley, Famille 

Bougrier 2024, France 
• Toast beers, ale, cider 
• Sustainable soft drinks and eco-friendly nibbles

Premium Drinks Packages

Upgrade your drinks reception by adding one of our 
premium packages (Gold, Silver and Sustainable). 
Each package comes with premium wines selected 
from our carefully-curated wine list.

Premium packages are charged per hour, per person.

Nibbles

Standard nibbles   £5.00 
Add some snacks and light nibbles to your drinks 
reception. 

Sample menu:
• Savoury popcorn (VE)                                                   78kcal

• Belazu plain pitted green olives* (VE)         132kcal

• Root vegetable and potato crisps (VE)        209kcal

Enhance your nibbles   £8.50
Should you require your nibbles to be individually 
portioned, please choose two items per person 
otherwise, please choose four items which will be 
served and displayed across the bar and poseur 
tables.  

Sample menu:   
• Wasabi peas (VE) 432kcal

• Smoked almonds (VE)(V)                                    170kcal

• Feta stuffed peppers (V) 149kcal

• Osaka Japanese mix  (V) 124kcal

*Whilst every care is taken to ensure our olives do not contain 
any stones or stone fragments, we cannot guarantee that 
there will be none.

*The Planet matters to us. That is why we have created an exclusive 
Sustainable upgrade which consists of sustainable, vegan wines 
and beers from our London-based supplier Toast, a range of 
sustainable soft drinks and eco-friendly nibbles.

Gold upgrade                    £5.00
• Fiano dal Vulcano Beneventano, Campania, 2025, 

Italy 
• Punto Alto Malbec, 2021, Argentina

Silver upgrade                  £4.00
• Hamilton Heights Chardonnay, 2021,

South East Australia
• Hamilton Heights Shiraz, 2021,

South East Australia



Glass on arrival (drinks package 
add-on)

Ridgeview ‘Bloomsbury’, Classic,                 £9.50 pp
Cuvee, Ditchling, Brut     

Add prosecco on arrival             £7.00 pp

Add champagne on arrival          £11.50 pp

Drinks Packages

(VE)  Vegan   (V)  Vegetarian   (NGCI)  Non Gluten Containing Ingredients 
For those with special dietary requirements or allergies who wish to know about the food and drink ingredients used, 
please ask your event planner. All prices are per person and exclude VAT.

Mocktails and Cocktails 

Add heartwarming mocktails and cocktails to your 
festive party. Choose between our selection of 
homemade mocktails  and cocktails provided by our 
sustainable supplier, Edmunds Cocktails. From £9.50 
per glass (minimum order quantity of 10 apply).

REAL, non-alcoholic Sparkling tea

REAL Dry slow fermented Sparkling tea       £27.00
                         
REAL Blush slow fermented Sparkling tea     £28.50

Toast beer on tap (as part of the Sustainable 
upgrade package)           

Upgrade to our mobile beer cart and enjoy freshly 
poured draught Toast beer (subject to availability).



Canapés

Minimum 10 people

Our canapés are delicious bite-sized delights and perfect for a pre-dinner selection or 
standing party. We can prepare these to present on individual plates should you prefer.

 Please choose from the following:

 4 choice (pre-dinner only)      £19.50
 6 choice          £27.50
 8 choice          £33.00
 Additional         £4.40

 Or

 4 choice chef’s choice (pre-dinner only)  £18.00
 6 chef’s choice        £24.50
 8 chef’s choice        £31.00
 Additional chef’s choice      £3.50

Plant based 

• Plant based feta and dill mousse, rye toast (VE)(NGCI on request)   74kcal

• Roast beetroot and butternut squash blini (VE)(NGCI on request)   27kcal

• Paneer and onion bhaji, minted coconut yoghurt (VE)(NGCI)    144kcal

• Confit tomato, London ricotta, seeded cracker, balsamic pearls (V)  60kcal 

• Breaded Somerset Brie, cranberry compote (V)       298kcal

 

Fish 

• Bloody Mary prawn, pickled rainbow radish (NGCI)      56kcal

• Chalkstream trout tartare, dill crème fraiche (NGCI)      26kcal

• H. Forman & Son’s smoked salmon mousse blinis, crème fraîche,   223kcal  
caviar (NGCI on request)  

• Cod brandade, sourdough croute, caviar        84kcal

• Battered haddock, potato rosti, crushed minted peas     138kcal

Meat  

• Soy glazed beef skewer, furikake (NGCI)        36kcal

• Duck rillette, plum gel, seeded cracker         150kcal

• Ox cheek croquettes             166kcal 

• Turkey, apricot and sage bon bon, grape chutney      215kcal

• Black pudding sausage roll, burnt apple puree         209kcal

Dessert 

• Passionfruit and raspberry cheesecake (VE)(NGCI)                        147kcal

• Banoffee cream pie (V)(NGCI)                                                                                   220kcal

• Lemon posset canape tart, wild berries gel (V)       179kcal

• Cranberry and white chocolate blondie (V)        202kcal

• Dark chocolate tart, pistachio (V)          184kcal

(VE)  Vegan   (V)  Vegetarian   (NGCI)  Non Gluten Containing Ingredients 
For those with special dietary requirements or allergies who wish to know about the food and drink ingredients used, please ask your event planner. 
All prices are per person and exclude VAT.



Bowl Food

Minimum 10 people

Our bowl food and small plates are mini meals served from a combination of circulated trays 
and static buffet points depending on numbers, allowing guests to circulate and network.

 
 Please choose from the following:

 4 bowls          £33.00
 5 bowls          £37.50
 6 bowls          £42.00
 Additional bowl        £4.50

 Or

 4 bowls chef’s choice       £31.50
 5 bowls chef’s choice       £35.50
 6 bowls chef’s choice       £41.00
 Additional bowl chef’s choice     £7.30

Plant based 

• Kale & charred corn salad, ranch dressing, crispy onions (VE)(NGCI)    253kcal          

• Ajo Blanco, orange, fried almonds, chives, extra virgin olive oil (VE)(NGCI)   419kcal

• Smoked Tofu and roasted pumpkin Laksa, tamarind and coconut (VE)(NGCI)  312kcal                 

• Wild mushroom arancini, wild rocket, porcini mayonnaise (VE)      687kcal

• Coronation chickpea, paneer, baby spinach, sour cream, coriander (V)(NGCI)     302kcal

Fish 

• H. Forman & Son's hot smoked salmon, cucumber, potato, sour cream,   226kcal         

dill tartare (NGCI)                  

• Salmon Teriyaki, red cabbage slaw, toasted sesame, soy caramel (NGCI)  146kcal

• Poached flaked pollock, spicy tomato, chilli, capers, olives (NGCI)    141kcal                       

• Smoked haddock & potato brandade, crisp bread, smoky pepper sauce  324kcal
(NGCI) 

• Keralan king prawn masala, steamed basmati rice, coriander (NGCI)      683kcal

Meat  

• Duck confit, shaved celeriac and endive salad, grain mustard, chives     372kcal

        (NGCI)

• Keema chicken, yoghurt, poppadum, chaat masala       389kcal

• Torn chicken cobb, chopped egg, crouton, Cropwell Bishop,     403kcal 

sherry vinaigrette     

• Lamb tagine, aromatic couscous, orange, coriander        436kcal  

• Beef shin and red wine ragu, potato gnocchi, crispy sage      388kcal

Dessert 

• Dark chocolate pot, candied almonds, London honey cream (V)(NGCI)   539kcal

• Exotic fruit mess, vegan cream, mango, passionfruit (VE)(NGCI)    288kcal

• Plant based panna cotta, apple caramel, grappa (VE)                                                    348kcal     

• Pineapple carpaccio, coconut yoghurt, crystalised pistachio (VE)(NGCI)  194kcal  

• Winter fruit compote, streusel biscuit, blackberry diplomat cream (V)   693kcal

      

(VE)  Vegan   (V)  Vegetarian   (NGCI)  Non Gluten Containing Ingredients 
For those with special dietary requirements or allergies who wish to know about the food and drink ingredients used, please ask your event planner. 
All prices are per person and exclude VAT.



Handheld Snacks
Minimum 10 people   £17.00

Table-top hot bites are an ideal alternative, or welcome addition, to traditional 
served canapés and can be combined with our bar snacks and nibbles menu
to enhance your event. Choose three from the below list:

Plant based 

• Cheddar and cream cheese scones with tomato chutney (VE)  418kcal

• Red onion and chilli bhaji, mint, garlic and coconut yogurt (VE)  184kcal

• Honey-roasted figs, whipped truffle honey goat’s cheese (V)(NGCI)  217kcal

• London ricotta and mint frittata (V)(NGCI)    177kcal

Fish 

• Thai chilli prawns with lime leaf and sriracha mayo (NGCI)  73kcal

• Hot smoked salmon pate, sourdough, pickled cucumber  256kcal

• Hake goujons, pea and mint guacamole    234kcal  

• Cured trout blini, herb crème fraiche, pickled radish   138kcal  

Meat 

• Lamb kofta, pickled red onion, mint and cucumber (NGCI)  231kcal

• Coronation chicken and watercress slider    442kcal

• Cumberland sausage roll, piccalilli gel    305kcal  

• Ham hock croquette, pickled walnut puree    640kcal 

Dessert 

• Whipped vanilla cheesecake, raspberries (VE)(NGCI)   262kcal

• Chocolate brownie, salted caramel, popping candy (V)(NGCI on request) 483kcal

• Lemon meringue tart (V)    600kcal  

• Profiteroles (V)    341kcal  

(VE)  Vegan   (V)  Vegetarian   (NGCI)  Non Gluten Containing Ingredients  
For those with special dietary requirements or allergies who wish to know about the food and drink ingredients used, please ask your event planner. 
All prices are per person and exclude VAT.



Standard drinks packages (per person, excl. VAT)

One-hour beer, wine and soft drinks package – including standard nibbles £24.00

Two-hour beer, wine and soft drinks package – including standard nibbles £32.00

Three-hour beer, wine and soft drinks package – including standard nibbles £36.00

Add one-hour prosecco drinks reception £26.00

Add prosecco upon arrival £7.00

Add champagne upon arrival £11.50

Add English sparkling wine (Ridgeview ‘Bloomsbury’, Classic Cuvee, Ditchling, Brut) £9.50

Supplement for nibbles when drinks purchased on a consumption basis and not as 
part of a drinks package, per hour, in line with the RCP’s policy on responsible 
consume of alcohol

+£5.00

Tariff tables – Drinks and nibbles

Nibbles (per person, excl. VAT)

Standard nibbles £5.00

Upgraded nibbles £8.50

Premium drinks packages (per person, excl. VAT)

Silver upgrade £4.00

Gold upgrade £5.00

Sustainable upgrade £5.50



Tariff tables – Canapés, bowl food and 
handheld snacks

Canapés (per person, excl. VAT)

10+ guests

Chef’s choice Client’s choice

4 canapés (pre-dinner only) £18.00 £19.50

6 canapés £24.50 £27.50

8 canapés £31.00 £33.00

Additional canapé £3.50 £4.40

Bowl food (per person, excl. VAT)

30+ guests

Chef’s choice Client’s choice

4 bowls £31.50 £33.00

5 bowls £35.50 £37.50

6 bowls £41.00 £42.00

Additional bowl £7.30 £4.50

Handheld snacks (per person, excl. VAT)

10+ guests

3  Handheld snacks £17.00
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