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O U R  V E N U E S

C H U C S  M A Y F A I R  
30B  DOVER  S T REE T 

MAY FA I R ,  LONDON,  W1S  4NB

C H U C S  W E S T B O U R N E  G R O V E 
226 WE S T BOURNE  GROVE 

NO T T I NG  H I L L ,  LONDON,  W11  2RH

C H U C S  C A F E  S E R P E N T I N E 
T HE SERPEN T INE GALLERY 

WES T  CARR IAGE DR IVE,  LONDON,  W2 2AR

C H U C S  C A F E  K E N S I N G T O N 
97 OLD BROMP TON ROAD  

SOU TH KENS ING TON,  SW7 3LD

Coming Soon:  C H U C S  B E L G R A V I A 
25 ECCLES TONE S T REE T  

BELGRAV IA,  SW1W 9NP

Coming Soon:  C H U C S  C A F E  C H E L S E A 
65 LOWER SLOANE S T REE T  

CHELSEA,  SW1W 8DH

B R E A K F A S T  & 
R E F R E S H M E N T  B R E A K S

Breakfast Bites
M I N I  B R E A K F A S T  PA S T R I E S

V A N I L L A  Y O G H U R T ,  B E R R I E S

F R U I T  S A L A D

S O U R  C H E R R Y  G R A N O L A ,  Y O G H U R T ,  S T R A W B E R R I E S

C H I A  S E E D  P O T ,  L O N D O N  H O N E Y ,  P A S S I O N  F R U I T

B R E A K F A S T  F R I T T A T A ,  C O U R G E T T E ,  S P I N A C H ,  M I N T

T A M W O R T H  B A C O N  R O L L S

C R O Q U E  M O N S I E U R 

C H A L K  F A R M  S A L M O N  B A G E L S ,  C R E A M  C H E E S E , 
W A T E R C R E S S 

S M A S H E D  A V O C A D O  O N  S O U R D O U G H ,  T O A S T E D  S E E D S 

5  P I E C E S :  19  |  7  P I E C E S :  24

Refreshment Breaks
T E A S  &  C O F F E E S    3

T E A S ,  C O F F E E S ,  P I S T A C H I O  B I S C O T T I    4 . 25

T E A S ,  C O F F E E S ,  P I S T A C H I O  B I S C O T T I ,  S E L E C T I O N  O F  F R E S H  C A K E S    5 . 5
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W O R K I N G  L U N C H A F T E R N O O N  T E A

Afternoon Tea
Sandwiches

C H A L K  F A R M  S M O K E D  S A L M O N  &   
C R E A M  C H E E S E

C O R O N A T I O N  C H I C K E N

B U R F O R D  B R O W N  E G G  &  C R E S S

C U C U M B E R  &  S A L T E D  B U T T E R

T A M W O R T H  H A M

Pastries
C O C O N U T  &  L I M E  M A D E L I N E S

S T R A W B E R R Y  PA V L O V A

A M A L F I  L E M O N  M E R I N G U E

A M E D E I  C H O C O L A T E  B R O W N I E

S C O N E S ,  C L O T T E D  C R E A M ,  H O U S E 
P R E S E R V E S

P E R  H E A D :  3 0P E R  H E A D :  2 5

Working Lunch
Artisinal Sandwiches
( S U B J E C T  T O  S E A S O N A L  C H A N G E S ) 

C H A L K  F A R M  S M O K E D  S A L M O N ,  C R E A M  C H E E S E ,  W H O L E M E A L  B A G E L
R A R E  R O A S T  B E E F ,  H O R S E R A D I S H

C H U C S  C L U B  S A N D W I C H ,  F R E E - R A N G E  C H I C K E N ,  B A C O N
C L A R E N C E  C O U R T  E G G  M A Y O N N A I S E

C I A B A T T A ,  P R O S C I U T T O  D I  S A N  D A N I E L E ,  W I L D  R O C K E T ,  P A R M E S A N
C H O L L A  S E S A M E  R O L L ,  H E R I T A G E  C A R R O T ,  T A H I N I  &  L E M O N  Y O G H U R T

Additions ~  5
PA D D O C K  F A R M  P O R K  S A U S A G E  R O L L S

W A R M  C H E D D A R  &  O N I O N  T A R T S
P I Z Z E T T A S ,  A N C H O V Y ,  O L I V E

C H I C K E N  L I V E R  PA R F A I T ,  A P P L E  C H I L L I  J E L L Y

Salads ~  5
R A W  M E D I T E R R A N E A N  S A L A D ,  B R O C C O L I ,  C A U L I F L O W E R ,  P U M P K I N 

S E E D ,  P R E S E R V E D  L E M O N
PA N Z A N E L L A

R O C K E T ,  P A R M E S A N ,  A G E D  B A L S A M I C  V I N E G A R
G R E E K  S A L A D ,  H E R I T A G E  T O M A T O E S ,  O L I V E S ,  O R E G A N O

Choice of 2 Sweets
C H U C S  T I R A M I S U

A M A L F I  L E M O N  T A R T
PA V L O V A  W I T H  R A S P B E R R I E S

B L A C K B E R R Y  &  V E R B E N A  C H E E S E C A K E
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Fish 
SMOKED MACKEREL PÂTÉ, CUCUMBER, HORSERADISH, 

APPLE

CHALK FARM SMOKED SALMON, CHIVE, CREAM CHEESE, 

P ICKLED SHALLOT

SALT COD CROQUE T TA, A IOL I , SMOKED PAPRIK A

GRILLED OC TOPUS, BAKED POTATO, LONDON HONE Y 

CORNISH CRAB TAR T, FENNEL, BROWN CRAB MAYONNAISE

Meat
CHICKEN L IVER PARFAI T, CRISP Y SKIN, MOSTARDA DI 

CREMONA

SHOR T RIB CROQUE T TE, SOUR CHERR Y KE TCHUP

PIZZE T TA, L ARDO, ROSEMAR Y, WALNUT

BUT TERMILK CHICKEN, P ICKLED CHILL I , BLUE CHEESE

CRISP Y P IG’S CHEEK, APPLE CHILL I  JELLY 

Vegetarian
GOUGÈRE - SAVOUR Y PASTR Y WI T H CHEESE 

BREME ONION TAR T, CHEDDAR CHEESE, BL ACK TRUFFLE 

TRUFFLE ARANCINI

CHICKPEA PANELLE, SMOKED SE A SALT

FRIED CAULIFLOWER, R AS AL HANOUT, PUMPKIN PURÉE

Vegan 
FRIED AR T ICHOKE, TRUFFLE VEGAN MAYONNAISE 

BARBEQUED CELERIAC, SPICED MUSHROOM KE TCHUP, 

SOURDOUGH

HERI TAGE BEE TROOT TAR TARE, CAPERS, VEGAN YOGHUR T, 

HORSERADISH

FENNEL SEED SHOR TBREAD, P ICKLED SALSIFY

FRIED CAULIFLOWER, R AS AL HANOUT, PUMPKIN PURÉE

Oysters & Caviar

JERSE Y ROCK O Y STER, SHALLOT V INEGAR  3 

O Y STER ROCKERFELLER   4 

CHUCS O Y STER, MELON GRANI TA, MINT OIL   3.5

OSCIE TR A CAVIAR, SOUR CREAM, BLIN IS   8

OSCIE TR A CAVIAR, SE AWEED BAKED POTATO    8

DORSE T CRAB TAR T, OSCIE TR A CAVIAR   9

Sweet
CAL AMANSI TRUFFLE

CHOCOL ATE & SALTED CARAMEL 

TAR T, CRÈME FR AÎCHE

PISTACHIO TORRIONE

LEMON & HONE Y MADELINES 

TURKISH DELIGHT

C A N A P É S

4  P I E C E S  P P :  15

5  P I E C E S  P P :  19

6  P I E C E S  P P  :  2 3

S W E E T  C A N A P É S :  4

Minimum numbers apply
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Fish Meat

Vegetarian
TONNARELLI CACIO E PEPE

POLENTA, MUSHROOM RAGU, GREMOL ATA

GRILLED HALOUMI, POMEGRANATE, FREEKEH

RISOT TO, ZEBRE T TA PUMPKIN, AMARE T T I , FR IED SAGE

HARR Y ’S BAR FRIED CHEESE SANDWICH, FONT INA

RASPBERR Y E TON MESS

SPICED PE AR & QUINCE CRUMBLE, CUSTARD

MUSCAT GRAPE & ALMOND TAR T

LEMON POSSE T, BL ACKBERRIES, LEMON VERBENA

TUNA CE VICHE, L IME, MANGO, CORIANDER, G INGER

ORGANIC SALMON TAR TARE, P ICKLED CUCUMBER

ROAST HAKE, GARLIC, WHI TE POLENTA, SMOKED R APESEED OIL

SE ABASS, POTATO & PORCINI AL FORNO

CAL AMARI FRI T T I ,  LEMON AIOL I

CHUCS BURGER, AGED CHEDDAR, HOUSE RELISH

GNOCCHI, OXTAIL VACCINARA, PARMESAN

FENNEL SAUSAGE, OL IVE OIL MASH, SALSA ROSSA

FRIED CHICKEN, SHOESTRING FRIES, GREEN GARLIC MAYONNAISE 

 SPICED COTSWOLD L AMB, CRACKED WHEAT SAL AD, MINT YOGHUR T

Vegan
RAW MEDI TERRANEAN SAL AD, BROCCOLI & CAULIFLOWER, PUMPKIN SEED, 

PRESERVED LEMON

HERI TAGE CARROTS, BADGER PE A HUMMUS, HARISSA, PUMPKIN SEED

‘FARINATA’, CHICKPEA PANCAKE, ROASTED PUMPKIN & CHESTNUT, CRISP Y SAGE, 
CHUCS OLIVE OIL

BEE TROOT FAT TOUSH, SUMAC, R ADISHES, VEGAN YOGHUR T

WILD MUSHROOMS, BORLOT T I , TRE VISO, MOSCATEL V INEGAR 

R E C E P T I O N  &  N I B B L E S

Reception Snacks
24 MONTH AGED PARMESAN   8

GRISSINI   4

ROASTED NUTS, ROSEMAR Y, CHILL I    4

NOCELL ARA OLIVES   4

AR T IS INAL SALUMI   6

S M A L L  P L A T E S

VANILL A PANNACOT TA, CHERR Y COMPOTE, BISCOT T I

Sweet 3  P I E C E S  P P :  18

4  P I E C E S  P P :  22

5  P I E C E S  P P :  27

S W E E T  S M A L L  P L A T E S :  6

Minimum numbers apply
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Option 1
To Start

GOAT ’S CURD, HERI TAGE CARROTS, HA ZELNUTS, T HY ME HONE Y

CONF I T DUCK LEG & CURED YOLK SAL AD, R AW SPROUTS, 
SOURDOUGH, GUANCIALE

TUNA CE VICHE, L IME, CORIANDER, G INGER

CHICKEN L IVER PARFAI T, CRISP Y SKIN, P ICKLED CHERRIES, 
PECAN GRANOL A

& Then
TAMWOR TH PORK CHOP, ROAST CAULIFLOWER PURÉE, 

CHESTNUTS, SAGE

TRUFFLED CREED Y CARVER CHICKEN, CREAMED LEEKS, COCO 
DE PAIMPOL BEANS

CORNISH MONKF ISH, BROWN SHRIMP, SE AWEED BUT TER

VALPOLICELL A & R ADICCHIO RISOT TO, GORGONZOL A, AGED 
BALSAMIC

SERVED WI T H ROAST PUMPKIN, CHILL I  & SAGE | MASH POTATO & GARLIC CONF I T

To Finish 
CHOCOL ATE & HA ZELNUT PAVLOVA, PRALINE, CRÈME FR AÎCHE 

ICE CREAM

AMALF I LEMON TAR T, MERINGUE, R ASPBERRIES

VANILL A CRÈME BRÛLÉE, CARAMEL POACHED PE AR, LEMON 
T HY ME

D I N N E R
P E R  H E A D :  5 5

Option 2
To Start

HAM HOCK TERRINE, GOLDEN R AIS IN CHUTNE Y, BRIOCHE

WHIPPED CHALK FARM COD’S ROE, R ADISHES, R Y E

CARPACCIO OF BEEF, FRIED CAPERS, CHUCS SAUCE

JERUSALEM AR T ICHOKE & SALSIFY SAL AD, TRUFFLE 
DRESSING, BERKSWELL

& Then
‘BRASATA AL BAROL A’, SHOR TRIB BRAISED IN RED WINE, 

POLENTA, PARMESAN

HALIBUT, PUMPKIN & GARLIC, WARM DAT TERINI TOMATO 
V INAIGRE T TE

COTSWOLD L AMB SADDLE, BRASSICAS AL FORNO, SALTED 
ANCHOVY & ROSEMAR Y

BUT TER ROAST CELERIAC, P ICKLED MUSHROOMS & PARSLE Y 
SAL AD, WALNUT DRESSING

SERVED WI T H ROAST PUMPKIN, CHILL I  & SAGE | MASH POTATO & GARLIC CONF I T

To Finish 
BL ACKBERR Y & LEMON VERBENA CHEESECAKE

MARMAL ADE SY RUP PUDDING, ECCLES CAKE ICE CREAM

CHOCOL ATE BROWNIE, PECAN & HONE YCOMB CRUMBLE, 
BOURBON ICE CREAM

D I N N E R
P E R  H E A D :  6 5
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P E R  H E A D :  7 5

Option 3
BREAD, OLIVES, HOUSE PICKLES, AR T IS INAL SALUMI 

To Start
VODK A CURED ORGANIC SALMON, P ICKLED CUCUMBER, 

SHALLOT, OSCIE TR A CAVIAR

BURRATA, CAVOLO NERO, CHANTERELLES, POTATOES, GARLIC 
CONF I T

PROSCIUT TO DI SAN DANIELE, IRON BARK PUMPKIN, 
CHESTNUT, CHARD 

PARMESAN & TRUFFLE TAR T

& Then
VENISON, GRILLED O Y STER MUSHROOMS, R AW GARLIC PURÉE, 

ELDERBERR Y SAUCE

TURBOT, SAMPHIRE, BLOOD ORGANGE & BROWN BUT TER 
HOLL ANDAISE

TRUFFLED SPINACH & RICOT TA ROTOLO, CRISP Y SAGE, CHUCS 
OLIVE OIL

COTSWOLD L AMB RACK, P ISTACHIO CRUST, POTATO & 
ROSEMAR Y ALFORNO

To Finish 
CHUCS T IR AMISU

VANILL A SEMIFREDDO, CANDIED CI TRUS, P ISTACHIO NOUGAT

CHOCOL ATE BROWNIE, PECAN & HONE YCOMB CRUMBLE, 
BOURBON ICE CREAM

PAXTON & WHI TF IELD CHEESE, CHUTNE Y, SOUR CHERR Y 
SOURDOUGH

C H R I S T M A S
S E A T E D  P A C K A G E

SEAT ED  PACKAGES  ARE  AVA I L ABLE  FOR  £100  P ER  P ERSON ,  AND  I NC LUDE  A 
BUBBLY  R ECEP T I ON  ON  ARR I VA L ,  3  COURSE  MEAL ,  HA L F  A  BO T T L E  O F  W I N E 
OR  TWO  BO T T L ES  O F  BEER ,  T E AS  &  COF F EES ,  CHR I S TMAS  DECORAT I ONS  & 

T HEM I NG ,  S ECUR I T Y  &  C EN TRE  P I E CES . 

Sample Menu:
To Start

ROSE VEAL TONNATO, FRIED CAPERS 

CURED CORNISH MACKREL PÂTÉ, CUCUMBER, HORSERADISH, APPLE

GOAT’S CURD, HERITAGE BEETROOT, TREVISO, LONDON HONE Y, WALNUTS

PROSCIUT TO DI SAN DANIELE, IRON BARK PUMPKIN, CHESTNUT, CHARD

BURRATA, CAVOLO NERO, WINTER CHANTERELLE, RED CHILLI

& Then 

UMBRIAN LENT IL POLPETONE, ROAST CARROT & SALSIF Y, ROSEMARY

ORGANIC SALMON, ROASTED CAULIFLOWER PURÉE, APPLE, ALMOND

VALPOLICELLA & RADICCHIO RISOT TO, GORGONZOLA, AGED BALSAMIC 

TAMWORTH PORCHET TA, ROASTED BREAD PUDDING, APPLE & SAGE

DEDHAM VALE ONGLET, POTATO & SPROUT GRAT IN, WINTER TRUFFLE

To Finish
HIGH WIELD RICOT TA CHEESECAKE, HA ZELNUTS, PEAR, HONE Y

‘MIGLIACCIO’ CLEMENT IE & POLENTA CAKE, PISTACHIO ICE CREAM

AMADEI CHOCOLATE TART

VANILLA PANNACOT TA, RHUBARB, PINK PEPPERCORN CRUMBLE

PROSECCO POACHED PEAR, ZABAGLIONE

ADD A SLICE OF PANET TONE TO BE ENJOYED WITH TEAS & COFFEES

D I N N E R

A V A I L A B L E  A T  S E L E C T E D  V E N U E S  |  M I N I M U M  N U M B E R S  A P P L Y
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Canapés:
CHICKEN LIVER PARFAIT, CRISPY SKIN, PICKLED CHERRY

TRUFFLE ARRANCINI

CHICKPEA PANELLE, SMOKED SEA SALT

CHALK FARM SMOKED SALMON, CHIVE, CHEESE CREAM, PICKLED 
SHALLOT

SHORTRIB CROQUET TE, SOUR CHERRY KETCHUP

TUNA CEVICHE, LIME, GINGER, CORIANDER

GOUGÈRE

Small Plates:
CHUCS SLIDER, CHEESE, BACON

GNOCCHI, ZEBRET TA PUMPKIN, CHESTNUTS, SAGE

CORNISH COD, POTATO & GARLIC PURÉE, SALSA VERDE, SMOKED 
RAPESEED OIL 

FENNEL SAUSAGE, OLIVE OIL MASH, SALSA ROSSA

HAKE & CLAM CACCIUCCO, FREGOLA, CHUCS OLIVE OIL

WILD MUSHROOMS, BORLOT T I, TREVISO, MOSCATEL V INEGAR

C H R I S T M A S
S T A N D I N G  P A C K A G E

S TA N D I N G  PA C KA G E S  A R E  AVA I L A B L E  F O R  £ 95  P E R  P E R S O N ,  A N D  I N C L U D E 
A  B U B B LY  R E C E P T I O N  O N  A R R I VA L ,  A  S E L E C T I O N  O F  F O U R  C A N A P É S  & 

T H R E E  S M A L L  P L A T E S ,  H A L F  A  B O T T L E  O F  W I N E  O R  T W O  B O T T L E S  O F  B E E R , 
S E C U R I T Y,  C H R I S T M A S  D E C O RAT I O N S  &  T H E M I N G . 

David Evans

Lavender Green
Floristry

C O N T A C T :  P E N N Y  L I N D E Q U E
+ 4 4  ( 0 )  207  127  53 0 3

P E N N Y @ L A V E N D E R G R E E N . C O . U K
W W W . L A V E N D E R G R E E N . C O . U K
@ L A V E N D E R G R E E N F L O W E R S

Sternberg Clarke
Musicians & Entertainment

C O N T A C T :  A D A M  S T E R N B E R G
+ 4 4  ( 0 )  20 8  877  110 2

A D A M @ S T E R N B E R G C L A R K E . C O . U K
W W W . S T E R N B E R G - C L A R K E . C O . U K

@ S T E R N B E R G C L A R K E

Stormont London
Musicians & Entertainment

C O N T A C T :  M A R K  S T O R M O N T
+ 4 4  ( 0 )  207  6 8 6  2 611
M A R K @ S T O R M O N T. C O M
W W W . S T O R M O N T. C O M
@ S T O R M O N T L O N D O N

Event Concept
AV & Production

C O N T A C T :  E M I L Y  B U C K L A N D
+ 4 4  ( 0 )  207  74 0  3 9 8 8

E M I L Y . B U C K L A N D @ E V E N T C O N C E P T. C O . U K
W W W . E V E N T C O N C E P T. C O . U K

@ E V E N T C O N C E P T

Sharky & George 
Entertainment

C O N T A C T :  C H A R L O T T E  M O R I S E T T I
+ 4 4  ( 0 )  207  924  4 3 81

C H A R L O T T E @ S H A R K Y A N D G E O R G E . C O . U K
W W W . S H A R K Y A N D G E O R G E . C O M
@ S H A R K Y A N D G E O R G E E V E N T S

Goldmills
Entertainment

C O N T A C T :  L O U I S A  B R O W N
+ 4 4  ( 0 )  20 3  9 3 4  6 6 21

L O U I S A @ G O L D M I L L S . C O . U K
W W W . G O L D M I L L S . C O . U K

@ G O L D M I L L S E V E N T S

Videography
C O N T A C T :  D A V I D  E V A N S
+ 4 4  ( 0 )  776 5  5413 91

D A V I D E V A N S F I L M @ G M A I L . C O M
W W W . D A V I D E V A N S F I L M . C O M

@ D A V I D E V A N S F I L M

Veritas
Security

C O N T A C T :  W A Y N E  E M E R Y
+ 4 4  ( 0 )  7811  1228 0 0

W A Y N E @ V E R I T A S S E R V I C E S . C O . U K
W W W . V E R I T A S S E R V I C E S . C O . U K

London Event Productions 
AV & Production

C O N T A C T :  M A R K  S T O R M O N T
+ 4 4  ( 0 )  20 8  224  7176

M A R K @ E V E N T P R O D U C T I O N S . L O N D O N
W W W . E V E N T P R O D U C T I O N S . L O N D O N

@ L O N D O N E V E N T P R O D U C T I O N S

P R E F E R R E D  S U P P L I E R S

A V A I L A B L E  A T  S E L E C T E D  V E N U E S  |  M I N I M U M  N U M B E R S  A P P L Y
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F O R  F U R T H E R  D E T A I L S  O N  C A T E R I N G  A T 
T H E  C H U C S  R E S T A U R A N T  &  C A F E  C O L L E C T I O N , 

P L E A S E  C O N T A C T :

E: E VENTS@CHUCSRESTAURANTS.COM

 T: +44 (0) 20 7766 3018

CHUCS MAYFAIR | CHUCS WESTBOURNE GROVE | CHUCS BELGRAVIA
CHUCS CAFE SERPENT INE | CHUCS CAFE KENSING TON |

CHUCS CAFE CHELSEA
 

WWW.CHUCSRESTAURANTS.COM | @CHUCSRESTAURANTS


