


BREAKFAST PACKAGES

CONTINENTAL BUFFET
£40 PER PERSON

ALL SERVED ON A BUFFET STATION ON ONE SIDE OF THE
ROOM OR IN THE MIDDLE OF THE TABLE.

UNLIMITED TEA & FILTERED COFFEE
FRESH ORANGE & APPLE JUICE
ASSORTMENT OF PASTRIES
ORGANIC YOGHURT

FRESH FRUIT SALAD
MARMALADE & JAM WITH SOURDOUGH TOAST &
GLASTONBURY WHEY BUTTER

FULL ENGLISH BREAKFAST
£45 PER PERSON

UNLIMITED TEA & FILTERED COFFEE
FRESH ORANGE OR APPLE JUICE
TOASTED SOURDOUGH & GLASTONBURY WHEY BUTTER

PLATED FULL ENGLISH BREAKFAST; SAUSAGE, BACON,
BLACK PUDDING, MUSHROOM, TOMATO & SCRAMBLED
CLARENCE COURT EGGS.

OR VEGETARIAN BREAKFAST; VEGAN SAUSAGE,
MUSHROOM, TOMATO, SPINACH & SCRAMBLED
CLARENCE COURT EGGS

ADD A JUG OF MIMOSA WITH EVERY BREAKFAST FOR £50 SERVES 6




BREAKFAST PACKAGES

SMOKED SALMON BREAKFAST
£45 PER PERSON

UNLIMITED TEA & FILTERED COFFEE.
FRESH ORANGE, APPLE OR GRAPEFRUIT JUICE
MIMOSA (£10 EXTRA)

EGGS ROYALE WITH SEVERN & WYE SMOKED
SALMON.

MARMALADE & JAM WITH SOURDOUGH TOAST &
GLASTONBURY WHEY BUTTER

BALANCED BREAKFAST
£38 PER PERSON

ALL SERVED ON A BUFFET STATION ON ONE SIDE OF THE
ROOM OR IN THE MIDDLE OF THE TABLE.

UNLIMITED TEA & COFFEE

FRESH ORANGE, APPLE OR
GREEN JUICE

HOMEMADE GRANOLA WITH ORGANIC YOGHURT
(VEGAN YOGHURT OPTION)
FRESH FRUIT SALAD
HOMEMADE SOURDOUGH RYE BREAD & GLASTONBURY

WHEY BUTTER

ADD A JUG OF MIMOSA WITH EVERY BREAKFAST FOR £50 SERVES 6




LUNCH AND DINNER PACKAGES

SILVER PACKAGE
£65 PER PERSON

STARTERS

HAM HOCK TERRINE WITH CELERIAC REMOULADE

DEVON BLUE, PEAR & CHICORY SALAD WITH CANDID WALNUTS

MAINS

ROASTED CHICKEN BREAST
WHIPPED POTATOES & BLACK CABBAGE

FILLET OF TORBAY COD
SEASHORE VEGETABLES & BUTTER SAUCE

WILD MUSHROOM RISOTTO
(VEGETARIAN)

ROASTED CAULIFLOWER
ROMESCO, SPINACH & SAUTEED POTATOES (VEGAN)

DESSERTS

DOUBLE CHOCOLATE CAKE WITH WHIPPED CREAM
CARAMELISED PISTACHIOS

SELECTION OF SORBETS (VEGAN)




LUNCH AND DINNER PACKAGES

GOLD PACKAGE
£80 PER PERSON

STARTERS

LA LATTERIA’S ENGLISH BURRATA WITH HERITAGE
BEETROOT & TOASTED HAZELNUTS (VEG)

SEVERN & WYE VAR SMOKED SALMON
CAPERS, DILL, LEMON & RYE BREAD

MAINS

‘THE ETHICAL BUTCHERS” SALT-AGED SIRLOIN STEAK
CHIPS & BEARNAISE SAUCE

SEARED SEABASS
LEMON SEA HERBS, BROWN SHRIMP & NEW POTATOES

WILD MUSHROOM RISOTTO
(VEGETARIAN)

ROASTED CAULIFLOWER
ROMESCO, SPINACH & SAUTEED POTATOES (VEGAN)

DESSERTS

BAKEWELL PUDDING WITH HEDGEROW RIPPLE ICE CREAM

LEMON MERINGUE TART WITH RASPBERRY SORBET

SELECTION OF SORBETS (VEGAN)




LUNCH AND DINNER PACKAGES

PLATINUM PACKAGE
£f100 PER PERSON

STARTERS

DEVON CRAB ON SOURDOUGH TOAST

HAND DIVED SCALLOPS WITH GARLIC BUTTER

LA LATTERIA’S ENGLISH BURRATA WITH HERITAGE
BEETROOT & TOASTED HAZELNUTS (VEG)

MAINS
‘PETER HANNAN’'S” FILLET OF BEEF
SAUTEED SPINACH, CELERIAC & PEPPERCORN SAUCE

FILLET OF HALIBUT
WHIPPED POTATOES, LEEKS AND CHIVE BUTTER SAUCE

WILD MUSHROOM RISOTTO
(VEGETARIAN)

ROASTED CAULIFLOWER
ROMESCO, SPINACH & SAUTEED POTATOES (VEGAN)

DESSERTS

CHOCOLATE DOME WITH AMARENA CHERRY

SELECTION OF SORBETS

LEMON MERINGUE TART WITH RASPBERRY SORBET

CHEESE

BRITISH FARMHOUSE CHEESE FROM NEALS YARD DIARY
CHUTNEY & CRACKERS TO SHARE




LUNCH AND DINNER PACKAGES

EMRALD PACKAGE
£125 PER PERSON
3 CANAPES PER PERSON

STARTERS

DEVON CRAB ON SOURDOUGH TOAST
HAND DIVED SCALLOPS WITH GARLIC BUTTER

LA LATTERIA’S ENGLISH BURRATA WITH HERITAGE
BEETROOT & TOASTED HAZELNUTS (VEG)

MAINS

‘PETER HANNAN’'S” FILLET OF BEEF
SAUTEED SPINACH, CELERIAC & PEPPERCORN SAUCE

FILLET OF HALIBUT
WHIPPED POTATOES, LEEKS AND CHIVE BUTTER SAUCE

WILD MUSHROOM RISOTTO
(VEGETARIAN)

ROASTED CAULIFLOWER
ROMESCO, SPINACH & SAUTEED POTATOES (VEGAN)

DESSERTS
CHOCOLATE DOME WITH AMARENA CHERRY
SELECTION OF SORBETS

LEMON MERINGUE TART WITH RASPBERRY SORBET
CHEESE

BRITISH FARMHOUSE CHEESE FROM NEALS YARD DIARY
CHUTNEY & CRACKERS TO SHARE




DRINKS PACKAGES

SILVER PACKAGE
£50 PER PERSON

2 GLASSES OF PROSECCO
PROSECCO BRUT VIA VAI, ITALY NV

HALF A BOTTLE OF WINE

CHENIN BLANC, PAUL MAS, CLAUDE VAL BLANC, PAYS D'OC, FRANCE
MERLOT, HENRI NORDOC, PAYS D'OC, FRANCE

HALF A BOTTLE OF WATER
STILL OR SPARKLING

TEA & COFFEE

GOLD PACKAGE
£70 PER PERSON

2 GLASSES OF ENGLISH SPARKLING WINE
LYME BAY BRUT, DEVON NV

HALF A BOTTLE OF WINE
PICPOUL DE PINET, GRANGE DES ROCS, LANGUEDOC, FRANCE
CABERNET FRANC, CHATEAU LE MAINE, BORDEAUX, FRANCE

HALF A BOTTLE OF WATER
STILL OR SPARKLING

TEA & COFFEE




DRINKS PACKAGES

PLATINUM PACKAGE
£90 PER PERSON

2 GLASSES OF CHAMPAGNE
DEUTZ CLASSIC, BRUT CHAMPAGNE, FRANCE NV

HALF A BOTTLE OF WINE
CHABLIS, TREMBLAY-MARCHIVE, FRANCE
GRENACHE, CHATEAU PAUL MAS CLOS DES MURES, LANGUEDOC, FRANCE

HALF A BOTTLE OF WATER
STILL OR SPARKLING

TEA & COFFEE

UNLIMITED PACKAGE
£9o0 PER PERSON

MINIMUM 50 GUESTS

s HOURS
UNLIMITED HOUSE DRINKS
WINE, PROSECCO, BEER, SOFTS & SINGLE SPIRIT MIXERS




CANAPE PACKAGES

RED PACKAGE

£25 PER PERSON
6 CANAPES

WILD MUSHROOM ON TOAST
DEVON BLUE, PEAR & WALNUT ON CHICORY
SEVERN & WYE SMOKED SALMON ON RYE
DEVEN CRAB ON TOAST
DINGLEY DELL HAM HOCK WITH CELERIC REMOULADE
STEAK TARTARE ON MELBA

RUBY PACKAGE
£35 PER PERSON
3 CANAPES
2 BOWL FOOD

SEVERN & WYE SMOKED SALMON ON RYE
COLSTON BASSETT STILTON & ONION TART
DINGLEY DELL HAM HOCK WITH CELERIC REMOULADE

ETHICAL BUTCHER MINI CHEESEBURGERS
WILD MUSHROOM RISOTTO

CHOCOLATE BROWNIE




CANAPE PACKAGES

DIAMOND PACKAGE
£45 PER PERSON
3 CANAPES
3 BOWL FOOD
2> DESSERT CANAPES

SEVERN & WYE SMOKED SALMON ON RYE
COLSTON BASSETT STILTON & ONION TART
DINGLEY DELL HAM HOCK WITH CELERIC REMOULADE

ETHICAL BUTCHER MINI CHEESEBURGERS
FISH & CHIPS, TARTARE SUCE & MUSHY PEAS
WILD MUSHROOM RISOTTO

CHOCOLATE BROWNIE
LEMON MERINGUE TART

GRAZING TABLE
£30 PER PERSON
ADD TO ANY OF THE ABOVE PACKAGES
SEASONAL SHARING DISHES




contact

PHONE
0207 929 6611

EMAIL ADDRESS

events@llombardstreet.com






