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STANDING PARTIES AT CHISWELL STREET 
Housed within the famous old Whitbread Brewery building, now the Montcalm City five star hotel, the restaurant and bar has 

been designed with an elegant and luxurious feel bringing country living to the city. Located on the corner of Milton Street and 

Chiswell Street, in the original home of the Whitbread brewery, the bar and restaurant now evokes an atmosphere of abundant 

good times. 

Divided into three areas, literary inspired art and typography adorns the walls in the restaurant combining stylish leather tub 

chairs, luxurious banquettes and a colour palate of creams, greens and golds. 

With five private rooms ranging in size from 10-100 people for a sit down meal and up to 250 for a 
standing reception, Chiswell Street Dining Rooms can also provide the perfect setting for any corporate or 

private event. 

For all enquiries please contact Samantha Kennington: 

samantha@etmgroup.co.uk / 020 7614 0177 / 07872 456 090 
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RECEPTION MENUS 
 

 

CANAPÉ MENU 
Six canapés per person £17 / Nine canapés per person £23 
Please select from fish, shellfish, meat, vegetarian and sweet 

 

FISH AND SHELLFISH 

Virgin Mary Oyster shooters 

Crayfish and avocado cocktail 

Dorset crab and chive tart, caviar 

Seared Isle of Man king scallop, crisp bacon, pea purée 

Poached Scottish lobster tail, herb aioli (£2 supplement) 

Smoked eel, horseradish 

Kiln smoked salmon mini fishcakes, watercress purée 

Smoked Scottish salmon on rye, horseradish crème fraiche 

 Mini fish and chip fork 

Fish and chip cone (£2 supplement) 

 

MEAT 

Foie gras ballotine, brioche, Madeira jelly 

Barbary duck rillette, baby gherkin 

Rare roast beef, Yorkshire pudding, creamed horseradish 

Steak tartar crostini, quail yolk 

Mini Aberdeen Angus beef ‘Wellington’ 

 Dexter beef burger, smoked Applewood cheddar (£2 supplement) 

Scotch quail eggs 

Clonakility Irish black and white pudding sausage roll 

Wild boar and Chimay ‘sausage & mash’ 

Crispy lamb sweetbreads, white onion purée 

Chicken, tarragon and wild mushroom ‘vol-au-vent’ 

 

VEGETARIAN 

Gazpacho shots 

Minted pea shots (hot or cold) 

Goats cheese tart, poppy seeds 

Leek and wild mushroom tart 

http://www.chiswellstreetdining.com/food
http://www.chiswellstreetdining.com/
http://www.twitter.com/@chiswellstreetdining
http://www.twitter.com/@chiswellstreetdining


 
 

All our fish is responsibly sourced and wherever possible purchased from British fishing ports 

For full allergen information please ask for the manager or go to www.chiswellstreetdining.com/food 

All prices include VAT.  An optional 12.5% gratuity will be added to the final bill 

 

Chiswell Street Dining Rooms 

56 Chiswell Street London EC1Y 4SA 

020 7614 0177 www.chiswellstreetdining.com 

www.twitter.com/@chiswellstreetdining 

 

Quail’s eggs, truffled duxelle, celery salt 

Welsh rarebit, Branston pickle 

Deep fried mushroom risotto cakes 

Vegetable spring rolls, sweet chilli sauce 

 

DESSERTS 

Lemon meringue pie 

Devon custard tart 

Baked vanilla cheesecake 

Chocolate and orange tart 

Chocolate and pecan brownies 

Chocolate and Armangac truffle 

Mini ice cream cones 

 

Also available for parties: 

All priced by bowl 

Pistachio nuts £2.50 

Salted peanuts £2 

Spanish olives (marinated purple and green pitted olives with peppers) £4 

Green olives (stone in, marinated in mint, lemon and basil) £4 
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RECEPTION MENUS 
 

 

BOWL FOOD MENU 
£20 per person for 3 bowls; £16 per person for 2 bowls 

or choose 4 canapés from the canapé menu and 2 bowls per person for £26 
A minimum number of 10 people and 72 hrs notice is required please 

 

MEAT 

Slow braised oxtail, smoked bacon, horseradish mash 

Boiled ham, pease pudding, parsley sauce 

‘The Londoner’ pork sausages, Colcannon, onion gravy 

Slow cooked shoulder of Welsh lamb, rosemary roast potatoes 

Rich venison stew, creamed mashed potato, chestnuts 

 

PIES 

Steak and kidney pie 

Beef, Guinness and oyster pie 

Game pie 

Duck ‘shepherd’s pie’ 

Chicken, mushroom and tarragon pie 

 

FISH 

Fish and chips, tartare sauce 

‘Billingsgate fish pie’ 

Classic smoked haddock kedgeree 

Jellied eels, cockles, winkles and whelks 

 

VEGETARIAN 

Seasonal risotto 

Truffled macaroni cheese 

Potato gnocchi, baby spinach, pine nuts, basil oil 
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SALADS 

Prawn, avocado and Marie Rose sauce 

Stilton, pear and endive, candied walnuts 

Bosworth Ash goat’s cheese salad, chicory and oak leaf 

 

DESSERTS 

Crème brûlée 

Strawberry Eton mess 

Summer pudding, double cream 

Bramley apple and blackberry crumble, custard 

Sticky toffee pudding, butterscotch sauce 

Warm chocolate and pecan brownie 

Hazelnut chocolate pot, praline 

Ice creams and sorbets 

 

CHEESE 

£9.50 per person 

Selection of British cheeses, oatcakes, and chutney 

 

LATE NIGHT SNACKS 

£5 per person 

Bacon sandwich 

Sausage baguette 

Fish and chip cone, tartare sauce 

Chargrilled vegetable and goats curd panini 
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