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The iconic Tredwells clock, Ground Floor




STORY

A prized winner of AA’s London Restaurant of
the Year, Tredwells, is located in the vibrant
heart of the West End’s Covent Garden. Set
over three floors, the contrasting light and dark
textures and tones create a relaxed, yet
sophisticated atmosphere for any event.

Seasonal menus showcase the very best in
British produce with global flavours developed
by Chef Patron, Chantelle Nicholson.
Chantelle moved to London from New Zealand
in 2004 and has worked alongside Marcus
Wareing ever since.

Tredwells boasts a variety of menus to cater for
every guest. Our creative and delicious
plant-based dishes take inspiration from
Chantelle’s debut cookery book ‘Planted’,
meaning all dietary restrictions, intolerances
and tastes are catered for with ease and skill.

Our wine list has been carefully curated to
showcase both New and Old World styles and
varieties. Featuring the classics, alongside
some truly exciting biodynamic and organic
pioneers, it offers a familiar glass or a bottle of
something new.

Scottish scallop,
roast chicken, truffle, tarragon




LOWER GROUND

The Lower Ground offers the ideal space to
host unique sit-down events for 20 to 60 guests,
or a standing soirée for up to 150 people. For
corporate events, a theatre»style set-up is an
engaging way to captivate your audience.

To get the event started right, sample a
selection of cocktails or vintage champagnes
and canapés in your own private bar, before
making your way into your exclusive dining
room to enjoy your meal with views into the
semi-open kitchen.

Flexible dining options are available to fit any
occasion and our seasonal sharing menu
allows guests to enjoy a selection of our
signature dishes.

The Lower Ground Floor offers a range of
possibilities when it comes to planning your
event and we welcome you to visit us to see it
for yourself.




TERMS
& CONDITIONS

Amendments

An estimated number of guests are required at
the time of booking. The minimum charge
made will be based upon the final numbers
confirmed 48 hours prior to the booking.

Deposit

A deposit of £25 per guest is required to
confirm the reservation.

This will be deducted from the final bill on the
day.

Cancellation policy

The deposit is fully refundable outside of 7
days.

The deposit is non-refundable within 7 days.

A change of date will be considered as a
cancellation and treated as such.

Payment
A discretionary service charge of 12.5% will be
added to the final bill.

The final balance must be settled on the day.

venison haunch, carrot, lentil ragout, pickled walnut
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English strawberries, smoked mascarpone, Thai basil



