
THE HOME OF WORLD CLASS EVENTS



FOOD & DRINK



OUR ETHOS

Quality is at the heart of everything we do, from the meat that we source from our own farm 
in Northumberland to the people that work for us. Our chefs concentrate on sourcing only the 
very best for our customers and clients wherever we may find it.

CORNEYSIDE FARM, MATFEN
BEEF & LAMB
 
Corneyside Farm is situated near Matfen in Northumberland. All the animals are born on the 
farm, hand reared by Ian and Lynne Scott, and grass fed on naturally fertilised land which is 
woven with clover and herbs.

The animals receive no growth hormones or steroids, they grow at their own pace 
until the animals are ready to be slaughtered

After slaughter the meat is then hung on the bone in Kings Place’s hanging room

The beef and lamb is then cut by our own in house butcher who 
has over 10 years experience of butchery.

SWAINSON HOUSE FARM, GOOSNARGH
CHICKEN, TURKEY & DUCK

Our chickens, turkeys and ducks come from an independent 
farm near Preston in Lancashire 

Reggie Johnson farms his poultry without the need 
for any antibiotics or bulk produced feed

The birds have room to roam in barns 50% 
larger than government regulations

CHAPMANS
SOUTH COAST CAUGHT FISH

 
Chapmans of Sevenoaks is an independent 

wholesale fishmonger based in Kent supplying 
fresh, locally caught fish

Chapmans vans end their delivery runs at the 
coast where they collect local fish catches to be used for 

the next day’s delivery

Your delegates will be eating the freshest fish available, 
usually only a day since being caught

MASH & WATTS 
FRUIT AND VEGETABLES

We purchase our fruit and vegetables from two main suppliers; 
Mash purveyors and Watts farms

Mash purveyors are a family run business that have been operating for 150 years

Watts farms is another family run business covering 10 sites in the south of England 
farming 60 different crops over 600 hectares of land

PAUL RHODES
BAKERY

Having achieved three Michelin stars with Nico Ladenis, Paul Rhodes opened his bakery in 2003 
emphasising on quality, using only the finest flours, salt and the best ingredients available

The bread is all hand crafted, hand decorated and baked directly on the stone base of the ovens



BREAKFAST

KING’S CONTINENTAL £10.00

Traditional, herbal and fruit teas, coffee, freshly squeezed orange juice and a selection of:

Mini croissant  /  Pain aux raisin  /  Pain au chocolat  /  Mini muffins  /  Fruit bowls

HOT BREAKFAST SANDWICHES £10.50 

Traditional, herbal and fruit teas, coffee, freshly squeezed orange juice and a selection of the following breakfast sandwiches, catering for 2 
rounds per person:

Butcher’s home cured bacon ciabatta roll  /  Butcher’s breakfast free range Suffolk pork sausage bap, red or brown sauce  /  Smoked 
Scottish salmon, smashed avocado, grated duck egg and spring onion tortilla, lime and coriander  /  Grilled flat mushroom, wilted spinach, 
torn mozzerella and toasted sundried tomato focaccia

SAINTS & SINNERS BREAKFAST £12.50

Traditional, herbal and fruit teas, coffee and freshly squeezed orange juice along with the following selection: 

Mini smoked streaky and back bacon ciabatta rolls, red or brown sauce  /  Smoked Applewood, tomato and spinach savoury ‘muffins’, chia 
and sunflower seeds  /  Smoked Scottish salmon, smashed avocado, grated duck egg and spring onion tortilla bites, lime and coriander  /  
Layered shots of seasonal fruit compote, natural yoghurt and muesli  /  Mini croissant, pain aux raisin, pain au chocolat and mini muffins  /  
Pineapple, mango and lime juice shots  /  Green apple, kale and blueberry smoothies  /  Chunky fresh fruit skewers, caramelised 
banana yoghurt

HEALTHY ENERGY BREAKFAST £14.50

Traditional, herbal and fruit teas, coffee, freshly squeezed orange juice and: 

PORRIDGE BAR
Choose from skimmed milk or spring water porridge topped with a choice of honey,  maple syrup, selection of fruits, nuts and 
seeds  /  Traditional bircher muesli  / Coconut milk kasha bircher

GRANOLA BAR
Selection of: Cranberry, blueberry and roasted hazelnut  /  Traditional raisin and toasted hazelnut  /  Tropical dried fruits and 
coconut  /  Gluten free with dried raspberries and pecans

JUICE BAR
Freshly squeezed orange  /  Pink grapefruit  /  Cloudy apple and mint  /  Cranberry and orange  /  Pineapple, mango and lime   

POWER SHOTS
Beetroot, ginger, rocket and orange  /  Green apple, kale and blueberry  /  Spinach, banana and pomegranate 

FRUIT SALADS
Four melon, grape and pomegranate  /  Pineapple, mango, coconut and dragonfruit  /  Orange, grapefruit, passionfruit and lime

RAW BAR
Ceviche of day boat south coast fish, lime and coriander, toasted fiscelle  /  English beetroots, chilli and lemongrass, coriander 
leaf  /  Ginger and lemon cured Scottish salmon, baby leaf spinach  /  Grated and shaved seasonal vegetables, citrus dressing, 
dukkah crumble

TRADITIONAL ENGLISH BREAKFAST £19.50

Traditional, herbal and fruit teas, coffee, freshly squeezed orange juice and a selection of: 

Butcher’s breakfast free range Suffolk pork sausage  /  Smoked streaky, back and butcher’s home cured bacon  /  Baby Bury 
black pudding  /  Roasted portobello mushrooms  /  Scrambled free range hen eggs  /  Grilled vine ripened tomatoes  /  Hash 
browns  /  Boston Baked Beans  /  Toasted English muffins and breads

ADDITIONS

Individual malted waffle, seasonal fruits, vanilla cream       £3.95

Smoked salmon, quail egg and dill hollandaise tartlets     £3.50

Bayonne ham and Brie de Meux brochette, fig and honey jam    £3.50

REFRESHMENT BREAKS 

Add to your event any time of the day:

Traditional, herbal and fruit teas, coffee and a selection of cakes     £5.00

Traditional, herbal and fruit teas, coffee and a selection of biscuits     £4.25



WORKING LUNCH £21.00

Chef’s selection of our handmade artisan sandwiches along with:

Piri-piri marinated Goosnargh chicken skewers, roasted red pepper aioli  /  Roasted butternut squash and herb aranchini, 
tomato salsa  /  Whole fruit display, sliced seasonal and exotic fruit platter  /  Lightly salted Burt’s crisps  /  Traditional, herbal and 
fruit teas and coffee

CHEF’S WORKING LUNCH   £24.50

Chef’s sandwich bar of featured giant breads to cut and share, carved meats and open sandwiches:

CARVING STATION
BBQ hickory-spiced and roasted 32 day hung Corneyside Farm beef, American mustard, sauerkraut and gherkin open 
ciabatta  /  Shredded harissa, coriander and lime yoghurt marinated Texel lamb, tomato and onion salad, grilled mini pitta 

ARTISAN SANDWICH SELECTION
Piri-piri marinated Goosnargh chicken, grilled vegetable, shredded lettuce and cured tomato tortilla wrap  /  Smoked Scottish 
salmon, wasabi cream cheese, pickled cucumber and dill bagel  /  Black eyed bean, smoked tomato and 
cucumber, smashed avocado and spring onion bruschetta, coriander and lime  /  Brie de Meux, caramelised 
pecan and grape chutney, baby gem leaf, toasted sourdough

SALADS
Superfood salad of broccoli, radish, bean, baby leaf spinach, orange, pomegranate and chia seed  /  Waldorf salad of
new season potato, celery, apple, walnuts and grapes, chive and lemon mayonnaise

Served with:
Lightly salted Burt’s crisps  /  Sliced fruit platter and whole fruit display  /  Traditional, herbal and fruit teas and coffee

ADD A SALAD

Quinoa, radicchio, baby leaf spinach, slow roasted tomatoes and toasted seeds   £4.50

Freekeh and bulgar wheat, parsley, mint and toasted pine nuts, 
lime and yoghurt dressing                         £4.50
 
Roasted beetroot, orange and walnut, red and white chicory          £3.50

Celeriac, apple, shaved fennel and watercress, caramelised apple vinaigrette   £3.50

AFTERNOON TEA £18.50

Chef’s selection of finger sandwiches from the following :

Medium rare roasted 32 day hung Corneyside Farm beef, horseradish mayonnaise and watercress  /  Wholegrain mustard and 
honey glazed gammon, plum tomato and gem lettuce  /  Smoked Scottish salmon, lemon and cracked black pepper cream cheese  /  
Dorset crab, grated duck egg, avocado and spring onion  /  Cucumber, lemon and Maldon salt butter  /  
Vintage Cheddar, onion chutney, shredded lettuce

Served with:
A selection of plain, fruit and cheese scones from our baker, Longmans butter, Cornish clotted cream and a selection of preserves  /  
A selection of sweet treat bites  /  Glazed seasonal fresh fruit tartlets, créme diplomat  /  Traditional, herbal and fruit teas and coffee

ADD SOMETHING HOT 

Thai-spiced South Coast fish, prawn and quail egg ‘Scotch egg’, nam jim dressing     £4.50

Moroccan spiced and lime yoghurt marinated Texel lamb skewers, 
harissa mayonnaise                                                                     £4.50

32 day Corneyside Farm beef puff pastry rolls, caramelised onion and marjoram    £3.95

Chipotle mushroom, fontina cheese and pinto bean empanada, 
coriander and spring onion relish                                                            £3.95

Home-smoked fish, baby leaf spinach and glazed hollandaise quiche                       £3.95

Caponata, smoked tomato and melted mozzarella bruschetta bites                       £3.95

WORKING LUNCH
Our working lunches are easy to eat and filling, making them perfect 

for meetings when you need to work through lunch.



DAY DELEGATE RATE & 
catering packages CLASSIC DDR PACKAGE £85.00 

Our all-encompassing DDR packages not only includes the room hire of your meeting room but it also covers a large 
amount of AV and staffing as well as a dedicated catering area to feed your delegates.

Arrival - Selection of mini pastries and muffins  /   Freshly squeezed orange juice  /  Teas and coffee 

Mid Morning - Biscuit barrel of twin packed borders biscuits  /  Teas and coffee

Lunch - Food stall menu of your choice - please select from menu A, B, C, D 

Afternoon - Selection of afternoon cakes  / Crudités and dips  /  Teas and coffee

UPGRADE PACKAGE - £10.00 EXTRA PER PERSON

Arrival - Smoked Scottish salmon, quail egg and dill hollandaise tartlets  /  Chunky fresh fruit skewers  /  
Caramelised banana yoghurt

Mid-Morning - Malted waffle station with sweet and savoury toppings  /  Selection of fruit smoothie and power shots

Afternoon - Selection of plain, fruit and cheese scones from our baker with Longmans butter, Cornish clotted cream and 
preserves  /  Selection of handcrafted macarons 

INDIVIDUAL ITEM UPGRADES

Arrival  
Butcher’s home cured bacon ciabatta roll                        £3.50              
Our butcher’s breakfast sausage bap, red or brown sauce                    £3.50
Smoked Scottish salmon, quail egg and dill hollandaise tartlets                                                       £3.50
Chunky fresh fruit skewer, caramelised banana yoghurt      £2.50

Mid-Morning
Malted waffle station with sweet and savoury toppings      £4.00
Whole and sliced seasonal fruit display, yoghurt, compotes, nuts and seeds    £3.00
Selection of giant cookies from our baker        £2.75

Afternoon
Selection of plain, fruit and cheese scones from our baker with Longmans butter, 
Cornish clotted cream and preserves          £3.50
Glazed seasonal fresh fruit tartlets, créme diplomat                      £3.95
Selection of handcrafted macarons                       £4.00

Please note all prices exclude VAT

CATERING PACKAGES 

Our catering packages are available for events in the Battlebridge, Gallery Room, St Pancras, Limehouse, Wenlock and Horsfall 
rooms with delegate numbers between 10 and 100.  

DAYTIME CATERING PACKAGE £39.50
Arrival - Selection of mini pastries and muffins  /  Fruit  /  Freshly squeezed orange juice  /  Teas and coffee 
Mid morning - Selection of biscuits  /  Teas and coffee
Lunch - Chef’s working lunch 
Afternoon - Selection of afternoon cakes  /  Teas and coffee 

EXECUTIVE CATERING PACKAGE £49.50
Arrival - Hot breakfast sandwiches  /  Pastries  /  Fruit  /  Freshly squeezed orange juice  /  Teas and coffee 
Mid morning - Selection of biscuits  /  Teas and coffee
Lunch - Chef’s working lunch, served with an additional salad and hot item 
Afternoon - Selection of afternoon cakes  /  Teas and coffee 

Minimum numbers apply - 150 for Hall Two and 250 for Hall One 



FOOD STALLSMENU A
Indonesian inspired chicken and potato curry, aromatic rice  /  South Coast fish ‘laksa’, Malaysian style noodle salad  /  
Louisiana okra, sweet potato, tomato, kidney bean and spinach jambalaya, cornbread

MENU B
32 day hung Corneyside Farm beef pad Thai, Asian vegetables and rice noodles, lotus root and green papaya salad  /  
South Coast fish arancini balls, roasted pepper sauce, rocket and Parmesan salad  /  Chilli bean, vegetable and shredded 
lettuce burritos, Mexicana cheese, tomato salsa and sour cream

MENU C
Diced jerk style 32 day hung Corneyside Farm beef, slow roasted onions and potato, spring onion and green chilli salsa  /  
Catalan fish and mussel stew, warm new season potato, spring onion and shaved fennel salad  /  Carrot and cumin falafel, 
Lebanese tomato sauce, wild rice, pea, soft herb and toasted seed salad

MENU D
Char siu slow roasted free range Suffolk pork shoulder, Asian vegetable, beansprout, water chestnut and toasted sesame seed, egg 
fried rice  /  Indian-spiced and home smoked South Coast fish, coriander rice, free range egg and spinach kedgeree, spiced mango 
chutney  /  Vegetarian mince, roasted vegetable and chickpea ‘Fesenjan’, pomegranate molasses, crushed walnuts, shirazi salad

PUDDING
Chunky fresh fruit skewers, caramelised banana yoghurt  /  Pineapple, coconut and rum ‘pina colada’ cake bites, coconut 
cream  /  Tea soaked raisin and egg custard tartlets  /  Chocolate orange mousse, shortbread bites

All menus are served with water, a selection of traditional, herbal and fruit teas and coffee.

SALAD STALL UPGRADES

Garlic and parsley king prawns, lollo rosso, gem lettuce, lollo bianco and raddichio, slow roasted tomatoes,              
cucumber, avocado and spring onion, croutons                                                                                                                         £5.00

Mexican style chicken, blackened corn, tomatoes, pinto beans, lime and chilli     £4.50 

Freekeh and bulgur wheat, parsley, mint and toasted pine nuts, lime and yoghurt dressing                                         £4.50                                                                                                                                

Grated and shaved seasonal vegetables, radishes, orange and grapefruit, citrus dressing, 
dukkah crumble                                                                                                                                                                       £4.50

Mesclun leaves, edamame beans, broccoli, sugar snaps, courgette, wholegrain mustard dressing                                    £4.50

GRAB & GO OPTIONS

Penang-inspired 32 day hung Corneyside Farm beef and quail egg ‘Scotch egg’, spring onion and coriander salsa £4.50

Home smoked free range Suffolk pork and caramelised onion sausage roll, grape must mustard mayonnaise       £4.50

Atlantic prawn, Gruyère, cured tomato and baby leaf spinach tartlet                                                    £4.50

Smoked mozzarella, basil, tomato and rocket stromboli, pesto dip                     £4.50

Three onion bhaji, cucumber and mint raita                                                                                    £4.00

Smoked Scottish salmon, smashed avocado, grated duck egg and spring onion tortilla, lime and coriander      £4.00

Enjoy any one of our food stall menus as part of your DDR package. 
A pudding station comes in addition to all food stalls and features a selection of 

the items listed.  



MENU A - £35.00 
32 day hung Corneyside Farm beef, vegetable and kidney bean chilli con carne, long grain rice, sour cream, 
tomato salsa and nachos

Lemon and basil crusted South Coast fish, Israeli couscous, tomato, olive and roasted courgette, herb dressing

Grilled Tuscan vegetable and buffalo mozzarella lasagne, tomato and onion salad, rocket and mixed leaves

MENU B - £35.00
Massaman-inspired 32 day hung Corneyside Farm beef, potato and vegetable curry, coconut and lemongrass cream, 
coriander rice

South Coast fish, Atlantic prawn and mushy pea croquettes, pickled egg mayonnaise, mixed leaf salad

Mexican spiced soya mince, vegetable and kidney bean chilli con carne, long grain rice, sour cream, tomato salsa 
and nachos

MENU C - £37.00
Jerk seasoned Goosnargh chicken, roasted vegetables, rice and peas, spicy tomato sauce

South Coast fish, shellfish, Calasparra rice and saffron paella, green beans and cured tomatoes

Spinach gnocchi, Mediterranean vegetables, tomato and olive ragout, rocket and mixed leaf salad 

MENU D - £39.00
Slow cooked harissa yoghurt and coriander marinated Texel lamb, grilled baby aubergine and courgette, raisin, apricot 
and almond couscous

Goan South Coast fish, king prawn and mussel curry, fragrant rice

Portobello mushroom, confit leek and Gruyere tartiflette, seasonal vegetables and buttered greens

PUDDING STATION
Chunky fruit skewers, caramelised banana yoghurt

Pineapple, coconut and rum ‘pina colada’ cake bites, coconut cream

Tea soaked raisin and egg custard tartlets

Chocolate orange mousse, shortbread bites

*Minimum numbers of 10

FORK BUFFET 
Our delicious two course fork buffets are perfect for an informal dinner or 
networking lunch. All menus include a pudding station.



Please choose a minimum of six canapés from the list below. 
Our recommendation would be two meat, two fish and two vegetarian options. 

For receptions over an hour in length, we suggest you choose more than six canapés.

CANAPES
MEAT 

HOT
Rosemary and olive Texel lamb, crisp red 
pepper polenta, sumac yoghurt dressing           £4.00

Hickory BBQ pulled 32 day hung Corneyside Farm beef 
slider, Applewood, gherkin, relish, brioche bun            £3.50*

Chinese spiced shoulder of free range Suffolk pork, 
beansprout and peppers, coriander flatbread  £3.50*

Dukkah-crusted confit Goosnargh chicken wing, 
toasted cumin mayonnaise                                                  £3.00*

COLD
Hand carved Serrano ham, green olive 
mascarpone, toasted brioche, micro rocket           £4.00

Spiced orange cured breast of 
Goosnargh duck, beetroot and shallot                              £3.50*

Verbena harissa chicken, raisin, 
apricot and toasted almond salsa                                      £3.50*

Butcher’s 32 day hung Corneyside Farm salt beef, 
Emmenthal, gherkin and red onion ketchup, 
crispy onion, sourdough        £3.00*

FISH

HOT
Thai-spiced king prawn, scallop and 
seaweed parcel, chilli and lemongrass   £4.00

Home smoked South Coast fish kedgeree 
fritters, poached duck egg and coriander dressing  £3.50* 

Blackened honey salmon, fennel ceviche, 
orange and chive                      £3.50*

Day boat caught fish, spring onion and 
dill fishcake, lime and watercress aioli                    £3.00*

COLD
Brixham crab, pink grapefruit and avocado, 
chervil mayonnaise                                      £4.00

Lemon and dill house cured sea trout, pickled cucumber, 
ponzu crème fraiche, black sesame crispbread   £3.50*

Smoked Scottish salmon, lemon and 
dill cream cheese, keta, buckwheat blinis    £3.50*

Mackerel escabeche, lime and green chilli, 
roasted pepper tortilla                                                    £3.00* 

VEGETARIAN

HOT
Wild mushroom and shallot ragout, truffle polenta   £4.00

Cherry tomato, crumbled honey and oregano feta, 
caramelised red onion tart tatin, black olive salsa   £3.50*

Moroccan-spiced butternut squash, apricot and 
coriander, harissa aubergine, harcha bread   £3.50*

Montgomery Cheddar, confit leek and 
mushroom fritter, watercress aioli     £3.00*

COLD
Beetroot macaron, wasabi goat’s cheese, glazed and 
crushed hazelnuts                      £4.00

Sweet potato and tea soaked raisin ‘biscuit’, 
curried apple and tofu                                     £3.50* 

Avocado, lime and chilli ‘sushi’, pickled ginger   £3.50* 

Parmesan shortbread, basil goat’s cheese, 
cured tomatoes and black olive     £3.00*

DESSERT CANAPES - ALL £4 EACH 

White chocolate and banana mousse, green tea cone, 
popping candy

Blueberry violet éclairs, lavender scented cream

Mango and passionfruit mousse, green tea cone, toasted 
coconut
 
Chocolate meringue, salted caramel, marshmallow

Lemon drizzle lollipop, pink grapefruit icing

Rocky road ice cream tartlet, chocolate fudge sauce

Banoffee, ginger sponge and macadamia sundae ‘shot’

Roasted pineapple ‘kebab’, chilli and rum glaze, Greek 
yoghurt

White chocolate, orange and pistachio brownie bite

STANDING RECEPTION PACKAGE £35.00

Choose 3 canapés, 2 savoury bowl foods and 1 pudding 
bowl food.

 
Choose from any of the menu options with an * 

next to it.



FINGER FOOD BUFFET
Our finger food buffet menus offer a more substantial offering for an evening 
reception. Please select a minimum of six items.

MEAT 

HOT
32 day aged Corneyside Farm beef burger, smoked 
Applewood Cheddar, shredded lettuce and relish, 
brioche bun      £4.50     
    
Mongolian spiced Texel lamb and shredded 
Asian vegetable pancake roll    £4.50

Smoked bacon, mozzarella and cured tomato 
croquette, pesto dip     £4.00

Goosnargh chicken, chorizo and pepper skewers, 
verbena harissa      £4.00

Pulled char siu marinated free range Suffolk pork 
shoulder, Chinese cabbage ‘slaw’, grilled flatbread  £4.00

COLD
Hand carved Bayonne ham and Brie de Meux 
crostini, fig and honey jam    £4.50

Confit Goosnargh duck, spring onion, cucumber 
and hoisin tortilla wrap, toasted sesame seed  £4.50

Medium rare roasted 32 day hung Corneyside Farm beef, 
horseradish mayonnaise, gherkin and 
crispy onion open ciabatta    £4.00

FISH

HOT
Smoked Cornish haddock, spinach and quail egg 
‘Scotch egg’, romesco dip     £4.50

Warm Atlantic prawn, quail egg and Gruyere 
tartlet, hollandaise glaze     £4.50

Korean BBQ spiced tempura king prawns, 
coriander, lime and chilli dip    £4.50

Miso blackened Scottish salmon, ketjap manis  £4.00

South Coast fish, lemon and mushy pea croquette, 
pickled onion mayonnaise    £4.00

COLD
Crayfish and Atlantic prawn cocktail, shredded 
lettuce, cucumber and Bloody Mary ketchup, 
brown bread croutons     £4.50

H.Forman & Son ‘London cure’ smoked salmon, 
chive crème fraiche and caviar, open mini bagel, 
caper popcorn      £4.00

Cayenne spiced mackerel escabeche, grilled pepper, 
toasted sourdough bruschetta, rocket cress  £4.00

VEGETARIAN 

HOT
Thai inspired shiitake mushroom, tofu and 
chilli steamed dumpling, Thai chilli jam   £4.50

Smoked mozzarella, basil and tomato panzerotti, 
rocket pesto      £4.50

Chipotle mushroom, Fontina cheese and pinto bean 
empanadas, coriander and spring onion relish  £4.50

Three onion bhaji, mango and onion seed chutney  £4.00

Harissa-spiced coriander falafel, 
red pepper houmous     £4.00

COLD
Smoked aubergine baba ghanoush, piquillo pepper, 
coriander leaf salad, grilled flatbread  £4.50

Marinated feta, tomato, black olive, red onion and 
cucumber salsa ‘Greek salad’ bruschetta, 
oregano oil     £4.50

Mushroom, cream cheese and tarragon pate, 
toasted ciabatta, basil cress    £4.00

PUDDING - ALL £4.50 EACH

White chocolate, orange and pistachio brownie, 
orange blossom emulsion

Chocolate meringue, salted caramel, marshmallow cream, 
toasted pecans

Classic lemon tartlet, toasted meringue, crushed almonds 

Mini Kings Place ‘Death by Chocolate’

Roasted pineapple kebab, chilli and rum glaze, 
honey Greek yoghurt 

Cinnamon churros, dulce de leche, chocolate cream, 
toasted hazelnuts

Seasonal fruit skewer, caramelised banana yoghurt

Salted caramel sticky toffee pudding, Cornish clotted cream



BOWL FOOD
MEAT

HOT
Trio of 32 day hung Corneyside Farm select steak cuts, 
triple cooked chips, roasted cherry tomatoes, 
wild mushrooms and smoked béarnaise  £13.00

Cajun-spiced free range Suffolk pork belly, 
long grain rice and beans, tomato and blackened 
corn salsa, crispy coleslaw   £11.50

Smoked Texel lamb rump, Israeli couscous, 
aubergine, courgette and green olives, harissa aioli  £11.50

Keralan inspired Goosnargh corn-fed duck curry, coconut, 
tamarind and tomatoes, vegetable pilaf rice  £11.50

Vietnamese pho, marinated strips of 32 day hung 
Corneyside Farm beef, shiitake mushrooms, bean sprouts, 
spring onions and herbs, vermicelli noodles  £9.50*

Classic Goosnargh chicken, portobello mushroom and 
tarragon pie, crisp puff pastry, buttered greens  £9.50*

COLD
Thai 32 day hung beef salad, crisp Asian vegetables, mint and 
coriander, green mango, nam jim dressing  £11.50  

Poached Goosnargh chicken, brown rice, shredded lettuce, 
edamame bean, broccoli, orange and pomegranate  £9.50*

FISH

HOT
Persian tamarind day boat fish, warm freekeh salad, 
pepper, aubergine and spring onion, preserved lemon 
and coriander dressing    £11.50

Cornish smoked haddock and curried basmati rice 
kedgeree, peas and toasted almonds, poached 
Clarence Court duck egg, coriander cress   £11.50

Brixham crab, spring onion and corn ‘crab cakes’, 
pink grapefruit, shaved fennel and foraged leaf salad, 
Old Bay aioli      £11.50

Miso blackened Scottish salmon, hot and sour salad, 
crispy noodles     £9.50*

South Coast fish, shellfish, Calasparra rice and 
saffron paella, green beans and cured tomatoes £9.50*
 
COLD
Tarragon poached lobster and tiger prawn salad, 
wild rice, avocado, radish and tomato, mesclun leaves, 
lobster bisque mayonnaise   £13.00

Home smoked South Coast fish, cauliflower shawarma, 
pomegranate, tahini and pine nuts, 
gem lettuce, herbs    £13.00 

Choose a minimum of three bowls for your standing reception. We recommend a choice of two 
savoury and one pudding bowl. For standing receptions longer than an hour we advise 

adding further bowls. 

VEGETARIAN

HOT
Spinach gnocchi, wild mushrooms and caramelised shallot, 
deep fried quail eggs, truffle cream sauce  £13.50 

Goat’s curd, aubergine, sundried tomato and green olives, 
feuille de brick, rocket and baby leaf spinach, 
balsamic dressing    £11.50

Vegetarian mince, roasted vegetable and chickpea 
fesenjan, pomegranate molasses, crushed walnuts, 
shirazi salad     £9.50*

Sweet potato, aubergine and courgette tagine, cumin spiced 
butterbean, coriander chermoula, kesra bread £9.50*

Courgette and broad bean dumplings, wilted spinach, 
sweet pepper sauce, crispy onions   £9.50*

COLD
Lemon-infused quinoa salad, marinated artichoke, 
roasted squash, smokey tomatoes and toasted sunflower 
seeds, shaved radish and baby leaf salad, lemon oil £11.50

Ras el hanout spiced squash, pepper and dates, 
crumbled feta, golden raisin, coriander and 
apricot couscous, toasted almonds   £9.50*

PUDDING

Kings Place ‘Death by Chocolate’   £8.50

Malted waffle, salted caramel ice cream, 
honeycomb crumble    £7.95

Cinnamon churros, dulce de leche, chocolate cream, 
toasted hazelnuts    £7.95

Espresso mousse, white chocolate 
emulsion, popping corn     £7.85

Honey poached oranges, Greek yoghurt, 
crushed pistachio, biscotti    £7.00*

Peanut butter and amaretto parfait, bitter 
chocolate sauce, peanut butter brittle   £7.00*

Buttermilk panna cotta, crushed blueberries, 
toasted oat and pecan biscuit   £7.00*

Pineapple, coconut and rum ‘pina colada’ sponge, 
coconut cream      £7.00*

STANDING RECEPTION PACKAGE £35.00

Choose 3 canapés, 2 savoury bowl foods and 1 pudding 
bowl food. Choose from any of the menu options with an 

* next to it.



DINNER
BATTLEBRIDGE ROOM

Sitting on the edge of the Regent’s Canal, with floor to ceiling windows overlooking 
the water, our Battlebridge Room is a stunning setting for a dinner with numbers 

DINING PACKAGE £79.50

Our Battlebridge Room dining package includes room hire from 18:30-23:00hrs, a selection of artisan breads, half a bottle 
of water and half a bottle of wine per person, as well as tea and coffee. Please select one choice for each course. 

STARTERS
Home cured and smoked breast of Goosnargh duck, confit leg and kumquat bonbon, 
crisp Asian vegetable salad, spiced green mango salsa

Free range Suffolk pork, corn fed chicken and truffle terrine, hazelnut and shallot dressing, 
glazed apple and mesclun leaf salad, charred brioche

Lime, chilli and coriander cured sea trout, shaved vegetable salad, crispy shallots, avocado purée

Burrata, vine ripened tomatoes, aubergine, red onion and smokey green olive caponata, micro basil, 
focaccia tuile

MAIN COURSES
Slow braised 32 day hung Corneyside Farm beef, skordalia mash, cumin and orange glazed carrots, 
tenderstem broccoli and red wine jus 

Roasted Texel lamb rump, rosemary potato fondant, honey roasted parsnips, 
lamb cromesqui and rosemary lamb jus 

Garlic and thyme roasted Goosnargh chicken, confit thigh and mushroom tartiflette, 
roasted shallot purée, buttered greens, red wine jus

Roasted fillet of South Coast fish, crisp basil polenta, grilled vegetables, 
cured tomato and caper ragout

Grilled artichoke, portobello mushroom and marinated Greek feta pithivier, charred leeks, 
confit tomatoes, romesco sauce

PUDDING
Chocolate and praline delice, hazelnut biscuit, cocoa nib and crushed caramel meringue, raspberry sorbet

Baked egg custard tart, tea soaked raisin purée, nutmeg cream, caramel brittle

Salted caramel sticky toffee pudding mousse, ginger sponge, toffee sauce, Cornish clotted cream 

Lemon and poppy seed cheesecake, crushed blueberries, toasted oat and pecan biscuit

ADDITIONS 
Petit Fours - Selection of homemade chocolate truffles, mini blueberry violet éclairs, pate de fruit, vanilla fudge
salted caramel and macadamia nut tartlets, peppermint marshmallows and Turkish delight    £5.00

Artisan Cheeseboard - Five hand selected cheeses consisting of a blue, wash rind, goat, hard and soft, 
grapes, celery, apple, pear chutney, breads and Peters Yard crispbread                                            £12.50

*Minimum numbers of 100



CLASSIC BITES £7.95 

A selection of: 

Chilli rice crackers / Burt’s lightly salted crisps / Salted and roasted peanuts / 
Wasabi peas / Spicy broad beans / Spanish bar mix olives / Andalou mix

LUXURY BITES £10.00

A selection of:

Smoked cashews and almonds / Sweet garlic with chilli / Mini poppadoms and 
dips / Selection of savoury popcorns / Root vegetable crisps / Zesty maroc olives / 
Crispbread and pesto

SWEET TREAT BITES £10.00

A selection of: 

Chocolate and yoghurt coated raisins / Rocky road mix / White chocolate, orange 
and pistachio brownie bites / Salted caramel and Brazil nut tartlets / Chocolate 
honeycomb bites / Jelly beans / Lemon drizzle lollipop, pink grapefruit icing

ICE CREAM AND SORBET STATION £5.00

A selection of Jude’s ice cream, frozen yoghurt and sorbet pots:

Vanilla / Strawberry / Mint choc chip / Ginger spice / Double chocolate / Salted 
caramel / Mango sorbet / Mango and passionfruit frozen yoghurt

Toppings:
Seasonal fruit / Mini marshmallows / Chocolate shavings / Honeycomb / Cookie 
crumble / Toasted nuts and sauces

RECEPTION PACKAGES 

Reception package - 30 minutes - £15.00
Includes classic bites and 2 drinks per person

Canapé reception package - 1 hour - £30.00
Includes 5 canapés and 3 drinks 

Ultimate standing reception package - 1 hour and 30 minutes - £45.00
3 canapés, 2 savoury bowl foods, 1 pudding bowl food and 3 drinks

These packages are based on a selection of house wine, beer or soft drinks with our chef’s
section of bites, canapes or bowl food.

RECEPTION SNACKS
Planning a drinks reception? Make sure your guests have something to nibble on with 

our range of reception snacks. Recommended for receptions of 30 minutes or less. 



WINE LIST & DRINKS

All wines and drinks listed are subject to change 
and availabilty

CHAMPAGNE
G.H. Mumm Cordon Rouge, NV        £49.50 
Perrier-Jouët, France NV        £69.00
Veuve Clicquot         £77.00 
Bollinger Grande Année, 2004        £95.00 
Dom Perignon, 2004         £149.50 

SPARKLING
Prosecco Spumante, Botter, Italy     £36.00
La Jara Organic Rose Frizzante, Italy    £36.00

WHITE
Berri Estates Unoaked Chardonnay, Australia 2014  £22.50
Casa Maria Verdejo, Spain 2013    £23.50
Picpoul de Pinet, Picpoul, France 2014   £25.00
Garganega Pinot Grigio, Italy 2014   £26.00
Horgelus Sauvignon Blanc, France 2014   £28.00
Valcheta Torrontes, Argentina 2014   £29.00
Maison de la Pax Viognier, France 2014   £32.00
New Hall, Pinot Gris, England 2014   £35.00
3 Wooly Sheep, Sauvingnon Blanc, New Zealand 2015 £48.00

ROSE
Mon Rose De Montrose, Pays d’Oc, France 2012   £31.50 

RED
Berri Estates Merlot, Australia 2014   £22.50
Rocca Nero d’Avola, Italy 2014    £24.00
One Chain, ‘The Wrong-un’ Shiraz, Australia 2014  £27.00
Itynrta Montepulciano, Italy 2014    £28.00
Gran Hacienda Pinot Noir, Chile 2014   £30.00
Valchetta Malbec, Argentina 2014    £32.00
Tronido Rioja, Temprinilo 2011    £34.00
Smoking Loon Zinfandel, USA 2012   £36.00
Henry Marionnet Gamay de Touraine, France 2008  £38.00
3 Wooly Sheep Pinot Noir, New Zealand 2014  £48.00

SPIRITS & BEERS
House spirits   £4.00 25ml
Premium spirits   £5.00 25ml 
Bottled beers from  £4.50      

SOFT DRINKS
Soft drinks from  £2.50
Mineral water from  £3.50
Fresh juices from  £10.50 per jug       

COCKTAILS FROM £7.50, SUCH AS

Packs A Punch - Beefeater gin, fresh 
blackberries, blackberry juice, apple juice, 
basil leaves, vanilla syrup

Nutmex - Tequila Reposado, Frangelico, fresh 
lemon juice, cinnamon syrup, dash of bitters

Tiny Bubbles - Beefeater gin, pomegranate 
liquor, orange juice, topped up with prosecco

Rumberry - Havana Blanco rum, apple juice, 
lime juice, strawberry puree, soda

Our resident mixologists will be happy to create 
bespoke or classic cocktails for your event.

NON-ALOCHOLIC COCKTAILS FROM £5.50

Mint Limeade - Fresh mint, lime, apple juice, 
lemonade      

Pom Collins - Pomegranate, fresh lemon, 
elderflower cordial 

Ginger Snap - Fresh ginger, lime, apple juice

Please note all prices exclude VAT



Kings Place  |  90 York Way  |  London N1 9AG

T: 020 7014 2838 
E: events@kingsplaceevents.co.uk
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