
 

  

 
 
 
 
 

 
 
 
 
 
 

 

Xmas Events Pack 2024 

 

PATERNOSTER CHOP HOUSE 

 

35 Old Bailey, 

London 

EC4M 7AU 

 

For more information, please email our 

reservations team  

on events@danddlondon.com or call us 

on 020 7716 7887 
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Situated just opposite the Old Bailey, in the bustling City 

of London, Paternoster Chop House 

is the perfect venue for any occasion. Whether it be an 

office party or a get together with family  

and friends, we can provide the ideal package to suit 

every occasion. 

Our open-plan restaurant with its interconnected bar 

and terrace makes the Paternoster Chop House  

a great space for large groups and small parties. 

We offer a range of eating and drinking options for 

bookings 

of 10 to 230 people – including bespoke menus  

as well as the choice of a four-course set menu in the 

main restaurant. 

Alternatively, you can simply reserve an area in our bar 

or terrace for drinks and canapes  

or in the restaurant for an informal meal. 

Whatever the occasion, a dinner, an office party or 

simply a get together with family & friends,  

at the Paternoster Chop House we can provide 

the ideal package.  

 

 

For more information, please email our reservations team on 

events@danddlondon.com or call us on 020 7716 7887 

 

 
 
 

 

RESTAURANT 
 

For parties of 10 guests and above we have a  
delicious set menu, offering a choice of starters,  

main courses and puddings. 
 
 
 
 

BAR 
 

Beautiful areas can be reserved in the 
 bar & terrace. 

Our bowl food and canape menus are ideal for  
a drink’s 

 
 
 
 

RECEPTION 
 

Offers a feast of both sweet and savoury 
 treats to devour! 

You are also able to pre order drinks from our  
excellent bar menu, 

where our signature wines, spirits and lagers 
are recommended. 
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FESTIVE MENU B £65  
 
Starter 
  
Chicken liver pate  
Sourdough bread, red current jam  

 
Roast artichoke soup  
Chive oil, croutons  
 
Heritage tomato salad 
Capers, pickled onion 

 
Prawn Cocktail 
Shredded gem, scallions, cucumber, cocktail dressing 

 
Mains  
 
Veggie pot pie (vg)  
Puff pastry, spinach, creamed herb sauce 

  
Pan seared seabass  
Slow cooked fennel, creamed mash, red wine butter sauce 

  
Roast Turkey Breast 
Roast potatoes, Brussel sprouts, cranberry ketchup, 
 braised white cabbage, pigs in blanket, turkey gravy  
 
Sirloin and chips  
 

 ,  

Desserts  
  
Warm Chocolate Brownie 
Pistachio ice cream  

  
Christmas Pudding  
Brandy crème anglaise  

 
Bakewell Cheesecake 
Cherry compote, Cherry & vanilla ice cream  
 

 

 
FESTIVE MENU B £75  
Starter 
   
Bread and butter  

 
Chicken liver pate  
Sourdough bread, red current jam  

 
Prawn Cocktail 
Shredded gem, scallions, cucumber, cocktail dressing 

 
Longhorn Beef Tartare 
Smoked egg yolk, dripping toast 

 
Pumpkin soup (v/vg)  
Spiced Crème Fresh 

 
Mains  
 
Veggie pot pie (vg)  
Puff pastry, spinach, creamed herb sauce 

  
Braised Ox Cheek 
Vanilla and parsnip puree,, braised onions, Brussel tops,  
red wine & bone marrow gravy 

 
Pan seared seabass  
Slow cooked fennel, creamed mash, red wine butter sauce 

  
Roast Turkey Breast 
Roast potatoes, Brussel sprouts, cranberry ketchup, 
 braised white cabbage, pigs in blanket, turkey gravy  

 ,  

Desserts (mini mice pies served as pre desert) 
  
Bakewell Cheesecake 
Cherry compote, Cherry & vanilla ice cream  

 
Warm Chocolate Brownie 
Pistachio ice cream  

  
Christmas Pudding  
Brandy crème anglaise  

 
Selection of British Cheeses 
Shallot marmalade, pickled walnuts, crackers 
 

 
 



 

  

 
 

 

 

 

BEST OF BRITISH CANAPES SELECTION 

 
Suitable to be enjoyed whilst standing and drinking in our 
bar, restaurant or terrace.  
We suggest 8 canapes per person for a standing reception 
(min. order 12 canapes) 
 
 

ALL CANAPES £4.50 each 
 

MEAT 

 

Maple glazed chorizo, chives 66kcal 

Buttermilk fried chicken, chipotle mayonnaise 176kcal 

Salt beef, wally and horseradish croquette 126kcal 

Beef burger sliders 159kcal 

Pork belly sausage roll, Bramley ketchup 92kcal 

 

VEG 

 

Truffle arancini, truffle mayonnaise 123kcal 

Goat cheese roll, chili jam 68kcal 

Montgomery rarebit soldiers 15kcal 
 

FISH  

 

Smoked salmon, blinis, sour cream, capers 49kcal 

Fishcake, brown crab mayo 111kcal 

Chilli garlic prawns 82kcal 

 

 

DESSERTS 

 

Mini lemon meringue pie 155kcal 

Rum truffles 237kcal  

 

 

 

For more information, please email our reservations 

team  

 
 
 
 

BEST OF BRITISH BOWL FOOD 

 
Suitable to be enjoyed whilst standing and drinking in our 

bar, restaurant, or terrace. We suggest 4 bowls per person 

(min.  

Order 12 bowls). 

 

ALL BOWL FOOD £6.5 each 

 

Chilli braised beef, wild rice, sour cream 214kcal 

 

Steak and chimichurri 256kcal 

 

Haddock goujons, tartare sauce 656kcal  

 

Mushroom risotto 368kcal 

 

Chorizo mac and cheese  710kcal 

 

Fish pie, quail eggs, spring onions 215kcal 

 
 
 
 
 
 
 
Should you have any allergies or intolerances, please advise your server who will be 

happy to discuss them with you. Please note that whilst we minimize the risk of 
cross-contamination, we handle allergenic ingredients throughout our kitchens and 

cannot guarantee any allergen-free dishes. Our vegan dishes are made to vegan 
recipes but may not be suitable for guests with milk or egg allergies. (VG)-suitable 

for vegan requirements.(V)-suitable for vegetarian requirements  
Adults need around 2000 kcal a day. 

All prices include VAT at the current rate. A discretionary 13.5% service 

                                 charge will be added to your bill. 

 

 

 

 



 

 

 

 

 

 

 

 

  


