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At No.11 Cavendish Square we strive to create delicious 
and imaginative food using fresh seasonal ingredients, 
sourced by our experienced chefs, to deliver bold, seasonal 
flavours and beautifully presented dishes.

We have created innovative menus for every occasion, 
but should you require additional ideas our talented team 
of chefs can design bespoke menus for all types of event. 
We strive to ensure that all aspects of our operation are 
as sustainable and environmentally friendly as possible. 
We have a thorough knowledge of all our ingredients and 
products; where our food comes from and how it is farmed, 
reared, harvested, produced and delivered is important 
to us. 

Wherever possible we buy British and seasonal produce. We 
design our menus around the ingredients of the season. All 
of our dairy produce is British Farm Assured. We only use 
free-range eggs sourced from within the United Kingdom. 

Our fishmongers are committed to increasing the range of 
products sold from sustainable and organic sources.

We buy meat from only butchers and farms that we trust 
and visit regularly. Our butchers are all accredited by 
the RSPCA Freedom Food Initiative and the farms they 
source from meet stringent selection criteria. We cannot 
guarantee a nut-free environment, as many of our dishes 
are produced in-house and include nuts. However, many 
of our menus can be adjusted to take specific dietary 
requirements and allergies into account. 

All prices are subject to VAT at the current rate and are 
charged per person or per unit.
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BEVERAGES
  
Still and sparkling water (1 litre) filtered, carbonated, chilled and bottled on-site £3.00
Belu mineral water (750ml)  £4.00
Fresh orange, cloudy apple, or traditional still lemonade (1 litre) £8.00

Sparkling presse (1 litre) £8.00
Pomegranate, elderflower and cloudy apple with lavender sprigs and sliced lemons
Cox apple, plum and cranberry with rosemary sprigs and sliced limes
Lemongrass, ginger and cloudy lemonade with fresh mint sprigs and sliced lemons
Elderflower, pear puree, mint sprigs and sliced limes

Still water with fresh fruit and herb infusions (1 litre) £5.50
Lemon and ginger
Lime and mint
Blackberry and rosemary
Strawberry and basil

Coca Cola, Coke Zero and San Pellegrino blood orange or lemon cans (330ml) £2.00

Musetti coffee, Novus herbal infusions and breakfast teas with traditional biscuits £3.50
Musetti coffee, Novus herbal infusions and breakfast teas with mini-pastries £5.50
Nespresso coffee bar (unlimited and available all day) £10.00

BEVERAGES

All prices are per person unless specified and exclude VAT at the current rate.
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ALCOHOLIC BEVERAGES
  
Bottled Becks (275ml) £4.25
Bottled Peroni (330ml) £4.75
Bottled London Pride (500ml) £5.00
Craft Beer – Curious Brew Lager and IPA (330ml) £5.50
Gordon’s Gin, Smirnoff Vodka, Jack Daniels, Famous Grouse, Havana Club, Martell VS, all served with a mixer (25ml)  £5.50

House Red – Rocca Sangiovese, Puglia, Italy 2017 (750ml) £22.00
House white – Tarabilla Blanco, Bodegas Gallegas, Galicia, Spain 2017 (750ml) £22.00
House Prosecco – Enrico Bedin Prosecco frizzante (750ml) £27.00
House Champagne – Champagne Dericbourg, ‘Cuvée de Réserve’ Brut (750ml) £41.00

 
Cocktails £8.50
Cocktail jugs (1 litre) £29.50
Jug of Pimm’s (1 litre) £19.00

RECEPTION PACKAGES (60 minutes) 
For 20 guests or more
  
Still and sparkling water and mocktails £10.50
House package – house wine, Peroni, London Pride and juice £12.00
Pimm’s – Pimm’s, Peroni, London Pride and juice £13.00
Prosecco – house Prosecco, Peroni, London Pride and juice £17.00
Cocktail – Cocktail and matching mocktail, Peroni, London Pride and juice £19.00
Champagne – house Champagne, Peroni, London Pride and juice £25.00

BEVERAGES

All prices are per person unless specified and exclude VAT at the current rate.All prices are per person unless specified and exclude VAT at the current rate.
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SWEETS
  
Mini flowerpot muffins, indulgent selection £3.50
Mini flowerpot muffins, healthy selection £3.50
Mini French and Danish pastries £3.50 
Gluten-free classic brownies £3.50 
Cookies and cream brownies £3.50
Salted caramel and pecan blondies £3.50
Apricot and super-seed flapjack bites £3.50
Vegan banana and hazelnut teacakes £3.50
Selection of mini macarons £4.50 

FRUIT
  
Selection of whole fruit £2.50
English berry salad with low-fat Greek yoghurt or soya yoghurt £4.50
Bowls of fruit salad £3.50 
Seasonal sliced fruit platter £4.50

SNACK MENU

All prices are per person unless specified and exclude VAT at the current rate.



Breakfast Menu        1312        Breakfast Menu

ROLLS AND OPEN SANDWICHES
£5.00 per person

A choice of three of any of the following:

Hot

Grilled smoked back bacon and slow-cooked vine tomato
Cumberland sausage and caramelised onion
Cheese and mushroom omelette baps  

Cold

Open rye sandwich with smoked salmon, lime crème 
fraiche and cucumber salsa
Smashed avocado, spring onions, mixed seeds and micro 
herbs on pumpernickel
Prosciutto, mozzarella and micro basil with sun-blushed 
tomato on toasted ciabatta

CONTINENTAL BREAKFAST
£15.00 per person
For 10 guests or more

Individual granola pots with English berry compote and 
honey yoghurt
Swiss-style bircher muesli with goji berries and chia seeds
Prosciutto and Milano salami
Open rye sandwich with smoked salmon, lime crème 
fraiche and cucumber salsa
Mini French and Danish pastries
Bowls of fruit salad
Musetti coffee and Novus infusions and breakfast teas
Freshly squeezed orange juice and superfruit smoothie

FULL ENGLISH BUFFET
£20.00 per person
For 30 guests or more

Seasonal sliced fruit platter with Greek yoghurt 
or soya yoghurt
Free-range scrambled egg 
Smoked back bacon 
Cumberland sausages 
Slow-roast tomatoes with thyme 
Roasted portobello mushrooms 
Hash browns and toast
Baked beans
Musetti coffee and Novus infusions and breakfast teas
Freshly squeezed orange juice and superfruit smoothie

BREAKFAST MENU

For that early morning start our breakfast menus offer a range of options to begin the day.

All prices are per person unless specified and exclude VAT at the current rate.
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MORNING BREAK
£7.00 per person

Indulgent mini flowerpot muffin selection and bananas
Musetti coffee and Novus infusions and breakfast teas

FRUIT BREAK
£7.00 per person

Bowls of fruit salad
Greek yoghurt or soya yoghurt with toasted seeds and 
honey
Musetti coffee and Novus infusions and breakfast teas

AFTERNOON BREAK
£8.50 per person

Freshly baked scones served with Cornish clotted cream 
and strawberry jam
Cookies and cream brownie
Salted caramel and pecan blondie   
Musetti coffee and Novus infusions and breakfast teas

HEALTHY BREAK
£9.50 per person

Healthy mini flowerpot muffin selection
Vegan banana and hazelnut teacakes 
Apricot and super-seed flapjack bites
White peach and Novus green dragonwell iced tea
Musetti coffee and Novus infusions and breakfast teas

CREAM TEA
£12.00 per person
For 10 guests or more

Served with Musetti coffee and Novus infusions and 
breakfast teas.

A tempting selection of afternoon-tea cakes – 
please select three items.

A tempting selection of afternoon-tea cakes – please select 
three items
Freshly baked scones served with Cornish clotted cream 
and strawberry jam
Vegan banana and hazelnut teacake
Gluten-free classic brownie
Salted caramel and pecan blondie
Traditional English Victoria sponge 
Chocolate-mousse gateau with crushed pistachio
Lemon curd tartlet, crushed meringue and violet crispies
Banoffee tartlets with fresh banana and shaved chocolate
Raspberry mousse with freeze-dried raspberries and 
lemonbalm
Selection of mini macarons

BREAK MENU

To enhance your conference we are delighted to offer a range of mini break menus.

All prices are per person unless specified and exclude VAT at the current rate.
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FULL AFTERNOON TEA
£18.50 per person
For 10 guests or more

Served with Musetti coffee and Novus infusions and 
breakfast teas.

A selection of finger sandwiches on freshly baked breads – 
please select four items.

Beetroot-cured salmon with lemon and dill cream cheese
Lobster Marie Rose with spring onion and crispy baby gem 
lettuce
Free-range egg mayonnaise and mustard cress
Cucumber and herb cream cheese  
Lemon chicken breast, affilla cress and crème fraiche 
Rare roast Hereford beef with creamed horseradish and 
baby watercress
Honey-roasted gammon ham, English cheddar cheese 
and chutney

 

A tempting selection of afternoon-tea cakes – 
please select three items.

Freshly baked scones served with Cornish clotted cream 
and strawberry jam   
Vegan banana and hazelnut teacake
Gluten-free classic brownie
Salted caramel and pecan blondie
Traditional English Victoria sponge 
Chocolate-mousse gateau with crushed pistachio
Lemon curd tartlet, crushed meringue and violet crispies
Banoffee tartlets with fresh banana and shaved chocolate
Raspberry mousse with freeze-dried raspberries and 
lemon balm
Selection of mini macarons

BREAK MENU

All prices are per person unless specified and exclude VAT at the current rate.
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Indian

Grilled chicken tikka fillets on channa-dahl-dressed French beans or fried tikka paneer
Spiced vegetable samosas and pakoras
Pilau rice salad of raisins, toasted almonds and spinach
Grilled naan bread
Cucumber and mint raita

English

Venison sausage roll on roasted beetroot and rocket or root-vegetable and blue cheese pasty
English mature cheddar, crisp vegetable batons and grapes
Classic potato salad with wholegrain mustard mayonnaise and chives
Freshly baked sourdough
Red-onion chutney

Persian

Spiced lamb and dried-apricot lamb Kofta with shaved fennel or marinated and grilled halloumi
Beetrot and quinoa falafel with pomegranate seeds
Tabbouleh salad of bulgur wheat, soft herbs, lemon, cucumber and cos
Flatbread
Carrot and ginger hummus

Mediterranean

Lemon and herbed flaked salmon with blasmic glazed courgettes or vegetable frittata
Stuffed vine leaves
Traditional Greek salad of feta, cucumber, tomato and olives
Rosemary and sea-salt foccacia
Tzatziki

WORKING LUNCH MENUS

BOARDROOM BENTO BOXES

£16.00 per person
For up to 10 guests; select one option for all guests
Vegetarian options shown as alternatives

All prices are per person unless specified and exclude VAT at the current rate.
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DELI-STYLE LUNCH

£18.25 per person
For 5 to 30 guests

AUTUMN/WINTER (September to February)

Finger food – please select two items

Spiced lamb and dried-apricot Kofta with tzatziki 
English venison sausage rolls with red-onion and fig 
chutney
Cajun chicken goujons with lime and corriander crème 
fraiche
Herefordshire beef and rosemary meatballs with tomato 
basil passata 
Sesame-crusted roast salmon with honey-soy dipping sauce
Smoked haddock and parmesan croquettes with dill-caper 
mayonnaise
Grilled lemon and herb tiger-prawn skewers with aioli
Mozzarella and basil arancini with pesto
Lincolnshire leek and mature cheddar quiche
Courgette and sweetcorn fritter with black-olive salsa

Sandwiches – served on artisan mini rolls, please select 
three items 

Nut-free pesto chicken, mozzarella, tomato and seasonal 
mixed leaf
Roast beef, horseradish crème fraiche, tomato and rocket
Salami, gherkin and Emmental cheese, baby leaf spinach 
and herb mayonnaise
Gammon ham, English mature cheddar, wholegrain 
mustard mayonnaise
Hot flaked salmon, cucumber, baby watercress, caper and 
dill cream cheese

Tuscan tuna with olives, micro pea shoots, lemon and black 
pepper mayonnaise
Crayfish and prawn Marie Rose with iceberg lettuce and red 
amaranth
Feta and sun-blushed tomatoes with baby spinach
Coronation egg mayonnaise, mustard, cress and cucumber
Lentil and beetroot with red-cabbage slaw, capers and herb 
soya yoghurt

Salads – please select one item 

Roasted beetroot, pumpkin seed with baby spinach and 
quinoa
Bok choy, red peppers, beansprouts, Chinese cabbage and 
baby corn
Cracked freekeh wheat and edamame beans with English 
peas with pomegranate seeds
New potatoes with wholegrain mustard dressing, French 
green beans and baby spinach 
Ribbons of carrot and courgetti, julienne mangetout with 
minted sugar snaps and lime splash
Tabbouleh salad of bulgur wheat, soft herbs, lemon and 
cucumber
Cavendish garden salad with Kentish rapeseed oils

Dessert – please select one item (Includes fresh fruit salad)

Lemon-curd tart with crushed meringue and violet crispies
Gluten-free classic brownie
Banoffee tartlets with fresh banana and shaved chocolate
Salted caramel and pecan blondie 

SPRING/SUMMER (March to August)

Finger food – please select two items

Beef empanadas with chimichurri sauce
BBQ pulled pork croquettes with chipotle mayo 
Tandoori chicken skewers with cucumber and mint yoghurt
Greek-style lamb, oregano and feta sausage roll with 
tomato chutney
Sweet and sour glazed tuna bites with lime and soy 
dipping sauce
Thai-spiced chilli fishcakes and sweet chilli crème fraiche
Smoked salmon and asparagus tartlets herb hollandaise 
Roast vegetable and goats’ cheese puff pastry tarts
Butternut squash frittata with fresh herbs and toasted 
pine nuts
Quinoa and sweet potato croquettes with chilli crème 
fraiche

Sandwiches – served on artisan mini rolls, please select 
three items 

Glazed bacon and fresh burst tomato with pesto and 
shredded cos 
Lemon roasted chicken, wood-roasted peppers and pea 
shoots
Parma ham, mozzarella and tomato and chiffonade basil
Smokey glazed beef, honey mustard coleslaw and mixed 
leaf
Crayfish lemon mayo, cucumber salsa and iceberg lettuce

Beetroot cured salmon, horseradish crème fraiche and 
roquette
Spicy tuna, tomato salsa and shredded cos lettuce
Roasted courgette, wood-roasted piquillo pepper, spinach, 
and crumbled feta
Rosemary-roasted butternut squash, baby spinach and soya 
yoghurt
Plum tomato, fresh basil and buffalo mozzarella with 
balsamic glazed rocket

Salads – please select one item 

Bulgur and fresh herbs with cucumber and spring onion, 
curly kale and lemon
Fennel, grapefruit, sugar snap pea and chicory 
Turmeric roasted cauliflower, cracked freekeh and sweet 
potato with soya yoghurt dressing 
Puy lentil, butternut squash and tender stem broccoli 
Grilled asparagus spears and dill new potato salad 
Red cabbage, apple, pecan nut and goji berry salad 
Cavendish square garden salad with Kentish rapeseed oils

Dessert – please select one item (Includes fresh fruit salad)

Blueberry Bakewell tart 
Strawberry shortcake
Passionfruit tartlet
Cookies and cream brownie
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WORKING LUNCH MENUS WORKING LUNCH MENUS

All prices are per person unless specified and exclude VAT at the current rate.

GRAZING MENU

£22.00 per person 
For 5 to 30 guests
£2.50 supplement for dessert upgrade

AUTUMN/WINTER (September to February)

Proteins – please select three

Rare roast beef on shaved heritage carrots with horseradish crème fraiche
Honey-and-walnut-dressed smoked duck breast on chicory and orange
Grilled harissa chicken breast on marinated tomatoes and red onion
Pork tenderloin rolled in spices on shaved fennel and fresh coriander
Seared lemon and pine-nut tuna on rocket and blistered cherry tomatoes
Hot smoked salmon fillets on pickled cucumber salsa
Chargrilled lemon and herb prawn skewers on courgette ribbons with aioli
Charred haloumi steaks on balsamic roasted peppers and tomato relish
Red onion and feta tart tatin with roasted sun-blushed tomatoes and toasted pine nuts
Courgette and sweetcorn fritter with black-olive salsa

Salads – please select three

Heritage tomato, shaved fennel, olive and red chicory
Roasted beetroot, pumpkin seed with baby spinach and quinoa
Bok choy, red peppers, beansprouts, Chinese cabbage and baby corn 
Cracked freekeh wheat and edamame beans with English peas with pomegranate seeds
New potatoes with wholegrain mustard dressing, French green beans and baby spinach 
Ribbons of carrot and courgette, julienne mangetout with minted sugar snaps and lime splash 
Lentil, spring onion, chillis, pistachio and rocket
Tabbouleh salad of bulgur wheat, soft herbs, lemon and cucumber
Watermelon, baby leaf spinach, freekeh and toasted pumpkin seeds
Cavendish Square garden salad 

Includes whole-fruit bowl 

SPRING/SUMMER (March to August)

Proteins – please select three

Smoked chicken breast with mango salsa and grilled chilli pineapple
Grilled Thai beef and coconut skewers on Asian vegetables
Sweet and sour glazed pork bites with grilled peppers and baby sweetcorn
Rare roast beef with chimichuri on roasted courgettes and onions
Individual prawn and lobster cocktail with shredded cos and prawn marie rose sauce
Basil pesto tuna chunks on spring onions and steamed leeks and julienne apple
Sesame soy salmon skewers with bok choy and orange segments
Minted pea and asparagus tartlets with wild mushrooms and crème fraiche drizzle
British cheese board selection with ploughman’s pickles and fruits
Buckwheat and smoked tofu corquette with cashew nut sauce on sliced radish and herbs

Salads – please select three

Shaved heritage carrot, courgette ribbons, coriander and orange 
Bulgur and fresh herbs with cucumber and spring onion, curly kale and lemon
Fennel, grapefruit, sugar snap pea and chicory 
Turmeric-roasted cauliflower, cracked freekeh and sweet potato and soya yoghurt dressing 
Roasted aubergine, red quinoa, shredded cos lettuce, cherry tomato and pistachio 
Puy lentil, butternut squash and tender stem broccoli 
Grilled asparagus spears and dill new potato salad 
Sugar snap pea, green bean, broccoli and pumpkin seeds
Red cabbage, apple, pecan nut and goji berry salad 
Cavendish square garden salad

Includes whole-fruit bowl 

Selection of artisan breads
Selection of Kentish rapeseed oils
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WINTER (December to February)

Meat selection

Traditional English Herefordshire braised beef with wholesome country vegetables
Irish stout and lamb-shoulder stew with thyme and pancetta served with roast potatoes
Roast chicken casserole with wholegrain mustard and crème fraiche, button mushrooms, leeks, turnips and new potatoes
Moroccan spiced duck and date tagine with chickpeas, butternut squash and flaked almonds
Braised pork shoulder with West Country cider, roasted root vegetables and sweet hispi cabbage 

Fish selection 

Roast salmon fillet with lemon and parsley on a broccoli and sugarsnap pearl-barley risotto.
Atlantic cod fillet on a bed of chorizo and butterbean stew with roasted red peppers, red onion and cherry tomatoes
Smoked haddock fishcakes on edamame, courgette, lemon and garlic cauliflower rice, served with tartar sauce
Louisiana-style seafood jambalaya of cayenne-spiced prawns with cod and salmon, diced peppers, sweetcorn and Cajun rice
Lemongrass and ginger tuna with coconut milk, sweet potato and mangetout

Vegetarian selection 

Baked filo parcel of leeks, spinach, mushroom and feta cheese, served with white-wine and mushroom cream sauce
Thai green curry with smoked tofu, aubergine, baby corn and coconut sauce with Asian vegetables, served with fragrant rice
Tart of roasted balsamic onions, sun-kissed tomatoes, goats’ cheese, baby spinach and toasted pine nuts with a light 
pesto dressing
Spinach and ricotta tortellini with wheatberry, minestrone vegetables and parmesan cheese
Italian-style baked frittata of kale, chard, crushed minted peas and ricotta cheese with a black-olive, herb and lemon salsa

FORK BUFFET MENUS

All prices are per person unless specified and exclude VAT at the current rate.

£30.00 per person
For 30 or more guests

All menus have been designed to contain split protein options and a vegetarian option to offer a balanced choice 
for you and your guests. Should you require a bespoke buffet menu please contact your account manager.  
Please choose one dish from each of meat, fish and vegetarian selection, two salads and one dessert.
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Salad selection 

Tabouleh salad of mixed grains, soft herbs and citrus, cucumber and macerated Saharan fruit
Roasted beetroot, quinoa and sugarsnaps, broccoli and baby spinach
Turkish cracked freekah with toasted almonds, roasted cauliflower with sultanas and lemon-parsley olive oil 
and cumin grated carrot
Charred Mediterranean vegetables with marinated olives 
Asian bok choy, red peppers, beansprouts, Chinese cabbage and baby corn
Kale, beet and barley salad with miso-honey dressing 
New potatoes with wholegrain-mustard dressing, French green beans and baby spinach
Roasted fennel and butternut with cumin chickpeas

Dessert selection

Hot gluten-free chocolate brownie with soft whipped vanilla cream
Traditional English apple, pear and cinnamon crumble with Devonshire custard
Treacle and date sticky toffee pudding and salted caramel sauce
Marmalade, nutmeg  and raisin bread-and-butter brioche pudding with pouring cream
Mocha and pistachio chocolate tart with espresso mascarpone

Fresh fruit salad 

SPRING (March to May)

Meat selection

Navarin of beef with spring primavera vegetables and red wine sauce
Rump of spring Welsh lamb, fricassee of French beans, petit pois, broccoli and roasted sweet potato
Pesto-marinated chicken with spring greens, purple sprouting broccoli with Charlotte potatoes
Honey and cinnamon seared duck, savoy cabbage, courgette batons and mustard carrots
Sweet and sour pork on napa cabbage, bok choy and baby sweetcorn stir fry with toasted sesame seeds 
and short soba noodles

Fish selection 

Honey and lemon glazed salmon fillets with roasted asparagus, blistered cherry plum tomatoes and caper and parsley 
crushed new potatoes
Andalusian-spiced pollock, smoked paprika chorizo and chickpea stew with baby spinach and saffron wheatberry
Oven baked piri piri tilapia with crushed baby new potatoes, roasted piquillo peppers and balsamic red onions with chives 
and spring onion
Spanish-style seafood paella with tiger prawns, cod and mussels in a tomato and saffron broth with just a hint of paprika
Baked sea trout with capers and white wine on a bed of courgette and pea fricassee with crisp pancetta and puy lentils

Vegetarian selection 

Tartlet of minted pea, English asparagus and wild mushrooms with fresh chervil
Hoisin vegetable stir fry with smoked tofu, baby corn, sweet peppers and fluffy white rice (VG)
Vegetable puff pastry Wellington of spring vegetables, feta cheese, kale and spring greens with a basil and tomato sauce
Mushroom ravioli and white wine cream sauce with fresh tarragon, spinach and toasted pine nuts
Spanish-style tortilla with classic Manchego cheese and fresh spicy salsa

FORK BUFFET MENUS FORK BUFFET MENUS



Salad selection 

Puy lentil and braised fennel with preserved lemon and fine beans
Edamame, snow peas and broccoli with red quinoa and baby spinach
Zesty five bean Mexican-style salad with salsa and fresh avocado
Shaved heritage carrot, courgette ribbons, coriander and pumpkin seeds
Firecracker peppadew and red cabbage coleslaw with orange segments and flat leaf parsley
New potato and flat leaf parsley with grilled English asparagus spears and shredded mangetout
Fennel, grapefruit, sugar snap pea and chicory 
Bulgur and fresh herbs with cucumber, spring onion, curly kale and lemon

Dessert selection

Macerated English strawberry and poached rhubarb Eton mess with crushed meringue
Orange and vanilla sponge with star anise syrup and fresh orange segments
Mini passionfruit tartlets with blueberry compote
Chocolate bread and butter brioche pudding with fresh whipped vanilla cream
Chocolate tart selection with raspberry, mango and blueberry

Fresh fruit salad 

FORK BUFFET MENUS

SUMMER (June to August)

Meat selection

Lemon and thyme roasted chicken breast, cherry tomatoes, new potatoes and olives with broccoli and sugar snap peas
Teriyaki beef stir fry with egg noodles and toasted sesame, bok choy and bean sprouts, napa cabbage and mange tout
Shredded confit duck and summer green vegetables, wilted spinach and spring cabbage with Madeira jus
Slow cooked shoulder of lamb with gremolata, summer squash and fricassee of beans
Chipotle roasted pork shoulder and Mexican five bean cassoulet, sweet potato and piquillo peppers with coriander 
and chilli salsa

Fish selection 

Roast salmon fillet, mustard green beans and herbed parmentier potatoes with cashew and green olive tapenade
Charred lemon and herb tuna steaks on warm niçoise salad with soft poached eggs
Poached sea trout, samphire and saffron potatoes with lemon parsley and cucumber salsa
Lime and basil crusted cod fillets on capers and crushed new potatoes, garden peas and dill oil
Roast haddock fillet with petit pois française and crispy pancetta with chiffonade hispi cabbage

Vegetarian selection 

Bocconcini and grilled artichokes in basil pesto on roasted courgettes, roasted balsamic red onions, sweet bell peppers and 
toasted pine kernels
Red onion and feta puff pastry tarts with fresh burst tomatoes, blistered cherry tomato and basil pesto with roasted 
cashew nuts
Stuffed Portobello mushrooms with baby spinach and Rosary goats’ cheese topped with roasted beetroot and butternut
Thai green vegetable curry and smoked tofu with lemon grass and curry leaf rice
Cashew nut pilau with mushrooms, sweet potato and lentils with seared paneer cheese and curried crème fraiche

FORK BUFFET MENUS
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Salad selection 

Golden beetroot, pumpkin seed and chia with mangetout and quinoa
Cracked freekeh wheat and edamame beans with English peas and orange segments
Ribbons of carrot and courgetti, julienne bok choi with minted sugar snaps and lime splash
Cavendish garden salad with Kentish rapeseed oils
Fennel, grapefruit, raddicio and minted snow peas
Broccoli and fresh burst tomatoes and toasted cashew nuts
Red cabbage, apple, pecan nut and goji berry salad with lemon dressing
English peas, edemame beans and green beans with toasted almonds

Dessert selection

Summer berry Eton mess with fresh fruit compote and crunchy, crushed meringue
Ginger and orange chocolate tart with fresh cream and maple oat crumble
Almond and raspberry frangipane slice with toasted flaked almonds and soft whipped cream
Lemon and blueberry sponge cake with blueberry coulis
Apple and blackberry crumble with semi-whipped honey cream

Fresh fruit salad 

FORK BUFFET MENUS

AUTUMN (September to October)

Meat selection

Hearty British beef and mushroom pie with silverskin onions, parsnips and puff pastry 
Chicken cacciatore with peppers and red onion, roasted in tomatoes, olives and orzo pasta
Kentish turkey breast with a spiced sweet potato, spinach, chickpea and chorizo stew
Lamb, aubergine and artichoke moussaka with creamy ricotta and nutmeg
Pork and apple stew with parsnip and carrot batons and thyme dumplings

Fish selection 

Pesto-crusted cod fillet with pancetta on roasted parmentier potatoes, steamed petit pois and heritage carrots
Smoked haddock and trout fisherman’s pie with steamed leeks and peas topped with Gruyère mash
Roasted sea trout on a bed of farro, sugar snap peas, edamame beans and garlic new potatoes with red pepper tapenade
Salmon en croûte with wilted spinach and grilled king oyster mushrooms with mushroom and tarragon sauce
Wheat berry frutti di mare with mussels, clams and prawns in saffron and herbs with fillet of pollock and squid rings

Vegetarian selection 

Autumnal vegetable stew with saffron and cumin, crushed tomatoes, pumpkin and chickpeas 
Spinach and ricotta ravioli with pine nut, fresh spinach, butternut squash and a white wine sauce
King oyster mushroom, leek, carrot and butternut shepherd’s pie topped with potatoes and oregano (vg)
Wild mushroom and barley risotto with wilted baby spinach, parmesan and a hint of nutmeg
Sweet potato and red pepper gallette with red onion and feta cheese with herbs

FORK BUFFET MENUS
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Salad selection 

Roasted heritage carrots, pumpkin seed with baby spinach and red quinoa
Nappa cabbage with soy dressing, sesame seeds, bok choi, baby corn and spring onion
Cracked freekeh wheat and sugar snaps with English peas and edemame beans
Broccoli, capers, parsley and soya yoghurt new potato salad
Lemon marinated courgette ribbons, minted mangetout and grated carrots with chia seeds
Cous cous salad of soft herbs, lemon and cucumber, fresh burst tomatoes and black olives
Shaved beetroot, fennel and apple salad with radicchio and poppy seeds
Roasted cauliflower, green lentil, walnut and watercress with sherry vinaigrette

Dessert selection

Hot chocolate fudge cake with orange mascarpone
Baked vanilla cheescake with blueberry compote
Toasted hazelnut and morello cherry chocolate tart with fresh chantilly cream
Peach and almond cobbler with bluberries and a marmalade cream
Poached Autumn and black forest fruits with crème anglaise

Fresh fruit salad 

FORK BUFFET MENUS
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MEAT SELECTION

Meat cold 

Asian marinated chicken rice-paper rolls with red pepper, cucumber, beansprouts, coriander and mint, sweet chilli 
Rare lamb on minted blini with crispy rosemary and cranberry
Smoked duck, dark-cherry compote and fresh fig with rocket on bamboo skewer
Beef carpaccio and horseradish crème fraiche on potato rosti
Pork banh mi, firecracker kimchi and spring onions on crostini

Meat hot

Chicken, basil and prosciutto skewers with chive crème fraiche
Rare fillet of beef with herb hollandaise and fried shallots
Bacon, cherry tomato and jalapeno naked cheeseburger with chipotle mayonnaise
Pulled lamb shank open pie with pomegranate molasses, pistachio and mint yoghurt
Venison and red wine sausage rolls, port and blackberry jam with sage 

FISH SELECTION

Fish hot

Black and white sesame crusted salmon skewers with ponzu dressing
Lobster burger with rocket and lemon mayonnaise
Smoked haddock and spinach gallette, topped with lemon hollandaise
Thai crab and lemongrass cakes with grilled mango salsa and coriander 
Lemon and coriander tiger prawns, candy-floss pastry and wasabi mayonnaise

CANAPÉS MENU

All prices are per person unless specified and exclude VAT at the current rate.

Whether it be for an early evening or post-conference 
reception, we are delighted to offer a selection of 
delicious canapés. We recommend a minimum of four 
cold and four hot canapés for your event. Should you 
wish, our chefs can create a bespoke seasonal menu. 
Please contact your account manager for further details.

For 30 guests or more
8 canapés – £25.00 per person
12 canapés – £30.80 per person
Canapé and bowl food combo: 3 canapés and 3 bowls – 
£30.00 per person
For fewer than 30 guests: 4 canapés – £18.00 per person
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Fish cold

Lobster Marie Rose and spring onion in cucumber bowls
Fresh tuna tataki with radish, apple and julienne vegetables
Beetroot waffle with hot smoked salmon and horseradish crème fraiche
Picked crab and smoked paprika on maki roll with pickled radish and celery
Bourbon and treacle cured sea trout on brochette noir croute and lemon balm mousse 

VEGETARIAN SELECTION

Vegetarian hot

Panko fried goat’s cheese and charred chilli pineapple pops 
Mediterranean vegetable frittata with red pepper aioli
Baby brioche filled with wild mushrooms and lemon hollandaise
Sweetcorn and courgette fritters with tomato and jalapeno salsa
Pumpkin risotto arancini with crème fraiche and deep fried sage dip

Vegetarian cold 

Lemon marinated goat’s cheese, red amaranth and grilled artichoke bruschetta
Pea tartlet with creamy feta and red peppercorns
Dolcelatte with roasted balsamic fig on sultana croute
Slow-roast cherry tomato compote with walnut, ricotta and basil pesto on rosemary bruschetta 
Mushroom pâté and pickled spring onion on toasted brioche

DESSERTS 

Mocha tart with crushed pistachio and espresso marsacpone
Sweet filo baskets of lemon mouse, fresh raspberries and lemon balm
Pavlova nest of blackberries, mint and fresh cream
Orange panacotta on lavender shortbread with confit lemon
Dark chocolate mouse, waffle cone and toasted hazelnuts

CANAPÉS MENU
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BOWL FOOD MENU

All prices are per person unless specified and exclude VAT at the current rate.

MEAT SELECTION

Meat hot 

Rare roast fillet of beef, pomme puree and roasted silverskin onions with red-wine jus
Korean pulled pork with spicy gochujang, firecracker kimchi and fragrant brown rice
Braised lamb in rosemary and red wine, roasted heritage baby carrots, savoy cabbage and new potatoes
Merguez lamb sausages on sweet potato crush and baby spinach

Meat cold

Pulled lemon and herb roast chicken on Mediterranean couscous with shredded cos lettuce
Smoked duck with white chicory, baby beetroot and pomegranate with toasted walnuts
Vietnamese beef salad of mint, coriander and ginger rice noodles with brown-sugar and chilli-lime dressing

MEAT SELECTION

Fish hot

Teriyaki salmon fillet with sesame bok choy and aromatic jasmine rice
Pan-baked sea bass fillet with crushed new potatoes, fricassee of light green vegetables and beurre blanc sauce
Chilli crust baby squid with wasabi mayo and sakura cress

Fish cold

Lime and coriander tiger prawn salad with mango, fresh chilli and avocado on spring onion vermicelli
Hot smoked cured salmon and crispy prosciutto shard Caesar salad with ciabatta croutons
Fresh tuna tataki with radish, apple, shredded hakusai and pickled daikon

For 20 guests or more
4 bowls – £26.50 per person
5 bowls – £29.50 per person
6 bowls – £31.50 per person
Canapé and bowl food combo: 3 canapés 
and 3 bowls – £30.00 per person

Bowl food has become an increasingly popular choice for hosting 
events and drinks receptions. Bowl food dishes offer a more 
substantial alternative to canapés but still enable guests to mingle 
and socialise. Our bowl food menus are inspired by world cuisine.
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VEGETARIAN SELECTION

Vegetarian hot

Moroccan chickpea tagine with Saharan fruit and pistachio couscous
Wild mushroom and Thai asparagus risotto with shaved truffles and parmesan crisps
Spicy courgette and sweetcorn fritters with red-pepper sauce and crumbled feta

Vegetarian cold

Edamame beans and sugar snaps with crumbled rosary goats’ cheese and golden beetroot 
Sweet-chilli-dressed smoked tofu with crispy oriental vegetable and cashew-nut salad 
Citrus-marinated courgette, carrot and fennel with cracked freekeh, charred cauliflower shavings and golden raisins

DESSERT SELECTION

Desserts hot

Apple and blackberry crumble with cinnamon ice cream
Gooey chocolate brownies and hot chocolate sauce and whipped cream

Desserts cold 

English Eton mess with fresh strawberries, micro mint, crushed meringue and freeze-dried strawberry crush
Red-wine-poached pears with chocolate sauce and whipped cream
Mango panna cotta with charred pineapple compote and coconut crumble

BOWL FOOD MENU
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AUTUMN/WINTER (September to February)

STARTERS

Warm port and orange glazed quail breast, charred fennel 
and orange salad, and toasted walnuts 
Rabbit and pistachio terrine with wholegrain croutes and 
roasted black figs
Golden beetroot and pickled baby beets with pink-
peppercorn goat’s cheese, champagne and elderflower 
dressing with baby watercress
Herb-infused beef carpaccio, shaved black truffles, rocket 
and shaved pecorino romano
Hot-smoked salmon, preserved lemon puree, baby 
watercress, dill oil, black-olive crème fraiche, toasted pine 
nuts and caraway seed crackers 
Seared scallops, pea puree, pea shoots, charred apple 
sticks and cumin-scented foam
Pan-roasted hake fillet with golden beets, radish and baby 
watercress salad
Lemon-infused asparagus, smoked butternut, charred 
cauliflower shavings, apple puree and artichoke mousse

MAINS

Corn-fed chicken breast, purple sprouting broccoli and 
boulangère potato with pumpkin puree and steamed 
cavallo nero
Gressingham duck breast, seared chicory and dauphinoise 
potatoes with port jus and smoked salt
Cannon of salt marsh lamb, swiss chard, balsamic cipolline 
onions, croquette potato and rosemary reduction

Braised belly of pork on a light spinach and cannellini 
cassoulet with crisp pancetta and rosemary red wine 
reduction
Chargrilled fillet of beef and leek rosti served with roasted 
baby beetroot, heritage baby carrots, parsnips and pan-fried 
spinach with sauce bordelaise (£3.50 sup)
Pan-roast cod with Jersey scallops, petit pois francais, affilla 
cress and fish veloute
Fillet of sea bass, fricassee of light green vegetables, 
crushed new potatoes and beurre blanc sauce
Butternut and feta pithivier with baby spinach, turnips and 
baby roast beetroots 
Wheatberry risotto of roast pumpkin ragu, charred king 
oyster mushrooms and parmesan crisp

DESSERTS

Salted caramel cheesecake and cherry compote with 
honeycomb pieces and toffee ice cream
Black Forest truffle torte with crème de mur blackberries, 
mascarpone mousse and almond praline
Triple chocolate mousse, chocolate tuile basket and 
chocolate ice cream with English berries and raspberry 
sauce
Poached pear and almond tart with vanilla-bean ice cream 
Mocha tart with espresso mascarpone, sugared almonds 
and honeycomb crush
Mango panna cotta on coconut crumble, charred 
pineapple salsa and lemon grass mousse
Cavendish mini winter trio – Mocha tart with espresso 
mascarpone, caramel panna cotta and blackberry ice 
cream on crushed pisctachios
Poached orchard fruits, star anise minestrone with toasted 
hazelnut and honey crumble

FORMAL DINING MENUS

All prices are per person unless specified and exclude VAT at the current rate.

 Our formal dining menus offer seasonally crafted 
dishes which are classic with a contemporary twist, 
blending elegance with innovation, tradition and 
modern techniques of seasonal British produce.

£45.50 per person. For 8 guests or more 
Please select one starter, main course and dessert for all guests
Additional choice starter £5.00 per person
Additional choice main £5.00 per person
Additional choice dessert £5.00 per person
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SPRING/SUMMER (March to August)

STARTERS

Carpaccio of beef, horseradish mousse with red amaranth 
salad and dill oil
Chicken with black garlic, charred chestnut mushroom, 
asparagus and broad bean salad
Prosciutto di Parma, thyme and honey slow-cooked figs, red 
chicory and gorgonzola with charred apple
Duck liver parfait with smoked duck breast, seeded crisp 
bread and mandarin pearls
Sloe gin cured sea trout, lemon oil and cucumber mousse 
with buchette noir
Seared sesame tuna tataki, citrus-pickled vegetables and 
mandarin puree
Green tea smoked salmon, beetroot salmon tartar, shallot 
puree, crème fraiche and caviar
Soft Italian burrata with rosemary oil and purple basil, 
pickled baby beets and toasted pine nuts
Panko goats’ cheese and roasted red pepper pearls with 
beetroot puree and watercress pesto

MAINS

Slow-roasted breast of corn-fed chicken, leek and broad 
bean risotto, tarragon cress and crispy pancetta
Mead-roasted breast of Barbary duck, sweet potato 
fondant, charred hispi cabbage, dried cranberry and 
pistachio granola
Rack of lamb with sheeps’ yoghurt, pickled courgette, mint 
salsa verde and fondant potatoes

Roast pork belly, baked apple, crackling, heritage carrots 
and celeriac puree with red wine jus 
Rare roast fillet of beef, pommes Anna, mushroom puree, 
baby carrots and trump mushrooms (£3.50 sup)
Roast fillet of cod with saffron potatoes and roasted baby 
plum tomatoes, baby fennel and white asparagus and 
tomato concass dressing
Sea bass with seaweed dumplings, glazed clementine and 
hazelnuts with lemon foam and purslane.
Courgette and sweetcorn fritters, griddled lemon halloumi 
with a warm caponata salad and olive tapenade, orange, 
thyme and saffron dressing
Gluten free gnochi and smoked vegan mozzarella with 
butternut squash, shitake mushrooms, toasted pine nuts 
and basil pesto 

DESSERTS

Blood orange panna cotta on lavender shortbread crumble, 
basil infused strawberries, lemon curd, violas
Passionfruit tart with raspberry gel, crème fraiche mousse 
and bee pollen crumble
Lemon mousse shortcake and crushed meringue with 
rosemary-roasted peaches, vanilla cream and orange confit
Hazelnut praline and dark chocolate bar with hazelnut nibs, 
chocolate soil, espresso mascarpone and gold leaf
English berry Eton mess, poached rhubarb and violet 
meringue with fresh strawberry compote
Cavendish trio – English berry meringue nest, passionfruit 
tartlet and lemon curd filo baskets with fresh raspberries
Tropical fruit stack, carpaccio of pineapple and mango 
sorbet with confit lime 

For 8 or more guests
£45.50 per person

All prices are per person unless specified and exclude VAT at the current rate.

Four pre-dinner canapés per person (please see canapés menu)     
Only available with our formal dining menus    £12.00 per person

Amuse bouche             
Smoked tomato soup, basil and pine nut crumbed bocconcini mozzarella,  
confit baby plum tomatoes and black-olive pastries 
Vichyssoise with stilton arancini 
Charred king oyster mushroom on brioche toast with soft-boiled quail’s egg and baby watercress 
Beef consommé with with ox cheek bon bon
Salt cod chowder    £4.00 per person 

Palate cleanser             
Blood orange 
Gin and tonic
Pink champagne
Strawberry and basil 
Elderflower   £3.50 per person

Fish course   £12.00 per person   

British cheese board and accompaniments          £6.00 per person

Evening slide bar (choose three, 30 people minimum)
Apricot lamb koftas, fennel, cos, mixed herbs and tzatziki
Beef cheeseburgers with pickles and tomatoes
Southern fried chicken fillets, mustard mayonnaise and cider coleslaw 
Pork banh mi, firecracker kimchi and spring onions
Fried cod goujons, tartare sauce and rocket
Lobster roll, with cayanne and lemon mayonnaise, chives and cos
Grilled haloumi, spiced tomato relish and aubergine
Spiced chickpea beanburger with avocado and pepper guacamole £9.00 per person

Nespresso coffee bar          £5.00 per person 

FORMAL DINING ADDITIONAL ITEMS 

All prices are per person unless specified and exclude VAT at the current rate.

Additional choice starter £5.00 per person
Additional choice main £5.00 per person
Additional choice dessert £5.00 per person

FORMAL DINING MENUS
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MENU ONE £35.00 per person

Mains

Brioche bun, 100% Hereford beef burger with sliced 
tomatoes, dill pickles, mature cheddar and onion relish
Honey-and-hickory-glazed chicken thighs with chunky 
pineapple guacamole
Classic Cumberland sausages with caramelised onion and 
fennel seed 
Spiced beanburger, griddled aubergine and chipotle
Chilli, lime and herbed corn on the cob 
Garlic and thyme potato wedges

Salads

Quinoa and couscous herbed tabbouleh
Wholegrain mustard and apple-cider coleslaw
Cavendish garden salad with Kentish rapeseed oils

Desserts

Poached summer berry pudding with Devonshire 
clotted cream
Chocolate and peanut butter s’mores 
Fresh fruit salad

MENU TWO £42.00 per person

Mains

British Heredfordshire beef skewers with salsa verde on 
charred peppers
Persian spiced slow-cooked lamb shoulder with mint 
yoghurt and charred fennel
Orange, chilli and miso glazed prawn and bok choy kebabs
Chimichurri chicken on maple and cider coleslaw
Smoked tahini and baba ganoush stuffed Portobello 
mushrooms 
Griddled Provencal vegetables
Garlic and thyme baked sweet potato

Salads

Blood orange, chicory, red cabbage and pomegranate
Cumin-roasted aubergines with radish, pumpkin seeds, 
lambs lettuce and Greek yoghurt
Green bean, mustard seed, baby chard and tarragon

Desserts

Sweet filo baskets of lemon mouse, fresh raspberries and 
lemon balm
Hazelnut, whiskey and chocolate mousse on 
shortbread disks
Fresh fruit salad

BBQ MENUS

All prices are per person unless specified and exclude VAT at the current rate.

We are delighted to offer a traditional selection of barbecue menus 
Should you wish to include add-ons, please contact your account manager

For 80 guests or more
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