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THE VENUE

Perfectly positioned in the heart of the city, Mansion House offers an exceptional setting for commercial events of all scales. Whether
you're planning a grand company-wide celebration or a more intimate gathering for a specific department, our versatile and
beautifully appointed spaces can be tailored to suit your needs. With its central location, Mansion House is ideal for hosting a large
number of guests with ease — and just as perfect for stepping out of the office for an extended festive lunch in style.

Egyptian Hall Long Parlour Old Ballroom Drawing Rooms
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FESTIVE MENUS
by SOCIAL PANTRY

Below are sample menus that our Head of Development has curated to
suit the holiday season at Mansion House. Please note these menus are

subject to change should availability or quality of certain produce vary.

Social Pantry are London’s leading independent and sustainable
caterer; B Corp certified, operating zero-to-landfill kitchens, serving
globally inspired and locally sourced menus and leading the hospitality

industry as a prison leaver employer.

As the exclusive caterer at Mansion House, Social Pantry can deliver
anything and everything from exquisite canapés and cocktails to opulent
banquets and wedding breakfasts; interactive food stations to immersive

fine dining experiences.

Social Pantry’s bespoke and innovative approach to catering brings the

most ambitious events to life.
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CANAPE RECEPTION

YOUR SAMPLE MENU

Canapés

Brioche, Baron Bigod Cheese Custard, Walnut Ketchup, Blackberry (v)

Sea Trout Gravlax, Whipped Créme Fraiche, Pickled Kohlrabi

Fillet of Venison, Horseradish, Crispy Tarragon (gf)

Speck, Apple & Celeriac Remoulade, Rye Croute

Cauliflower & Sparkenhoe Red Leicester Cheese Croquette, Damson Jelly (v)
Celeriac Rosti, Pickled Walnut & Raisin Pesto, Parsley Purée (vg)

Artichoke & Caramelised Onion Arancini, Truffle Aioli, Crispy Sage (vg)
Truffle Honey Waffle, Mushroom Parfait, Pickled Pear, Hazelnut (v)

All of Social Pantry's produce and suppliers are sourced with a fresh, local and seasonal approach.

With this in mind some dishes and ingredients are subject to change and availability.

Drinks Package*

Welcome Prosecco

House Red & White Wines
Selection of Beers

Festive Social Pantry Soft Drink
Still & Sparkling Water

PRICES FROM £76.00+VAT PER PERSON

includes:
e Selection of Eight Canapés
e Four Hour Drinks Package*

e Staffing



CANAPE & BOWL RECEPTION

YOUR SAMPLE MENU

Canapés

Brioche, Baron Bigod Cheese Custard, Walnut Ketchup, Blackberry (v)

Sea Trout Gravlax, Whipped Créme Fraiche, Pickled Kohlrabi

Fillet of Venison, Horseradish, Crispy Tarragon (gf)

Speck, Apple & Celeriac Remoulade, Rye Croute

Cauliflower & Sparkenhoe Red Leicester Cheese Croquette, Damson Jelly (v)

Celeriac Rosti, Pickled Walnut & Raisin Pesto, Parsley Purée (vg)

Bowl Food

Wild Mushroom Fritters, Sesame Aioli, Togarashi, Seasonal Slaw (gf, vg)
Pumpkin & Ricotta Tortellini, Brown Butter, Ricotta Salata (v)

Braised Short Rib, Horseradish Mash, Red Cabbage Puree (gf)

All of Social Pantry's produce and suppliers are sourced with a fresh, local and seasonal approach.

With this in mind some dishes and ingredients are subject to change and availability.

Drinks Package*

Welcome Prosecco

House Red & White Wines
Selection of Beers

Festive Social Pantry Soft Drink
Still & Sparkling Water

PRICES FROM £89.00+VAT PER PERSON

includes:
o Selection of Six Canapés & Three Bowls
e Four Hour Drinks Package*

e Staffing




SEATED LUNCH

YOUR SAMPLE MENU

Starter
Smoking Brothers Soy Cured Salmon, Caper Dressing, Pink Pickled Baby Onions, Watercress

Pumpkin & Carrot Tart, Nutmeg, Winter Leaves, Tempura Carrot Top, Zero-waste Pesto (vg)

Main Course
Black Garlic Ribeye, Mash, Baby Beetroots, Glazed Carrot, Kale, Jus (gf)

Onion Squash & Kale Koftas, Crispy Cavolo Nero, Caramelised Walnuts, Spiced Tomato Sauce (gf, vg)

Dessert
Set Chocolate Custard, Chestnut Ice Cream, Golden Linseed Tuile

Coffee Parfait, Choux, Almond Butter, Black Cherry

Drinks Package*
Welcome Prosecco
Half Bottle of House Wine

Still & Sparkling Water

PRICES FROM £104.00+VAT PER PERSON

includes:
e Three Course Lunch
e Seated Lunch Drinks Package*

e Staffing




SEATED DINNER

YOUR SAMPLE MENU

Canapés

Fillet of Venison, Horseradish, Crispy Tarragon (gf)

Cauliflower & Sparkenhoe Red Leicester Cheese Croquette, Damson Jelly (v)
Celeriac Rosti, Pickled Walnut & Raisin Pesto, Parsley Purée (vg)

Artichoke & Caramelised Onion Arancini, Truffle Aioli, Crispy Sage (vg)

Starter

Smoking Brothers Soy Cured Salmon, Caper Dressing, Pink Pickled Baby Onions, Watercress

Main Course

Black Garlic Ribeye, Mash, Baby Beetroots, Glazed Carrot, Kale, Jus (gf)

Dessert

Coffee Parfait, Choux, Almond Butter, Black Cherry

Drinks Package*
Welcome Prosecco
Half Bottle of House Wine

Still & Sparkling Water

PRICES FROM £130.00+VAT PER PERSON

includes:

o Selection of Four Canapés

e Three Course Dinner including bread course and petit fours
e Seated Dinner Drinks Package

e Staffing



COCKTAILS

YOUR SAMPLE MENU

The Classics

Mulled Wine

A warm & aromatic blend of red wine, infused with spices, citrus & a hint of sweetness.
Mulled Cider

A comforting mix of spiced apple cider, cinnamon, cloves & citrus for a cosy, festive flavour.
Festive French 75

A sparkling blend of gin, lemon, & Champagne with a festive twist

Snowball

A festive favourite blending advocaat, lemonade, & a hint of lime - smooth, creamy & delightfully nostalgic.

With a Twist

Spiced Cosmopolitan

A seasonal twist on the classic with a blend of vodka, cranberry, orange liqueur & warming winter spices.
Jammy Margarita

A delicate mix of tequila with citrus and berry jam for a rich, tangy & vibrant sip.

Christmas Negroni

Rich winter spices & hints of orange & cranberry - bold, bitter, & perfectly seasonal.

To Finish

Hot Toddy

A soothing blend of whiskey, honey, lemon & spices

Spiced Espresso Martini

Vodka, coffee liqueur, espresso, & warming spices - smooth, rich & festively spiced.
Amaretto Sour

Amaretto, fresh lemon juice, & a touch of sweetness - nutty, tangy & perfectly balanced.



THE FESTIVE FLOURISHES
by SOCIAL PANTRY

Elevate your event with unforgettable touches that bring your
celebration to life. From the charm of live artists capturing special
moments in real time, to the timeless elegance of hand-lettered

calligraphy place cards, every detail adds a layer of magic.

Enchant your guests with captivating entertainment and interactive art
experiences that spark conversation, laughter, and lasting memories.
These thoughtfully curated extras are the perfect way to create an
atmosphere that's not just beautiful, but truly unforgettable.
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SOME SUGGESTED

ADDITIONAL EXTRAS

Enhance your event by incorporating bespoke touches. Speak to the team to find out more about this

additional extras to elevate your festive celebrations.

Beverages
Our packages include a selection of house wines, but for those looking to elevate their experience, we
offer an extensive wine list o choose from. Enhance your meal with expertly curated wine pairings tailored
to your chosen menu. You can also add cocktails and other beverages to enhance your event even

further. Speak with your event planner for more details.

Entertainment
From jazz bands and classical singers, to saxophonists and string quartets, we know that entertainment

can add that festive flourish to your holiday party.

Live Artist
Why not create a lasting memory of your event by involving a live artist to paint you and your guests in
festive splendour? From personalised baubles for each guest, to large-scale artwork of your celebrations,

it's the perfect way to remember your special occasion.

Branded & Bespoke Styling
Design the holiday tablescape of your dreams with our bespoke styling options. Choose from hand-
painted menus, custom calligraphy for place cards, and sustainable, handmade Christmas crackers. Our
in-house stylist can also assist with premium linens, upgraded cutlery, crockery, and glassware, as well as

bespoke stationery and floristry.

These are just suggestions of some incredible things that you can do to make your festive
celebrations even more special. Speak to one of the team to find out more information.
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020 8871 1949

or email
mansionhouseevents@socialpantry.co.uk



