
THE FAMILY ROOM
Private  Dining Menus 2024



ROOM LAYOUT
For groups from 8 to 12 guests:

( Min attendance of 10 guests Friday to Sunday)

For groups from 13 to 25 guests:

For groups from 26 to 33 guests:



CANAPES

S A V O U R Y  

P u m p k i n  H u m m u s  w i t h  C u c u m b e r  ( V e g a n )

-  

 C a p e d  G o o s e b e r r y  w i t h  P a r m a  H a m

-

A p r i c o t  a n d  W a l n u t  W h i p s  ( V )  

-

M i n i  F a l a f e l  w i t h  T a h i n a  S a u c e  ( V e g a n )

-  

W i l d  M u s h r o o m  A r a n c i n i  ( V e g a n )

-

S m o k e d  S a l m o n  R o u l a d e  

-

 Q u a i l  E g g  a n d  M a n g o

-

 F o i e  G r a s  P u f f  P a s t r y

-

 C h i c k e n  Y a k i t o r i  

-

C r a b  C a k e s

For Pre - Lunch or Pre - Dinner we recommend 3
canapés per person

£5.00 per piece 

V= VEGETARIAN | VE= VEGAN   



CANAPES

S W E E T

S t r a w b e r r i e s  a n d  C r e a m  C h o u x  B u n s

-

D u l c e y  R a s p b e r r y  C h o u x  B u n  ( V )

-

 C h o c o l a t e  B r o w n i e  ( V )  

-

 H a z e l n u t  C h o c o l a t e  C r è m e  B r u l e e  ( V )

-

 P e a n u t  C h o c o l a t e  C a k e  ( V )  

-

P o l e n t a  C i t r u s  C a k e  ( V )

-

 M i n i  L e m o n  T a r t  ( V )  

-

A s s o r t e d  M a c a r o o n s  ( V )  

-

M i n i  C h o c o l a t e  C a r a m e l  T a r t  ( V )

-

 M o c h i  I c e  C r e a m  ( V )

For Pre - Lunch or Pre - Dinner we recommend 3
canapés per person

£5.00 per piece 

V= VEGETARIAN | VE= VEGAN   



BOWL FOOD

G u a c a m o l e  w i t h  E g y p t i a n  D u k k h a  a n d  P o m e g r a n a t e

( V e g a n )

P u m p k i n  H u m m u s  w i t h  T o a s t e d  S e s a m e  S e e d s  ( V e g a n )

P u r p l e  P o t a t o e s  w i t h  L o b s t e r  a n d  G r u y e r e  C h e e s e

 S a l m o n  S a s h i m i  w i t h  P i c k l e d  G i n g e r

H u m m u s  K a w a r m a  B l a c k  P e p p e r  B e e f  

 D i v e r  S c a l l o p  w i t h  G r e e n  S a l s a  

S a l t  a n d  P e p p e r  S q u i d  

P r a w n  a n d  M a n g o  S a l a d  

S h i s h  T a o u k  

 M i n i  B u r g e r s

C a e s a r  S a l a d

H a r  G o u

 M i n i  B e e f  W e l l i n g t o n  ( S u p p l e m e n t )  -  £ 5  

C a n t o n e s e  F l a v o u r e d  L a m b  C u t l e t  (  S u p p l e m e n t  )  - £ 5  

For Pre - Lunch or Pre - Dinner we recommend 3
canapés per person

£12.00 per bowl food

V= VEGETARIAN | VE= VEGAN   



European Menus

We offer the below choice menus for parties up to 33 guests.

We offer a selection of 3 menus to choose from but please note you

must select one menu for the whole party. 

Guests are required to select 1 item for each course from the selected

menu , those with dietary requirements or allergies will be provided an

alternative menu or dish.

We kindly require the final pre-orders 10 days prior to your event

All prices include VAT, a 12.5 % service charge applies



European Menu I

S T A R T E R

G r e e n  A s p a r a g u s  w i t h  S a m p h i r e ,  
A v o c a d o  a n d  L e m o n  C r è m e  F r a i c h e  ( V )  

 
P r e s s e d  W h i t e  B e a n  C a s s o u l e t  w i t h  C o n f i t  D u c k ,  

S p i c e d  P l u m  C h u t n e y

Y e l l o w  F i n  T u n a  T a r t a r

M A I N  C O U R S E

C o r n  F e d  C h i c k e n  B r e a s t , P a r m e s a n  f l a v o u r e d  C r e a m e d
P o t a t o ,  W i l d  M u s h r o o m  C a f é  a u  L a i t  

R o a s t e d  B a b y  A u b e r g i n e ,  S l o w  C o o k e d  C h e r r y  T o m a t o e s ,  w i t h
a  S p i c e d  S a l a d  o f  Y e l l o w  S p l i t  P e a s  a n d  Q u i n o a ,  C o c o n u t

Y o g h u r t .  ( V e g a n )

 G r i l l e d  S a l m o n  w i t h  R i s o t t o  o f  P e a  a n d  M i n t  ( V )  

D E S S E R T

W h i t e  C h o c o l a t e  a n d  L e m o n  T a r t  w i t h  R a s p b e r r y  I c e
C r e a m  ( V )  

W a r m  S p i c e d  A p p l e  C a r a m e l  C a k e  w i t h  C r è m e  F r a i c h e
I c e  C r e a m  ( V )

£72.00 PP

I N T E R M E D I A T E
P r o s e c c o  F l a v o u r e d  G r a n i t e  ( V )

V= VEGETARIAN | VE= VEGAN   



European Menu II

S T A R T E R
M a s c a r p o n e  P a n a  C o t t a  w i t h  C h e r r y  T o m a t o e s ,  

B u t t e r n u t  S q u a s h  P u r e e  a n d  T o a s t e d  B r i o c h e  ( V )
 

F o r e m a n ’ s  S m o k e d  S a l m o n  w i t h  L e m o n  a n d  C a p e r s .

 C h i c k p e a  H u m m u s  w i t h  H i m a l a y a n  S a l t e d  B e e f  a n d  P i n e  N u t s  

M A I N  C O U R S E

B l a c k  C o d  w i t h  C e l e r i a c  a n d  A p p l e  P u r e e

 L a m b  C u t l e t s ,  H e r b  C r u s t ,  W i l d  M u s h r o o m  J u s  P a n  

F r i e d  T o f u  w i t h  S p i c e d  R e d  L e n t i l s ,  C a u l i f l o w e r  P u r e e  ( V e g a n )

D E S S E R T

S a l t e d  C a r a m e l  C h o c o l a t e  C r è m e  B r u l e e  w i t h  H a z e l n u t
S t r e u s e l  ( V )  

-
N e w  Y o r k  C h e e s e c a k e  ( V )

£90.00 PP

I N T E R M E D I A T E

P r o s e c c o  F l a v o u r e d  G r a n i t e  ( V )
J e r u s a l e m  a r t i c h o k e  p u r e e  f l a v o u r e d  w i t h  t r u f f l e  ( V )  

S e a r e d  d i v e r  s c a l l o p  w i t h  c a r r o t  a n i s e  ( S u p p l e m e n t  )  -  £ 8  p p  

V= VEGETARIAN | VE= VEGAN   



European Menu III

S T A R T E R

W h i p p e d  B u r r a t a  w i t h  P i c k l e d  B e e t r o o t  a n d  S e s a m e  C r i s p  ( V )

 L o b s t e r  C r o q u e t t e ,  L i m e  M a y o n n a i s e

 M a r b l e  o f  F o i e  G r a s  w i t h  S a u t e r n e s  J e l l y  

M A I N  C O U R S E

W i l d  S e a  B a s s ,  S a f f r o n  P o t a t o  P u r e e  w i t h  C h a m p a g n e  F i s h  C r e a m

H i m a l a y a n  S a l t e d  B e e f  W e l l i n g t o n ,  C r e a m e d  P o t a t o ,  R o s s i n i  J u s

 T a g l i o l i n i  w i t h  P a t t y  P a n ,  F i n e  A s p a r a g u s  a n d  a  C h a m p a g n e
C r e a m  a n d  B l a c k  T r u f f l e  ( V )

D E S S E R T

M i l k  C h o c o l a t e  C a r a m e l  C o f f e e  M o u s s e  ( V )
-

 T r u f f l e  B r i e  D e  M e a u x  ( V )

£110.00 PP)

I N T E R M E D I A T E

P r o s e c c o  F l a v o u r e d  G r a n i t e  ( V )
J e r u s a l e m  a r t i c h o k e  p u r e e  f l a v o u r e d  w i t h  t r u f f l e  ( V )

S a l m o n  S a s h i m i ,  P i c k l e d  G i n g e r ,  W a s a b i  a n d  M i n u s  8  V i n e g a r   
S e a r e d  d i v e r  s c a l l o p  w i t h  c a r r o t  a n i s e  ( S u p p l e m e n t  )  -  £ 8  p p  

V= VEGETARIAN | VE= VEGAN   



Chinese Menus

The below menus are based on a sharing concept

Dishes will arrive in waves and placed in the center of our Lazy Susans 

 

 Please note that we require the organiser to choose one Menu and it

will be the same Menu for the whole party

Vegetarian Option available upon request

Depending on the seriousness of the allergies, the restaurant reserves

the right to accept or deny accommodating this menu

We kindly require the final pre-orders 10 days prior to your event

All prices include VAT, a 12.5 % service charge applies



Chinese Menu I

S T A R T E R

S t e a m e d  C h i c k e n  w i t h  C h i l i  S a u c e  
—  

C r i s p y  V e g e t a b l e  S p r i n g  R o l l s
 —

 S a l t  a n d  P e p p e r  S q u i d  o r  P r a w n s
 —  

H a r  G o u  

M A I N  C O U R S E

C h i l e a n  S e a b a s s  w i t h  C r i s p y  S o y a  B e a n s  
 -

 D o u b l e  C o o k e d  P o r k  B e l l y  i n  S i c h u a n  S a u c e  
-

S t i r - f r i e d  H o f a n  N o o d l e s  w i t h  B e e f  
-

S w e e t  a n d  S o u r  P r a w n s  o r  C h i c k e n  
-

 S e r v e d  w i t h  E g g  F r i e d  R i c e  &  S t i r - F r i e d  V e g e t a b l e s

D E S S E R T

F r e s h  F r u i t   
-

M a n g o  S a g o  

£78.00 PP

V= VEGETARIAN | VE= VEGAN   



Chinese Menu II

S T A R T E R

V e g e t a b l e s  a n d  M u s h r o o m  D u m p l i n g s
—  

C r i s p y  V e g e t a b l e  S p r i n g  R o l l s
 —

 S a l t  a n d  P e p p e r  S q u i d  o r  P r a w n s
-

L a m b  S h a s h l i k  
 —  

H a r  G o u  

M A I N  C O U R S E  

D i c e d  B l a c k  P e p p e r  B e e f  w i t h  O r i e n t a l  P e p p e r  S a u c e

 S p i c e d  M a l a y s i a n  P r a w n s  F r i e d  R i c e

C h i l e a n  S e a b a s s  w i t h  C r i s p y  S o y a  B e a n s

 S i c h u a n  S t y l e  S p i c y  C r i s p y  C h i c k e n

 P a n  F r i e d  P o r k  a n d  G a r l i c  S t e m s  

S e r v e d  w i t h  E g g  F r i e d  R i c e  &  S t i r - F r i e d  V e g e t a b l e s

D E S S E R T

F r e s h  F r u i t   
-

M a n g o  S a g o  

£96.00 PP

V= VEGETARIAN | VE= VEGAN   



PACKAGES 

Three Course Lunch/ Dinner from European Menu 1 or Chinese Menu 1

(Included Coffee And Tea)

 1 Arrival Prosecco Cocktail (Bellini or Rossini) Or 1 Glass of Prosecco with Nibbles 

Half Bottle of Wine Per Person 

Still and Sparkling Water 

£144 VAT included.  

PACKAGE A

 Sparkling Wine & Prosecco 

 Prosecco Villa Doral, NV Crémant De Loire, 

Marquis de Gilbourg, Domaine du Fresne NV

 Methode Traditionnelle, Cuvée Signée Rosé, Domaine R de la Grange

 White Wine
 Chablis, Domaine Jean Pierre Ellevin, 2017 

Sauvignon Blanc, Marlborough, Cloudy Bay, 2017 

Picpoul de Pinet, Jadix, Cave de L’Ormarine, France, 2018

 Gavi, Piemonte, Tenuta San Pietro, 2017 

Rose Wine
 Côtes De Provence, Château La Vivonne, 2018

 Red Wine
 Malbec Pretty, Fabre Montmayou, Argentina, 2018

 Barbera D’Asti,Villa Monsignore, Italy, 2018

 Château Brehat, Côtes de Bordeaux, France, 2012 

Shiraz, Mc Laren Vale, PossumsVineyard, 2010

WINE CELLAR



PACKAGES 

Three Course Lunch/ Dinner from European Menu 2 or Chinese Menu 2

  (Included Coffee And Tea)

1 Arrival Champagne Cocktail (Bellini or Rossini) Or 1 Glass of Champagne

 3 Savoury Canapes Per Person

Half Bottle of Wine Per Person 

Still and Sparkling Water 

£199.20 VAT included.  

PACKAGE B

Champagne 
Champagne Laurent Perrier, Brut

 Brut Billecart Salmon, Brut

 Réserve Moët & Chandon, Brut 

Veuve Clicquot Ponsardin, Yellow Label, Brut 

Laurent Perrier, Cuvée Rosé, Brut (Supplement £10 per person) 

Ruinart, Blanc De Blancs, Brut (Supplement £18per person)

 White Wine
Pouilly-Fuissé, Climat En Servy, Denis Bouchacourt, 2015 

Bourgogne, Hautes-Côtes De Beaune, Domaine Parigot, 2014

 Sancerre, Pascal Thomas, 2018 

Pinot Grigio, Villa Doral, Venezia, Italy, 2018

 Pernand-Vergelesses, Domaine Laboureau, 2014 (Suppement £10 per person)  

 Red Wine
 Châteauneuf-Du-Pape, Domaine André Mathieu, Rhone Valley 2015

 Barolo, Piemonte, Boroli, Italy, 2012

 Château Pavillon Rocher, Bordeaux, 2012 

Pinot Noir, Harwood Hall, Central Otago, 2012

 Savigny-Les-Beaunes, Domaine Prin, Jean Luc Boudrot, 2012 (Supplement £10 per person)

WINE CELLAR



CELEBRATION CAKES

Cakes can be made to order for the requested party size 

Minimum of 10 guests| One week’s notice is required

£12.00 per person 

If you would prefer to provide your own cake, please kindly note that we charge £40 per

cake.

 

Carmel Fredman | Events Executive 

Carmel@ambassadeurs.com

+44 (0) 7518914645


