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SPRING - SUMMER MENUS

Thank you for choosing Corrigan’s Mayfair

for your event.

You can select one menu for your whole party.
Please inform your event coordinator of any
allergens or dietaries within the party and we can
offer alternative suitable options. Menus must be
confirmed 10 days in advance.
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ENHANCEMENTS

Enhance your dining experience with the following:
Chef’s Selection of Three Canapés with Champagne £30pp

Chef’s Selection of Three Canapés with Two Glasses
Champagne £45pp

Oscietra Caviar 50g £250
Selection of Seasonal Sides from £8pp
Sommelier Wine Pairing from £35pp

Selection of British and Irish Cheeses £15pp

Chef’s Selection Petits Fours £5pp
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For food allergies and intolerances please alert your event manager.
Game may contain lead shot.
Prices are VAT inclusive. A discretionary 15% service charge will be added to your bill.
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Chef’s Selection of Three Canapés with Champagne £30pp

Pea Velouté
Jersey Royal, Crisp Egg

Organic Chicken
Sweet Garlic, Broad Bean, Madiera

Selection of Seasonal Sides £8pp

Passionfruit Cheesecake
White Chocolate, Passionfruit Ice Cream

Selection of British and Irish Cheeses £/5))

Breakfast Tea and Filter Coffee

£100 PER GUEST

For food allergies and intolerances please alert your event manager.
Game may contain lead shot.
Prices are VAT inclusive. A discretionary 15% service charge will be added to your bill.
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Chef’s Selection of Three Canapés with Champagne £30pp

Hand Dived Scallop Ceviche
Cucumber, Fennel and Kaffir Lime

Best End of Daphnes Welsh Lamb
Wye Valley Green Asparagus, Jus Gras

Selection of Seasonal Sides £8pp

Apple Tarte Fine
Vanilla Ice Cream, Hazelnuts

Selection of British and Irish Cheeses £/5))

Breakfast Tea and Filter Coffees

£125 PER GUEST

For food allergies and intolerances please alert your event manager.
Game may contain lead shot.
Prices are VAT inclusive. A discretionary 15% service charge will be added to your bill.
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MENU 3
Pre Orders Required 72 Hours in Advance

Chef’s Selection of Three Canapés with Champagne £30pp

Hand Dived Orkney Scallop
Cauliflower Mushroom, Monk’s Beard, Mushroom Broth
or
Beef Tartare
Smoked Eel, Burford Brown, Horseradish, Ossetra Royal

Wild South Coast Turbot
White Asparagus, Lardo, Bisque
or
Fillet of Peter Hannan’s Irish Beef
Miso, Braised Short Rib, Onion Red Wine

Selection of Seasonal Sides £8pp

Egg Custard Tart
Wild Strawberry, Earl Grey

Selection of British and Irish Cheeses £/5))

Breakfast Tea and Filter Coffees

£145 PER GUEST

For food allergies and intolerances please alert your event manager.
Game may contain lead shot.
Prices are VAT inclusive. A discretionary 15% service charge will be added to your bill.
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