
Please inform your waiter of  any al lergies or intolerance.  Not a l l  the ingredients are l isted on the menu and we cannot guarantee the total  absence of  a l lergies. 
Detai led information of  the fourteen legal  a l lergens is  avai lable on request ,  however we are unable to provide information on other al lergens. 

A l l  our prices are in  Pound Sterl ing,  inclusive of  VAT and subject  to a d iscret ionary 13 .5% service charge.

LUNCH | AFTERNOON TEA | BRUNCH | DINNER
30 Portman Square, London, W1H 7BH, United Kingdom +44 (0) 20 7299 2037 montagu.hrlondon@hyatt.com

CHEESE SELECTION:
BLUE CLAWSON STILTON

APPLEWOOD CHEDDAR

CHEVRE GOAT CHEESE

SUSSEX BRIE

RED LEICESTER

TALEGGIO

SELECTION OF CRACKERS

TOASTED WALNUTS

TOASTED HAZELNUT

TOASTED PECAN

HOT MAIN COURSE CARVING 
SATION:  
 
ROASTED LAMB SHOULDER

SLOW ROASTED BEEF

BUTTER POACHED SALMON 
 

SALAD SELECTION:
CHERRY TOMATO AND PESTO MOZZARELLINE

SMOKED DUCK SALAD

GRANNY SMITH, AVOCADO AND QUINOA

GIANT COUS COUS, ROASTED VEGETABLES

RED BEETROOT, SHALLOT, CASHEW NUTS

PRAWN SALAD, CRUNCHY VEGETABLES,  
LEMON DRESSING

CHARRED OCTOPUS, BLACK OLIVES, BABY 
POTATO SALAD

SIDE DISHES SELECTION: 
 
DUCK FAT ROASTED POTATO

HONEY GLAZED ROASTED CARROTS

SPRING PEAS AND BROAD BEANS

SWEET POTATO MASH

CREAMY SPINACH

GRILLED TENDER STEAM BROCCOLI 
 

DESSERT STATION: 
 
EARL GRAY CHEESECAKE

RHUBARB TART

MIMOSA CAKE

SEASONAL BERRIES PANNACOTTA

MACADEMIA BAR

COLD SEAFOOD SELECTION:
COLCHESTER OYSTER

COOKED PRAWNS

MARY ROSE / MIGNONETTE

LEMON WEDGES

Mother’s Day 
Brunch 

  
Date: SunDay, 10th March  
tiMe: 12:30 pM to 4:00 pM  

experience: Buffet Brunch with Live 
entertainMent  

pricing:  
£115 for a Buffet Brunch, incLuDing 

Soft BeverageS  
£70 for a KiDS Brunch with Soft 

BeverageS (ageS 6-12)  
£140 for a Buffet Brunch with 

coMpLiMentary SparKLing anD houSe wineS

TOASTED MACADAMIA

PUMPKIN SEEDS

SUN FLOWER SEEDS

PLUM CHUTNEY

ONION CHUTNEY

PEAR AND GINGER 
CHUTNEY

TOMATO CHUTNEY

LONDON HONEY

FRESH FIGS

FRESH GRAPE

BREAD SELECTION:
FOCACCIA

RUSTIC BAGUETTE

GRANARY BREAD

ROSEMARY AND POTATO SOUR DOUGH

SEEDED CRACKERS

CASA DE MUSICA

MINI ZAATAR

PITTA CRISPS

PARMESAN CROUTONS

HERB AND GARLIC CROUTONS

STARTER SELECTION:
 
COPPA

BRESAOLA

SALAME

PARMA HAM

SMOKED HAM  
 
SALMON AND PRAWN TERRINE,  
HORSE RADISH CREAM

HAM HOCK TERRINE, PICCALILLI

GRILLED PEPPERS

GRILLED AUBERGINE

GRILLED COURGETTE


