
 

 

Minimum number of 10 guests seated 

Maximum number of 40 guests seated 

Oval table up to 23 guests 

60 guests standing 

 Minimum number of 20 guests seated 

Maximum number of 60 guests seated 

100 guests standing  

Minimum number of 70 guests seated 

Maximum number of 200 guests seated 

400 guests standing 
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Tomato & mozzarella skewer  
Cucumber, gorgonzola mousse & walnuts 

Smoked salmon, lemon zest & baby capers on rustic bread 
Oriental tuna tartare, avocado compote, wasabi & soya 

Prawn cocktail tartlet 
Thai beef salad roll 

Scotch beef tartare & quail egg  
Peppered venison, creamed celeriac & oregano  
Chicken liver terrine, apple purée & hazelnuts  

A ‘HOT’ soup shot  
Vegetarian spring roll with sweet chilli sauce  

Mushroom risotto  
Tortellini ricotta & black truffle gratin  

Mini stilton, sage & caramelised onion quiche  
Arancini ball  

Mini goat‘s cheese crottin & cranberry sauce  
Mixed vegetable vol-au-vent  

Baby baked potato & smoked haddock  
Cod & rarebit tart  

Veal mondeghini & spicy tomato sauce  
Teriyaki pork belly bite  

 

Coconut macaroon  
Chocolate eclair  

Lemon meringue tart  
Opera cake  
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Seared scallop, black pudding & roasted cauliflower purée  
Baby smoked haddock Monte Carlo  

Mini Yorkshire pudding, rare beef, foie gras & horseradish sauce  
Grilled king prawn, lemon, herbs & capers on a skewer  

 Small fish cake & yoghurt  
Baby Cumberland sausage, mustard mash & onion gravy  

King prawn tempura & sweet chilli sauce  
Scotch quail egg with mustard sauce  

 

 
Puff pastry pizzette - vegetarian @ £3.50, meat or fish @ £4.00 

Cone of fries @ £3.75 
Cone of chunky chips & vegetables (3) tempura@ £4.00 

Cone of chunky chips, chicken or fish goujons (please specify) and dips @ £5.50 per cone  
Beef yakitori & sesame seeds @ £6.00 

Pepper & mint-crusted lamb noisette & watercress velouté @ £5.00 
Baby beef burger with cheese @ £4.50 

Baby lobster burger, avocado & mustard @ £7.00 

The above stated prices are valid for 6 months, after this they will be a subject to review.  

An optional gratuity of 15% will be added to your final bill on departure. VAT is included on food and beverage only at the current rate. 

https://www.privatediningrooms.co.uk/restaurant/1-lombard-street/

                               3 / 8



 

Please note when choosing from these set menus we do require one menu for the entire group to be pre-ordered 

 

Mustard & dill sauce, cucumber, cherry tomatoes & quail egg  
 

***  

 

Cranberry sauce  
 

***  

Brandy sauce 
 

*** 

 
 

£44.00  

Truffle honey & cranberry sauce  
 

***  

 

Mash potato & Provençale vegetables   
 

***  

 

Shortbread biscuit  
 

***  

 
 

£48.00 

 

Celeriac remoulade  

 *** 

Creamy cabbage, bacon, sautéed potato & apple sauce  

*** 

*** 

£50.00 

An optional gratuity of 15% will be added to your final bill on departure. VAT is included on food and beverage only at the current rate. 

 

Parmesan, bacon & anchovies  
 

***  

 

Mash potato, sprouting broccoli  & chicken jus  
 

***  

Vanilla ice cream 

 

***  

 
 

£46.00 
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Please note when choosing from these set menus we do require one menu for the entire group to be pre-ordered 

Oriental salad, mint & chilli  

*** 

Creamed leeks, saffron mussels & potato   
 

*** 

 

Crushed honeycomb & roasted figs  

*** 

£56.00  

Pomegranate, rocket, flaked almonds & blue cheese 

***

Cauliflower purée, wild mushrooms,  mint & black truffle 

***

Chocolate sauce 

*** 

£56.00 

Tomato & basil sauce 

*** 

Wasabi mayo & coriander oil 

***

*** 

£58.00 

An optional gratuity of 15% will be added to your final bill on departure. VAT is included on food and beverage only at the current rate. 

 

Walnut pesto & truffle honey  
 

*** 

Borlotti beans, rosemary mash & wild mushrooms 
 

*** 

 

*** 

£52.00  

https://www.privatediningrooms.co.uk/restaurant/1-lombard-street/

                               5 / 8



 

Please note when choosing from these set menus we do require one menu for the entire group to be pre-ordered 

*** 

Green beans, sautéed potatoes & creamy mushrooms  

*** 

 

*** 

£65.00 

Baby leaf salad, garlic & veal juice  
 

*** 

Steamed baby vegetables, ginger & coriander salad 

*** 

*** 

£70.00 

Romanesco broccoli & coriander 

***

Melba toast 

***

Root vegetables & crunchy salad 

***

Hazelnut ice cream 

***

£75.00 

An optional gratuity of 15% will be added to your final bill on departure. VAT is included on food and beverage only at the current rate. 

Avocado, coriander & chilli  
 

*** 

Black olive mash, pickled red cabbage &  watercress sauce 
 

*** 

Red currant sorbet  
 

*** 

£60.00  
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Parmesan & anchovy  (No Bacon)

Truffle honey & cranberry sauce 

 

Fresh herbs

Walnut pesto 

 

Mixed herbs & Pecorino

Tomato & basil sauce 

 

Feta salad 

 

 

The above stated prices are valid for 6 months, after this they will be a subject to review.  

An optional gratuity of 15% will be added to your final bill on departure. VAT is included on food and beverage only at the current rate. 
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An optional gratuity of 15% will be added to your final bill on departure. VAT is included on food and beverage only at the current rate. 

 

 

Vintages are subject to change 
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