
 

 
 
 
 
 

Private Dining Menu 
 

The following menu selection has been created  
especially for Events at Threadneedles Hotel  

by our Head Chef Alex Tyndall. 
 
 
 
 
 
 

 
 
 
 
 

https://www.privatediningrooms.co.uk/restaurant/threadneedles/

                               1 / 4



 

 
 

Please select one item from each course to compile your menu 
 
 
 

STARTERS 
 

Chilled Gazpacho,  
Ratatouille, crushed ice   

£7.25 
 

Goats Cheese Crottin de Chavignol,  
Summer vegetable minestrone, basil pesto  

£8.75 
 

Grilled Tiger Prawns,  
Mango, pineapple and chilli salsa 

£9.85 
 

Crispy pork,  
pickled cucumber, quails egg and crackling mayonnaise  

£7.95 
 

Honey Roast Boneless Quail, 
 golden raisins, apple, hazelnut and chicory salad 

 £10.95 
 

Watermelon and Feta Cheese, 
Rocket, sun dried tomato, pumpkin seeds  

£7.95 
 

Smoked salmon,  
salmon bon-bon, lemon crème fraiche & granary bread  

 £13.00 
 

Crudites of Vegetables ,  
Hummus, sunflower seeds, onion textures, pomegranate 

£7.95 
 

Seared Scallops, 
Curry veloute, cod brandade, fresh peas 

£14.50 
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MAIN COURSES 
 

Poach-roast free range chicken,  
Summer truffle pomme puree, green beans, madeira jus 

£22.95 
 

Assiette of Guinea Fowl,  
Chicory, blueberries, wild mushrooms & gorgonzola 

£29.95  
 

Char-grilled Buccleuch Estate Sirloin steak, 
 béarnaise sauce, triple cooked chips, grilled tomato 

£34.00 
 

Roast Rump of Lamb, 
 Ratatouille of summer vegetables, pommes anna & jus gras 

 £27.95 
 

A risotto of potato and rosemary  
Sautéed wild mushrooms. Parmesan and pinenuts 

 £15.95 
 

Baked miso glazed tofu, 
 stir-fried vegetables, Szechuan pepper, roasted pineapple   

£19.50 
 
 

Pan-fried fillet of salmon,  
Sautéed  potatoes, black olives, cherry tomatoes, saffron veloute  

 £21.50 
 

Chargrilled Tuna,  
baby artichokes and lemon risotto, gremolata 

 £27.50   
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DESSERTS 

 
 

Lemon Curd Meringue,  
Citrus salad and Lemon Sorbet 

 £7.25 
 

Threadneedles Mess, 
 Meringue, berries, syrup and cream  

£ 9.25 
 

Vanilla Pannacotta, 
 Strawberry compote, shortbread, strawberry sorbet 

£ 7.95 
 

Chocolate and Amaretto torte,  
mascarpone cream and honeycombe 

 £ 8.50 
 

Baked Cheesecake,  
with fresh cherry salad and roasted almonds  

£ 8.50 
 

Sticky Toffee Pudding, 
 butterscotch sauce, caramel ice cream  

£ 7.25 
 

Selection of Artisan Cheese 
Chutney, Crackers, and Fruit bread 

£ 12.95 

 
 

 
 
 
 

All our prices are inclusive of VAT at the current rate - please note a discretionary 12.5% service 
charge will be added to your final bill. All prices listed are subject to change. 
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