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PRIVATE DINING AT VILLANDRY ST. JAMES’S

Villandry St James’s occupies a notable, architecturally
interesting 1913 Edwardian baroque building. 
This sumptuous  space is suitable as a party venue for  up to 
170 for dining and 400 for drinks and canapé reception.

There are two beautiful private dining rooms for hire with an 
exclusive bar for their use. The smaller room can seat 12 
people comfortably, the larger up to 36.
Both private dining rooms are equipped with the latest audio-
visual technology. We can accommodate a variety of functions 
from business presentations to sporting events, for small or
large bookings.
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Small Private Dining Room at St James’s - Seats up to 12 Exclusive bar available on the Mezzanine at St James’s

Large Private Dining Room at St James’s
Capacity: 50 people for drinks and canapés

For dining, 24 on one long table

Large Private Dining Room at St James’s
Capacity: 50 people for drinks and canapés
For 36 diners, we set up 6 tables of 6 people
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VILLANDRY — PRIVATE DINING PAGE 6ST JAMES’S MENUS

For large groups we recommend our set menus
(£35 or £45). We usually request food choices
a minimum of 72 hours prior to the event.

Please note our menus change seasonally.

Our Sommelier can help you to select the wine.

A bespoke menu is available on request.

We are happy to accommodate specific dietary
requirements.
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Soup of the Day

Summer Salad
of spinach, asparagus, fennel, mange tout and pea & parmesan crisps

Severn & Wye Smoked Salmon with lemon 

Fillet of Beef Carpaccio & Grana Padano

28 days dry-aged Rare Breed 10oz Sirloin Steak
with piquillo pepper relish & rocket salad

Grilled Sea Bass 
with summer vegetables, salsa Verdé and pomegranate reduction

Chicken Supreme 
marinated with green harissa and served with broccoli and jus

Pea and Ricotta Risotto
with broad beans and grilled gem lettuce v

Warm Chocolate Fondant with salted caramel ice cream

Trio of Sorbet - lemon & lime, raspberry, mango & passion fruit - 

Seasonal Fruit Tart
with vanilla ice cream

Lemon Panacotta

Artisan Cheese Plate

Coffee or tea & petits fours

Menu d’hote £45
all mains served with a side of new potatoes & French beans

Soup of the Day

Roquefort & Endive Salad
with pear, grapes and caramelised pecans v

Severn & Wye Smoked Salmon
with organic bread and lemon

Duck Confit 
with braised red cabbage, jus and haricots verts

Grilled Cod Loin
With peas, chorizo and parmentier potatoes in a delicate white wine sauce

Carrot Gallete
With hummus, tomato salsa and raw slaw

Warm Chocolate Fondant 
with salted caramel ice cream

Trio of Sorbets
lemon & lime, raspberry, mango & passion fruit

Seasonal Fruit Tart with vanilla ice cream

Artisan Cheese Plate

Coffee or tea

Menu d’hote £35
all mains served with a side of new potatoes & French beans



£12 per person — Breakfast 
Coffee & Tea
Freshly squeezed orange juice
Mini pastries - croissant & pain aux chocolat
Mini blueberry muffin
Mini smoked salmon brioche & cream cheese
Fruit skewers 

£16 per person — Breakfast
Coffee & Tea
Freshly squeezed orange juice
Mini pastries – Croissant & pain aux chocolat
Mini blueberry muffin
Mini smoked salmon brioche & cream cheese
Fruit skewers
Emmental cheese
Ham
Selection of bread
Butter
Jam

Additional items could be added on request
Porridge & honey • Bircher muesli • Homemade granola and yoghurt
 • Muesli, yoghurt & banana • Cumberland sausage bap • Eggs & toast - as 
you like them • Bacon, eggs & toast • Smoked salmon, eggs & toast
• Eggs Benedict

COPORATE BREAKFAST 

(Minimum order for 10 people) 

A choice of bespoke breakfast menus are 
available to suit the requirements of your 
corporate event and budget.



VILLANDRY CANAPÉ LIST CATERING 

Please note that while we make every effort to supply 
your canapés as ordered, some ingredients may become unavailable 
at the time of cooking. Due to local sourcing and seasonality if any 
ingredient becomes unavailable we will  substitute with the closest match.
A minimum order of 8 individual canapes and a minimum order of 25 
canapés is required. 

Vegetarian
Crostini of spiced aubergine caponata & olives £2.80
Chicory boat with Roquefort and walnuts £3.00
Mini onion tarte-tatin £2.80
Beetroot muffin cup with a cucumber, dill and sour cream £2.80
Roasted vegetable & goats cheese tartlet £2.80
Mini falafel & spiced yoghurt £2.80
6 Mini spinach & cheese roll £4.90
Crispy mozzarella and pesto £2.80
Rosso Napoli croquettes £2.80
 
Fish
Smoked salmon blini with crème fraîche £3.00 
King prawns skewer with spicy salsa £3.00
Mini crab tartlet £3.00
Salmon tartare on crostini £3.00

Meat
Confit duck, with cucumber and caramelised onion tartlets £2.80
Roast beef mini rolls with horseradish & watercress £3.00
Saffron, lemon & olive flavoured chicken on skewer £2.80
 
Hot 
(These canapés are designed to be served hot and will need reheating to be at optimum)

 Mini Cumberland sausages £2.80
Mini hamburger, cheese & salsa £3.00
Rump of lamb with a basil, pine nut & breadcrumb crust £3.00
Vegeterian mini pizza £2.80
 
Sweet
Mini lemon tart £2.80
Baby Pavlova £2.80
Mini chocolate brownie £2.80
Mini mix berry tart £2.80
Mini strawberry tart £2.80
Mini raspberry tart £2.80
Mini salted caramel tart £2.80



CREDIT  / DEBIT CARD DETAILS

In acceptance of the “Terms and Conditions” 
as stated below I, the undersigned, authorize 
Villandry to debit my credit / debit card for the 
relevant deposit required for my booking or in 
the event of a cancellation or no show.

CARD HOLDER’S NAME —————————————————————
(AS PRINTED ON CARD)

CARD TYPE —————————————————————

EXPIRE DATE —————————————————————

ISSUE NO (SWITCH) —————————————————————

CARD NUMBER —————————————————————

SECURITY CODE —————————————————————

SIGNATURE —————————————————————

BOOKING CONFIRMATION

In order to secure your reservation, please  
complete this form and return the signed  
copy to us. By signing this form you have  
accepted the terms and conditions detailed  
on the reverse.

DATE OF BOOKING —————————————————————

NUMBER OF GUESTS —————————————————————

ARRIVAL TIME —————————————————————

RETURN TIME —————————————————————

RESERVATION NAME —————————————————————

CONTACT NAME —————————————————————

EMAIL ADDRESS —————————————————————

CONTACT TEL. NUMBER —————————————————————

MENU CHOICE FOR GROUPS OF 8 AND OVER (please circle)   

SET MENU £35 / £45      CORPORATE BREAKFAST £12 / £16

HOW DID YOU HEAR ABOUT US? PLEASE CIRCLE:
 

BOOKATABLE     OPENTABLE     SQUARE MEAL     PRIVATEDININGROOMS.CO.UK     FRIEND     E-NEWS     WEBSITE     FLYER     OTHER: ___________________



TERMS & CONDITIONS

All reservations whether provisional or confirmed are subject to the terms & 
conditions listed below unless agreed in writing by Villandry. Written confirmation 
will confirm acceptance of our terms and conditions.

Confirmation of Bookings and Deposits
Your booking is confirmed on receipt of signed terms and conditions and a deposit 
of £10 per person for groups of 8 or more, you will receive a final confirmation from 
ourselves with a receipt for the deposit.

Exclusive hire of an area or private room will be subject to minimum spends 
(inclusive of VAT and exclusive of service charge) and require a deposit of 50% of 
the minimum spend quoted to secure the reservation. The remaining 50% of that 
minimum spend is to be paid 7 days prior to the reservation. Venue hire applies to all 
exclusive functions.

Return Times
All tables can be subject to a return time which will be stated on your booking 
confirmation. 

Food Requirements 
For parties of 10 or more we require that the food be pre ordered a minimum of 72 
hours in advance. Seating plan is mandatory for groups of 10 or more guests unless 
they are all having the same dishes

Number of Guests 
Final confirmation of numbers is required 48 hours in advance of your function. For 
non-exclusive bookings cancellation less than 48 hours in advance will be charged at 
£10 per head and cancellation less than 24 hours in advance will be charged at the full 
menu price.

Cancellation
In the event of cancellation of non-exclusive functions the following fees will be 
chargeable; within 24 hours full payment of the food cost, within 48 hours 50% of the 

food cost and within 7 days the deposit will be retained.
For exclusive functions the deposit will be non-refundable if cancellation is within 
4 weeks of your event. Villandry will be entitled to cancel the booking at any time 
by written notice to the client if the client is in breach of its obligations under these 
Terms and Conditions. Cancellation of confirmed events shall only be accepted when 
received in writing.

Payment
Villandry accepts most major credit cards and cash payments. Cheques are no longer 
accepted. The final payment must be made on or before the night of the function. 

Service Charge and VAT
As a standard a service charge of 12.5% will be added to the final bill. Prices include 
VAT at the current rate. Alternatively, payment can be made by a bank transfer 
providing the cleared funds reach our account 24 hours prior to the reservation.

Entertainment
Villandry is located in a residential area, therefore entertainment, including bands, 
djs, and all other entertainment must conclude at 11.30 pm under the terms of 
our license. Please contact our events team `to enquire about License extensions. 
Management at Villandry reserve the right to adjust sound levels at any stage of your 
function. Any equipment required by or used at Villandry must first be approved by 
the function co-ordinator and may be subject to a hire charge. 

Loss or damage
Villandry does not accept responsibility for any loss or damage of property belonging 
to the client or the client’s guests, prior, during and after a function. Clients are 
not permitted to attach any items to the wall, ceilings or to any other structures at 
Villandry. Clients will be responsible and charge for any damage sustained by the 
venue.

All our food is prepared in a kitchen where nuts, glutens and other allergens are 
present and our menu descriptions do not include all ingredients. If you have a food 
allergy, please let us know before ordering.
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VILLANDRY ST JAMES’S

Location    Underground   

12 Waterloo Place   Leicester Square, 6 minute walk

London SW1Y 4AU   Piccadilly Circus, 2 minute walk

+44 (0) 20 7930 3305   Charing Cross, 7 minute walk

For further details on hosting your party at  Villandry contact  your events 

team:

Call 020 7930 3305

Email stjames@villandry.com
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