Food at 66 Portland Place

Reception Menu

Finger food and bowl food served at stations, perfect for an informal corporate event, allowing
your guests to circulate and network freely. Thirty guests minimum.

Two individual bites, two bowl dishes and pudding  £25.00 per person
Four individual bites, two bowl dishes and pudding ~ £37.00 per person

Finger bites
Pork ribs, soya glazed, BBQ sauce
Oxtail croquette, smoked Romanesco
Tiger Prawns, spaghetti potato, garlic & coriander salsa
Fishcake, tartare sauce
Feta, spinach & courgette, hazelnut tart (v)

Croque monsieur, beetroot pesto (v)

Bowl food - © cold bowl, all other bowls are served warm
Almond & thyme crusted chicken, roasted broccoli, tomato vierge ©
Beef bourguignon, potatoes, pickled carrots
Poached white fish, spiced rice, lemon sabayon
Scorched Sardines, smoked red peppers, baby spinach, tarragon ricotta ©
Salad of celeriac & carrot, chargrilled Romanesco, cumin & sunflower seeds (vegan)

Grilled goats cheese, lentils & caramelised shallots, mouli (v)
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Pudding

Polenta cake, orange curd

Sticky date, toffee

Additions

Bar nibbles £6.75 for three
Interactive food station £17.50 per person
1 hour Pimm'’s reception £11.95 per person
1 hour beer & wine reception £9.00 per person
2 hour beer & wine reception £15.50 per person

All prices exclude VAT at the standard rate, prices are subject to an annual increase in April 2020.
(v) denotes suitable for vegetarians; please inform a member of the team if you suffer from any food allergy so that the
appropriate information can be provided to you for each dish.
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