
Banquet at 66 Portland Place 
 
 

*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. 
 

2019 Seated Banqueting Menu 

   

Perfect for large or small lunch or dinner parties, our relaxed banquet & receptions allow your 
guests to mingle in the light-filled spaces of the Florence Hall and first floor landing. Our 

Banqueting packages have a range of flexible upgrade offers, so you can have the event you 

want, priced for your pocket. 

 

Seated banquet 

Three course set menu 

Choose from the menu below, one starter, one main course and one pudding for your party  

 

Drinks 

Sparkling wine on arrival 

Half a bottle of wine & water per person 

Tea & coffee station 
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To start (all pre-set) 

Summer vegetables with sumac, chickpeas and farro wheat (vegan) 

Watercress & lemon pannacotta, shaved asparagus, black olive crumb (vegan) 

Cured trout, samphire, turnip puree, parsley & lime 

Smoked ham hock, blacked corn & haricot beans with a pineapple salsa 

 

Mains 

Chicken ballotine, ratatouille, cocotte potato, chive & apple 

Slow cook lamb shoulder, haricot beans & leek stew, mint salsa 

Poached white fish, spiced rice, lemon sabayon 

Beetroot, mascarpone & sage tortellini (v) 

 

Puddings 

Rice pudding, red summer berries, cinnamon & lime crumb 

Chocolate pannacotta, crunchy buck wheat 

Caramel mousse, fudge, chocolate sauce 

Pistachio cake, goat’s cheese mousse, caramel tuile 

 

 

 

We kindly ask that you advise us in advance of any special dietary requirements.  

Your Events Logistics Manager and our Executive Chef will be more than happy to assist you 

with your menu choice. 


