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HELLO

Created by our Chef Patron, Matthew Weston, the menus
have been designed with local and seasonal produce to
offer the best quality, flavour and presentation.

Should you wish to discuss your upcoming event please
contact our friendly events team on 020 /7848 6999 or
hire@london.sciencegallery.com

Prices shown are per person and exclude VAT.
All dietary requirements can be catered for.




FOOD STATIONS

SPANISH HAM AND TAPAS STATION CHEESE STATION

Hand carved Iberico ham Selection of British and continental cheeses
Salt cod piquillo peppers with crackers, celery, grapes and chutney
Boquerones en Vinagre £15 per person

Marinated artichokes
Pan con tomate

Mini chorizo bites and Gordal olives DESSERT STATION

£25 per person Seasonal desserts

SEAFOOD STATION £12 per person

Oysters

Prawns

Potted crab with fennel and apple
Lobster cocktail

Pickled quail eggs

All accompanied with sauces

£35 per person
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