
I n c l u d e s
Room Hire from 9am -5pm
65 inch Plasma Television
Flip chart
Wi-Fi
Pads & Pens
One bottle of mineral water per person 

I t i n e r a r y
Coffee, tea and Danish pastries on arrival

A mid-morning coffee break 
with homemade biscuits

A choice of hot or cold buffet lunch
(please choose one option)

Afternoon break with home-baked cake

Choice of f ilter coffee, tea or infusions

C o l d  B u f f e t
£90 per person

Sa n dw i ch e s

Falafel wrap VG

tahini, hummus, pomegranate, 
pickled cucumber
Smoked salmon 
wild rocket, lemon aioli
Roast beef 
horseradish cream, watercress
Crayfish cocktail

Sa l a ds a n d Pl at t ers

Superfood salad V

Heritage tomato, rocket, bocconcini V

Cured meat platter
Dips & flat breads V

De sser t s

Lemon meringue tart
Chocolate and hazelnut tart

Da i ly  D eleg at e  Pac k age

2 0  P O R T M A N  S Q U A R E ,  M A R Y L E B O N E ,  L O N D O N  W 1 H  6 L W

H o t  B u f f e t
£110 per person

Chicken supreme
wild mushrooms, creamed potato, parsley 
and silver skin onions, chicken jus
Poached salmon
brown shrimp butter, parsley, caper & potato 
tian, broccoli, preserved red pepper
Spiced sweet potato VG 
charred onion and sweetheart cabbage,
romesco sauce

Sa l a ds a n d Pl at t ers

Superfood salad V

Heritage tomato, rocket, bocconcini V

Cured meat platter
Dips & flat breads V

De sser t s

Lemon meringue tart
Chocolate and hazelnut tart
Seasonal bakewell tart

Minimum 25 delegates for Front Parlour & Eating Room.
Minimum 10 delegates for Asylum Room and Octagon Dining Room.




