
Minimum number of 10 guests seated 

Maximum number of 40 guests seated 

One Oval table up to 23 guests 

 

50 guests standing reception

 Minimum number of 20 guests seated 

Maximum number of 60 guests seated 

One long table of 26 guests 

 

90 guests standing  

Minimum number of 70 guests seated 

Maximum number of 200 guests seated 

 

400 guests standing 

http://www.1lombardstreet.com/private-rooms
http://www.1lombardstreet.com/exclusive-events/
http://www.1lombardstreet.com/exclusive-events/
mailto:filli@1lombardstreet.com


 

 

 

Baby smoked haddock Monte Carlo  

Mini Yorkshire pudding, rare beef & horseradish sauce  

Grilled king prawn, lemon, herbs & capers on a skewer  

 Small fishcake & yoghurt  

Baby Cumberland sausage, mustard mash & onion gravy  

King prawn tempura & sweet chilli sauce  

Scotch quail egg with mustard sauce  

Puff pastry pizzette - meat or fish  

 

 

Cone of fries @ Ã4.00 

Cone of chunky chips & vegetables (3) tempura@ Ã4.00 

Chicken satay Ã4.00 

Cone of chunky chips,    goujons (  ) and dips @ Ã5.50 per cone  
Beef yakitori & sesame seeds @ Ã6.00 

Mini beef burger with cheese @ Ã4.50 

Baby lobster burger, avocado & mustard @ Ã7.00 

Tomato & mozzarella skewer  
Smoked salmon, lemon zest & baby capers on rustic bread 
Oriental salmon tartare, avocado compote, wasabi & soya 

Prawn cocktail tartlet 
Thai beef salad roll 

Scotch beef tartare & quail egg  
Ham hock & piccalilli   

Chicken liver terrine, apple pur®e & hazelnuts  
Parma ham & melon 

 
 

A óHOTô soup shot  
Vegetarian spring roll with sweet chilli sauce  

Risotto primavera  
Tortellini ricotta & black truffle gratin  
Asparagus & parmesan quiche  
Vegetarian Arancini ball  

Mini goatós cheese crottin & cranberry sauce  
Vegetable vol-au-vent  

Baked new potato & smoked haddock  
Cod & rarebit tart  

Swedish meatball & spicy tomato sauce  
Teriyaki pork belly bite  

Puff pastry pizzette - vegetarian  

 

Lemon macaroon  
Caramel profiterole   
Banana oatmeal muffin 
Blueberry tart  

mailto:filli@1lombardstreet.com


 

Please note when choosing from these set menus we do require one menu for the entire group to be pre-ordered 

 
Capers, lemon & rye bread  

 
***  

 
Parmesan 

 
***  

*** 

Ã46.00 per person

 
***  

 
Heirloom tomato carpaccio & courgette flower tempura  

 
***  

Almond tuile 
 
***  

 
 

Ã48.00 per person 

An optional gratuity of  15% will be added to your final bill on departure. VAT is included on food and beverage only at the current rate. 

 
Croutons 

***  

 
Mashed potatoes & green beans  

 
***  

Vanilla ice cream 
 
***  

 
 

Ã48.00 per person 

 
 
*** 

Stir fry vegetables & sesame dressing 
 
*** 

Baileys Anglaise  
 
*** 

Ã50.00 per person



 

Please note when choosing from these set menus we do require one menu for the entire group to be pre-ordered 

Beetroot carpaccio

***  

Mushy peas & horseradish crushed potatoes 
 
***

Raspberry sorbet

*** 

Ã54.00 per person 

An optional gratuity of  15% will be added to your final bill on departure. VAT is included on food and beverage only at the current rate. 

Fresh parmesan 
 
*** 

Samphire, new potatoes & hollandaise sauce   
 
*** 

 
Berry compote 

 
*** 

Ã54.00 per person 

Sorrel & gherkin dressing  
 
*** 

Buttered jersey royal & tenderstem broccoli   
 
*** 

Rum Anglaise

*** 

Ã52.00 per person 

Walnut & truffle honey   
  
*** 

Fregola & Mango salad 
 
*** 

Berry compote 

*** 

Ã56.00 per person 



Please note when choosing from these set menus we do require one menu for the entire group to be pre-ordered 

 

Coriander & lime 
 
*** 

Green beans, saut®ed potatoes & creamy mushrooms 
 
*** 

Orange vanilla ice cream  

*** 

Ã65.00 per person 

*** 

Steamed baby vegetables, ginger & coriander salad 
 
*** 

Pistachio ice cream

*** 

Ã70.00 per person 

Chilli jam & mango salsa 

***

Rye bread 

***

 

***

Kentucky Bourbon sauce

***

Ã75.00 per person 

An optional gratuity of  15% will be added to your final bill on departure. VAT is included on food and beverage only at the current rate. 



 

 

 

 

 
Croutons 

 

 

Walnut & truffle honey  

Beetroot carpaccio

Cashew nut

 

Pesto dressing

Fresh parmesan 
 

 
Rice, mushrooms, mozzarella & balsamic dressing 

 
 

An optional gratuity of 15% will be added to your final bill on departure. VAT is included on food and beverage only at the current rate. 


