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POLICY STATEMENT FOR BANQUET FUNCTIONS

Audiovisual EQuipment:
PSAV, our in-house audiovisual company, is available for all audiovisual needs.
Please contact PSAV: Tel: (262) 916-4000

Billing:

A Non-refundable deposit will be reguired for all events. [T is Reguired That 100% pre-payment be
received Ten (10) working days prior 10 THe function date by cash, company check, cashier’s check, or
credit card.

Decorations:

Decorations or displays brought into the Hotel by the client must be pre-approved by the City of
West Hollywood. Items may not be atrached 1o any stationary, wall, floor, window, or ceiling with
NAils, staples, TApE, OR ANy OTHER subsTance, iN ORAER TO prevent damage To THe fine fixTures and
furnishings. No signs are 1o be placed in The public areas. Signs may be displayed in The banguer rRoom
only, and should be professionally made.

Food and Beverage:

It is a policy of the London Hotel that all food and beverage be purchased from our facility. Any other
ReQUESTS musT be made Through The Private Events Department and AREe subject 1o charges.
Substitutions due 1o dieTary ResTRiCTIONS CAN be ARRANGE.

(GUARANTEE:

The quaranteed Number of attendants must be communicated 1o The Private Events Office at the Horel
NoT less Than Three (%) full working days (Monday through Friday, excluding holidays), prior 1o the
Event. A %% allowance in food preparation over THe quaranteed number will be given on all Events
with one-hundred (100) Guests or MORE. Functions for fewer Than one-Hundred (100) GuEsTs ARE SET
for The exact quaranTee. Final charges will be based on The quaranteed Number of atrendees or The Total
NUMbER served, whichever is Greater. If No GuARANTEE is provided, The Number of persons for which The
EVENT WAs ORiGiNAlly booked becomes THe GuARANTEE.
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POLICY STATEMENT FOR BANQUET FUNCTIONS

Packages:

Packages for functions may be delivered 1o the Hotel three () working days prior 1o the date of the
funcrion. THere may be A storage charge/delivery fee for materials Received any earlier. Your Private

Events Representative must be informed of any deliveries you plan 1o make. The following information
must be included on all packages 1o ensure proper delivery:

1. Attention - CATERING MANAGER

2. Horel Address

%. Hold for - Client Name, Funcrion/Event Name, Event Date, Funcrion Room

Prices:

There will be an applicable 209% service charge ANd A currenT sales Tax raTe ON All food and beverage
items. A [abor charge of $200 is applied 10 food funcrions if fewer Than Twenty (20) Guests ARe
GUARANTEEd. PrinTEd pRices ARe subject 1o change but quaranteed sixty (60) days prior 1o The funcrion
daTe.

SECURITY:

The London Horel will Not assume responsibility for damage or loss of any merchandise or arricles
brought into The Hotel or for any item lefr unatrended. Any items Remaining AfTER AN EVENT ANd NOT
collected, without prior ARrRANGEMENTS WiTh The Hotel, will be disposed of. Security Personnel may be
ARRANGEd THROUGH YOUR CATERING REPRESENTATIVE.

Special CATERING SERViCES
YOUR PRiVATE EVENTS REPRESENTATIVE CAN ASSIST YOU iN ARRANGING dECOR, FlORAl ARRANGEMENTS,
ENTERTAINMENT, ANd OTHER special services.
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MENU'S

Breakfast Buffers

Conrinental

Freshly soueezed oraNGE OR GRAPEFRUIT juicE

Bakery basker selection of croissants, pain au chocolate, Danish pastries and muffins
Fresh seasonal fruit plaTTer

Home-made fruit compotes and yoghurt

Colfee, decalfeinated coffee and a selection of Teas

$70.00 per pERSON

Deluxe California Conrinental

Freshly soueezed orANGE OR GRAPEFRUIT juicE

Bakery basker selection of croissants, pain au chocolate, Danish pastries and muffins
Fresh seasonal fruit

Selection of mixed seasonal berries

Home-made fruit compotes and yoghurt

Selection of house-made Granola and cereals

Colfee, decalfeinated colffee and a selecrion of Teas

$%%.00 per pERSON

Full English Breakfast

Conrinental breakfast and Choice of

Bacon, sausage, Grilled mushrooms and tomatoes, home [Rries, scrambled eqgas
OR

Smoked salmon and scrambled eqgs

OR

French toast with maple syrup and blueberry compote

Colffee, decalfeinated coffee and a selection of Teas

$45.00 per pERSON
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A la Carte Breaklast ITems

Assorted breakfast pastries $48.00 per dozen

Charcuterie or smoked salmon platTers
please add $10.00 per persoN

Sliced fresh seasonal fruits and berries $12.00 per person
Assorted whole seasonal fruits $7.00 per piece

ImporTed and domestic cheeses garnished with fruits, nuts and served with bread and crackers $18.00
- $2%.00 pEr PERSON

Fresh orange and Grapefruit juices $2%.00 pitcher
Freshly brewed coffee, decaffeinated coffee and a selection of teas $70.00 Cal.
Assorted sofr drinks $5.00 ea.

Still and sparkling minNeral waTER $6.00 €a
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Brunch

Freshly soueezed oRANGE OR GRAPEFRUIT juice

Bakery basker selection of croissants, pain au chocolar, Danish pastries and muffins
Fresh seasonal markeT fruits And berRiEs

Natural yoghurt and House-made granola with fruit compore

InTerNATIONAL chieese board with dried fruits, nuts fruiT breads and chutneys
Charcurterie selecrion

Smoked salmon with scrambled eGgs on Toasted English muffin

Roasted chicken with steamed AsparaGus

Cod filler with peas and mARjoORAM

Penne pasta with Grilled peppers, auberging, fresh basil and black olives

Baby gem leaves with brioche croutons, shaved parmesan, bacon [ardons and Caesar dressing
Marinated artichoke hearts

Assorted dessert Table

Colfee, decalfeinated coffee and a selecrion of Teas

$65.00 per pERSON

Add: Mimosa and Bellini Station (1 Hour)
$1% pER PERSON
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Working Lunch Buffer
Includes choice of (2) salads, (%) sandwiches, (2) desserrs

Salads
(Choice of )

Smoked king salmon platrer served with condiments
Tomato, mozzarella, pesto and Parmigiano

Chicken salad with citrus and chilli dressing
Caesar salad with AccompaNimMENTS

Sandwiches
(Choice of )

Chicken with avocado and mango on whole whear
Tuna TarRTARE, Nicoise style on foccacia

Fresh loal submarine with smoked seafood, horseradish
Roast beef with lertuce and £GG on Rye bread

Sweers
(Choice of 2)

Banana bread

Chocolate chip cookies
Double chocolate chip cookies
Chocolate ganache brownies
Lemon pound cake

$50.00 per pERSON
Colffee and Tea service Included

Add: Soup of The day $5.00 per person
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Lunch ar The London Buffer

Customize your lunch buffer
Includes choice of (2) appeTizers, (2) salads, (1) starch, Chief's seasonal vegerables
(2) hot entrées (%) desserts

ADDETizZERS

Gravlax of salmon with sweer mustard dressing
Gammon ham with asparagus on wHole wheat
bread

Roast beef, cornicHons, TARTAR sauce, Rye bread
MarinaTEd TANDOORi salmON, minT chuTney

Salads

Tabbouleh salad with dried fruit and minT
Red onion salad and roma tomatoes, herbs
Assorted mesclun salad, accompaniment and
dressing

Shredded chicken breast salad with mango
Green Lenil salad with red onion, curry
Mixed mesclun salad, choice of dressing and
condimenTs

Starches

Oven-baked vegerable lasagne
Roasted New poTaToEs, sun dried-TomATO
Mashed poratoes

Hot EnTREES

Seared white fish, light curry sauce
Sautéed pRAWN WiTH SWEET-SOUR SAUCE
Escalope of salmon, leek, balsamic dressing
Crabmeat and spinach quiche

Pan-fried cod filler with Teriyaki sauce
Nasi Goreng with shirimps and chicken
Chicken fricassée with [emon ANd ROSEMARY
Mini beef yakitori, soya sauce

Grilled lamb chop, thyme-garlic jus

Mini beef burger, BBO sauce

Traditional ouiche LORRAINE

BBQ natural reared beef shorrt ribs, sesame seed

DesserTs

Creme fraiche panna cotra shots with guince and
GINGERbREAd

Meyer lemon curd bars with mascARpoNE ANd
Honey

Assorted cookits: chocolate chip and double
chocolate chip

Chocolarte lollipops

Milk chocolate and caramel TARTS

Mini chocolate chip cakes with cocoa nibs

Mini almond financier with seasonal fruit

$6%.00 per pERSON
Colffee and Tea service included

Home-made soup: add $9% per person
Cream of forest mushrooms
Veloute of yellow souash, crabmear, lime juice
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Plated Lunches
Please select an AppeTizer, ENTREE AN dESSERT
Menu price is rReflected in enTrée selection

ADDETizERS
Butternut souash soup with sautéed wild mushrooms, Truffle infused oil

Caprest salad with buratta mozzarella, basil pesto, Toasted pine
MarinaTed beef tenderloin, Truffle dressing, aged parmesan, wild RoguETTE
Carpaccio of sea scallops, balsamic-olive oil dressing, shaved parmesan

House-cured Scorrish salmon with dill, Tarragon, sour cream and black caviar

ENTREES

Prices ArRe based on A Z-course menu and include a choice of one of the following enTrées
Roasted chicken $46
with glazed onions, potato fondant, smoked bacon lardons, rich rRosemary jus

Braised Natural Reared beef shorr rib $48
TomATO chuney, fondanTt poTaToes

Roasted halibut $50
with coriander pappardelle, citrus butTer sauce

Grilled natural rReared beef tenderloin $52
roasTed NEw poTATOES, CARROT MOUSSELINE, balsamic-beef jus

Stew of lamb “Tagine,” $50

sesame seed, aAlmond, prunes, rooT veGeTables

DesserTs

Valrhona chocolarte fondant with brown butter caramel and vanilla ice cream

Creme fraiche panna cotta with quince and Gingerbread ice cream

Chocolare savarin with malted caramel ice cream

Chilled coconut Tapioca with passion fruit, candied ginger and milk chocolate star anise Gelato
Stewed pears with brown sugar crumble and pistachio ice cream

Meyer lemon pudding cake with blueberries and burrermilk sherber

Price includes Colffee, decaffeinated coffee and a selection of Teas
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Breaks

SWEETS

MACAROON
Chocolate chip
Chocolate pistachio
Lemon pound cake
Banana bread

$20.00 per pERSON

Fruit break
Sliced fruit
Mixed berries
Dried fruit

$20.00 per pERSON

Chieese/nuts
Cheese selection
Variety of NuTs
Olives

CApER berrits

$25.00 per pERSON

Bar snacks

Pretzels and popcorn
Candy bars

Chips and nuts

$18.00 per pERSON

ENERGizER
AssorTed Granola ANd power bars

Seasonal fruit smooThies
Wholke [resh fruiTs
Roasted nuTts

$18.00 per peERSON

Southwest break

Tri-color TorTilla chips

Guacamole, salsa verde and salsa fresco
Chilli roasted corn with black beans
Cilantro dip

$18 per pERSON

Price includes Colffee, decaffeinated coffee and a selection of Teas
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London Afrernoon Tea Menu

Selection of fiNe Teas

Home-made plain and Rraisin
scones with sTRawberry jam and whipped cream

Selecrion of pastries:

Chocolare [avender cake
Coffee and walnur cake
LEMON CREAM TARTS
Lychee fruit 1ARTS

Lemon pound cake

Selection of Tea sandwiches:

Traditional rRoasT beef and Horseradish
Ham and mustard

Smoked salmon

Eqqg and cress

Cucumber

$44 .00 pER PERSON
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Plated DinnERS
FOUR COURSE MENU
Please choose The following;
(1) appertizer, (1) soup or salad, choice of Two entrée selecrions (1) dessert.
Menu price is reflected in higher priced enTREE selecTion

ApDETizERS
Crilled king crab

with scallions, sushi rice and plum dressing

Sautéed foie Gras
lentils Du Pays with aged balsamic

Carpaccio of sea scallops
balsamic-olive oil dressing, shaved parmesan

Pan-fried duck liver
wasabi potato mousseling, walnuT dRressing

House-cured Scotrish salmon
with dill, TarRrAGON, sour cream And black caviar

Brandade of cod
TomaTo sofrito, black olives, garlic Toast

MarinaTed beel Tenderloin
TRUffle dressing, aGed parmesan, wild rRoguETTE

Sautéed lanGousTines
GREEN ASPARAGUS WiTH Parmigiano, TrRuffle sauce

MarinATEd sauTEEd SpOT pRAWNS
with asparaGus Tips, English peas, almond soup

Sauteed foie Gras
braised daikon, raspberry duck jus

Soups And Salads
Fish bouillabaisse
GArlic crouton, aioli sauce

Veloute of celeriac
scented with black Truffle, celeriac chips

Chilled English pea soup
with king crab and basil oil

Veloute of pumpkin
scented with coriander and lime juice

Salad of air-dried beef
Horseradish cream, pickled papaya

Salad of white and GrReen asparaGus
TRUFFlE VINAIGRETTE, PARMIGIANO, CRiSPY PANCETTA

Salad of green and white AsparaGus
pink grapefruit, hollandaise, baby Greens

Caprese salad
with buratta mozzarella, basil pesto, Toasted pine
NUTS
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ENTREES
Prices ArRe based on A 4-course menu and include choice of two of The following enTrées
Split counts ARe due 7 business days before your event.
A breakdown of entrée distribution per Table is Reuired

Seafood:

Sauteed black cod filler $87
TAPENAdE, AUDERGINE, CAVIAR, ROSEMARY SAUCE

Fish Bouillabaisse $82
GARlic crouTon, aioli sauce

Sauteed cod filler $84
seasonAl vegetables, grain mustard jus

Roasted halibut $86
with coriander pappardelle, citrus butTer sauce

Burrer poached Maine lobster $96
ROOT VEGETAbIES, spinach, lobster bisoue

King crab in bisoue of pumpkin $88
Kaffir lime And GINGER

Pan-roasted king scallops $84
MANGO-TOMATO SAlsA, GAREN lEaves

Oven-roasted black cod with Tapenade $84
SAGE-POTATO pUREE, bouillabaisse emulsion

Roasted halibut $86
with coriander pappardelle, citrus butTter sauce

Sautéed John Dory $90
cocon beans rRAGoUT, sun-dried TomaTO

Fish velouté $82
Pork:

Oven braised pork belly $80
Savoy cabbage, veal splir jus

Pan-fried pork belly $80

celeriac mashed potatoes, veal split jus
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Poultry:
Roasted breast of Jidori chicken

with mushroom crust served with its own sausage, creamed cabbage

Herb stuffed chicken leg
with porT WiNE ONioNs ANd spuash PUREE, pAN juicEs

Roasted Jidori chicken breast

with crispy porato stack, grilled Portobello mushiroom, Truffle jus

Roasted chicken

with glazed onions, potato fondant, smoked bacon [ardons, rich RosemARy jus

Lamb and Gawme:
Stew of lamb “Tagine”
sesame seed, almond, prunes, rRooT veGeTables

Pistachio and basil coated rack of lamb
cocon bean mash,

Herb coated rack of lamb
Provencal ratatouille, grilled polenta, thyme-garlic jus

Oven-roasted [amb loin
with spices, apricor and onion confit, New potatoes, simple jus

Roasted lamb Top sirloin
baked aubergene Grarin, olive and basil sauce

Herb coared rack of lamb
Provencal ratatouille, grilled polenta, thyme-garlic Jus

Oven-roasted [amb loin
with spices, apricot ANd onioN confiT, New poTaToEs, simple jus

Oven-roasted VENiSON loin
pumpkin purée, fruit chutney, NaTtural jus

$86

$84

$86

$82

$90

$92

$92

$90

$92

$92

$92

$94




- GORDOMN -

RAMSAY

Al THE LN

Beef:
Oven-roasted NATURAL Rib-eyE sTeak
PORT WINE ONiONs, SEASONAL VEGETAbles, balsamic beef jus

Poached beef tenderloin
Provencal vegerables, tapenade sauce, Horseradish cream

Grilled naTural Rib-EyE
oNioN soubise, balsamic beef jus, seasonal vegerables

Grilled natural beef Tenderloin
ROASTED NEW POTATOES, CARROT MOUSSELINE, balsamic-beef jus

Oven-roasted veal medallion

TOMATO-ONION foNdUE, GREEN pEAs ANd TARRAGON PUREE, AGEd PORT WIiNE SAUCE

Pan-fried beef renderloin
potato-leek Gratin, baby carroTs, MOREL CREAM sAuCE

Pot-au-feu of beel Tenderloin

Glazed Turnips and baby carrots, smoked bacon lardons, beef jus

Braised natural beef short rib
tomato chuiney, fondant poratoes

VEGETARIAN ALTERNATIVE:
(Price is reflected in ENTREE SELECTION)

Spinach and parmesan ravioli with sun choke veloute
Vegerable cannelloni with white sauce and sage

Truffle macaroni and cheese with baby spinach

Baked vegerable lasagne

Vegerable moussaka with Indian eggplant

Vegetable stir fry with crispy Tofu

Crilled goars” cheese with bell peppers and basil pesto

Baked penne pasta with tomato and Rricotta

Pearl barley with salsify, celery, shallots and Toasted walnuts

Curried puy lenils with spinach and potato

$92

$92

$94

$96

$94

$94

$90

$88
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DesseRTs

PRre desserTs:
$9% added per person

Calvados crime with green apple sorber and cilantro sugar
CARA CARA ORANGE WiTH ROSEWATER sAbAYON ANd CINNAMON iCE CREAM
Confit of lemon with basil Gelée, sable Breron and olive oil gelato

Plated DesserTs:
ValrRhona chocolate fondant
wiTh brown butTer caramel and vanilla ice cream

Creme fraiche panna cotTa
with Quince aNd GiNGERDREA icE CREAM

ChocolaTe savarin
with malted caramel ice cream

Chilled coconut Tapioca
with passion fruit, candied ginger and milk chocolate star anise Gelato

Stewed peArs
with brown suGar crumble and pistachio ice cream

Meyer lemon pudding cake
with blueberries and buttermilk sherbet

Petit fours $7 pER PERSON
2 PIECES PER PERSON
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The London Dinner Buffer
Customize your dinner buffer

Includes choice of (4) salads and apperizers, (1) starch or pasta (1) vegerable
(2) hot entrées (%) desserts

Salads and ApperTizers
Smoked king salmon platrer served with condiments

Tomato, mozzarella, pesto and ParmiGGiano

MarinaTed fera with pink pepper corns and RosEMARY

MarinaTed Provencal vegerables in cold press extra virgin olive oil, Thyme and Rosemary
Confit beer salad with goat’s cheese

Chef's salad

Mediterranean — Mixed Greens, Grilled eqaplant, zucchini, onions, peppers, buffalo mozzarella
Basil roasted chicken salad — oranGe segments, avocado, and gorgonzola cheese
Waldorf chicken salad — field Greens,

Aruqula salad with garlic salad dressing — cucumbers (cut inTo batons), scallions
Goart's cheese and walnut salad — mixed Greens

Orecchierte salad with pears and stilton cheese

Greek fera salad — tomatoes, cucumbers, Julienne Red onions

Spinach salad with dried cherries — pumpkin seed

Mixed endive salad with walnurs and blue cheese dressing

Baby gem leaf with poached chicken breast sesame seed dressing

Wartercress ANd frisée salad with brioche croutons, bacon and creamy blue cheese dressing
Mixed heirloom Tomato salad with marinated boccolini, pesto dressing

Chicken salad with citrus and chilli dressing

Caesar salad with AccompanimenTs

French bean artichoke and lenil salad with shallot dressing

Basil roasted chicken salad, orange segments, avocado and gorgonzola cheese

Potato salad with capers, dill and TARRAGON

Avocado salad with lime dressing
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Starches and Pasta
Roasted Yukon gold poratoes

ROSEMARY ROAST POTATOES
Potato GrATIN WiTh GRUYERE CHEESE
Horseradish creamed poTaToES

Crispy potato stacks with RosemaRy buTTer

Wild mushroom pappardelle with morel sauce

Baked penne pasta with spinach and walnuts, mozzarella cheese
Baked penne pasta with tomato and Rricotta

Spinach and parmesan ravioli with sunchoke velouté

Vegerable cannelloni with white sauce and sage

Truffle macaroni and chieese with baby spinach

Baked vegerable lasagna

Vegerables
Vegerable moussaka with Indian eggplant

Veqerable stir fry with crispy Tofu

Clazed root vegetables

Portobello mushirooms with arlic herb burter

Mache and endive salad with lemon and TaARRAGON dRESSING
Steamed broccoli with almonds and lardons of smoked bacon
Green beans with toasted alvonds and shallors

Green and white asparagus with citrus hollandaise

Steamed asparagus with Parma Ham

Roasted eqgplant with spinach and ricotTa

Butrered Savoy cabbage with marjoram

Crilled goat's cheese with bell peppers and basil pesto

Pearl barley with salsify, celery, shallots and toasted walnuts

Curried puy lentils with spinach and potato
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ENTREES
Roasted organic chicken with sautéed mushrooms, Thyme jus

Roasted duck breast with braised pack choy, five spice sauce
Scorrish king salmon with sweer and sour vegeTables

Roasted cod filler with white bean cassouler, sun-dried Tomatoes
Steamed sea bream with stuffed baby peppers, Tomato butrer sauce
Braised Halibur with puy lentils, lobster sauce

Roasted king salMON, pEpERONATA, TOMATO buTTER sauce

Steamed sea bream, fish cream sauce

Roasted veal loin with herb gnocchi and wild rocket, veal and rosemary jus
Beef renderloin with roasted parsnips and Madeira jus

Braised ox cheeks with porT wine jus

Grilled lamb chop, thyme-garlic jus

Quiche LorraiNE

DesserTs
Creme fraiche panna cotra shots with guince and Gingerbread

Meyer lemon curd bars with mascarpone and honey
Assorted cookies: chocolate chip and double chocolate chip
Pecan and chocolate ganache brownies

Chocolarte lollipops

Milk chocolare and caramel TarTS

Mini chocolate chip cakes with cocoa nibs

Mini almond financier with seasonal fruit

$8%.00 per pERSON
Price includes Collee, decaffeinated coffee and A selecrion of Teas
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Receprions AT THe London

CARVING STATIONS
A carver fee of $150 will apply 10 each carver

Snake Rriver farm Kobe beef sirloin $379
SERVES 2% QUESTS

All natural Black Angus beef filler $350
SERVES 2% GUEST

Veal loin with morels and rosemary $400
Serves 20 qUESTs

Roasted Herb stuffed suckling pig $700
SERVES 2% GUESTS

New Zealand venison loin $400

Serves 20 qUESTs

Roasted Turkey breast $500
SERVES 7% QUESTS

Sonoma lamb saddle with sage stuffing $400
SERVES 2% GUESTS

Sonoma lamb rack mustard and Herb crusT $120
SERVES 8 GUESTS

WE SUGGEST THE FOLLOWING TO ENHANCE YOUR CARVERY:
Your cHoice of:

Truffled Mac N Chieese
Horseradish creamed potatoes
Potato GrATIN WiTh GRUYERE CHEESE
Traditional Yorkshire puddings

$6.00 pER PERSON PER ITEM

Cheese Station

Selection of international and domestic cheeses: $1% PER PERSON
with fruit bread cracker, dried fruits, [rResh fruits
home-made fruit chutney, pickles and organic honey

Charcuterie Station

Selecrion of international and domesTic cured meaTs: $1% perR pERSON
with patés, Terrines, Home-made fruit chutney
pickles and selection of breads and rolls.
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H'ors D'oeuvrRes Menu

Cockrail hour - $70 (Includes 6 pieces per pERSON)
Cockrail receprion - $78 (Includes 8 pieces per person)
A Lavish Affair - $4 % (Includes 10 pieces person)

Prices ARE perR PERSON based on final quaranTEE

Hot

Asian beef patries, shallot and Caberner wine
reducTion

Mini beef tenderloin with horseradish cream
Mini lamb parries with cumin and coriander
Beef stroganoff, mini herb bun

Hoki filler, black olive tapenade

Sichuan pepper beef and ONiON TURNOVER
Duck rillerre on walnut bread, red onion jam
Chicken wings with oysTer sauce ANd GINGER
MarinaTed chicken yakiTori, sesame sauce
Tandoori chicken, spicy mango chutney
Chorizo SAUSAGE, CUMIN, ONiON COMPOTE
Oven-roasted baby rack of lamb, Tapenade jus
Baby scallops, sesame seed, Tomato fondue
Coconut breaded scallops, sesame dressing
Breaded Tiger prawns, [EMON cORIANAER MAYO
NZ Green mussels with pepper-shallot vinaiGrerTe
Dewmi-tasse of bouillabaisse, aioli mayo

Fish and crab cake with sweer and sour sauce
ManhaTTAN seafood RaGOOT iN woNTON sHell
Potato and smoked fish croguetTe, Garlic mayo
Traditional spinach and crabmear quiche
Potato pancakes, SEVRUGA CAVIAR, SOUR CREAM
Asian rataTOUIllE VEGETADLES, pESTo, chEEsE GRATIN
Camembert cheese with fruit chutney, ToasTed
baguerTe

Fricasste of forest mushroom TARTIETS
Provencal vegerable ratatouille pie

Wild mushroom brOlEe, parmigianno

Wild mushrooms and herb guiche royale

Cold

Air-dried beef roulade, herb cream cheese
Seared beef with Togarashi spices, spriNG onioN
Tenderloin beef carpaccio, Cipriani sauce
Cured Barbary duck breast, fruit chutney
Smoked duck breast, sprouted lenils

Foie Gras parfait, Toasted brioche

Prunes and mozzarella wrapped with prosciutio
MarinaTEd ciTRUS salmoN, GRrissini stick
NorwEGIAN salmon RillerTe, beetrooT dRressing
Smoked king salmon TaRTARE, shalloT-herbs
Smoked king salmon, crime fraiche, Herb pancake
Confit of Tasmanian salmon, cauliflower
Tasmanian salvon and guiche spinach

Seabass sashimi with daikon cress, wasabi caviar
Crabmeat salad and pumpkin relish

Cherry Tomaro filled with herb cream chieese
Guacamole-chilli cilantro, minT-lEmon yoghurr,
TANGY TOMATO SAlsa

Roma tomaTo Gazpacho, basil pesto

Spinach with ricotta and fera cheese parcels
Tapenade and mimosa on foccacia bread
Vichyssoise soup with porato and leek, chives
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Sushi Selection
Minimum order 100 pieces

$6.00 per piece
$17 (selection of % pieces per pERSON)
$7%2 (selection of & pieces per PERSON)
$%8 (selection of 8 pieces per persoN)

Prices ARE perR PERSON based on final quaranTEE

Cut Maki Rolls

California ~snow crab and avocado

(king crab $ 1 supplement)

Spicy TUNA - big EyE TUNA TARTAR AN cucumber
Spicy salmon - Scorrish saAlMON TARTAR, SESAME
chilli, cucumber

Vegerable - asparagus, shiso, avocado and
cucumber

Philly - smoked salmon, cream cheese and avocado
Spicy yellowrail - yellow Tail TarTar, scallions and
avocado

Lobster - lobster, basil, mango, avocado, plum
chilli marinated radish wrap

Veqgerable - asparagus, shiso, avocado and
cucumber

Salmon skin - crispy salmon skin, yamagobo
(pickled burdock root), cucumber, shiso

Sofr shell crab TEMmpURA - sofr shell crab,
yamagobo (pickled burdock root), smoked
MUSHROOMS

SHRIMP TEMPURA - PRAWN TEMPURA, CUCUMbER ANd
avocado

Nigiri Sushi

Tuna - big eye Tuna

Salmon - organic Scotrish salmon
Yellowrail - hamachi from Japan

SHrimp - cooked prawn

Halibur

Sea bream

Crab - king crab legs

InaRi - mARiINATEd TOfU pockeTs stuffed with sushi
RICE

TAMAGO - sweeT omeler

Albacore - white Tuna / albacore Tuna
Mackerel - marinated and cured mackerel
SpoT pRAWN - RAW [RESH SpOT prRAWNS
Surf clam - cooked

Toro - ($7% supplement) fatty TUNA

UnAGi - fresh water eel

SUSHI STATION
$250 for a chef for 2 Hours
$250 for display case rental for 2 Hours




	MENU’S
	Breakfast Buffets
	Brunch
	Fresh seasonal market fruits and berries
	Natural yoghurt and House-made granola with fruit compote
	International cheese board with dried fruits, nuts fruit breads and chutneys
	Charcuterie selection 
	Smoked salmon with scrambled eggs on toasted English muffin 
	Roasted chicken with steamed asparagus 
	Cod fillet with peas and marjoram
	Penne pasta with grilled peppers, aubergine, fresh basil and black olives
	Baby gem leaves with brioche croutons, shaved parmesan, bacon lardons and Caesar dressing 
	Marinated artichoke hearts
	Assorted dessert table 
	Working Lunch Buffet

	Smoked king salmon platter served with condiments
	Tomato, mozzarella, pesto and Parmigiano 
	Chicken salad with citrus and chilli dressing
	Caesar salad with accompaniments
	Chicken with avocado and mango on whole wheat
	Tuna tartare, Niçoise style on foccacia
	Fresh loaf submarine with smoked seafood, horseradish
	Roast beef with lettuce and egg on rye bread

	Lunch at The London Buffet
	Gravlax of salmon with sweet mustard dressing
	Gammon ham with asparagus on whole wheat bread
	Roast beef, cornichons, tartar sauce, rye bread
	Marinated Tandoori salmon, mint chutney
	Tabbouleh salad with dried fruit and mint
	Red onion salad and roma tomatoes, herbs
	Assorted mesclun salad, accompaniment and dressing
	Shredded chicken breast salad with mango
	Green lentil salad with red onion, curry
	Mixed mesclun salad, choice of dressing and condiments

	Starches
	Oven-baked vegetable lasagne
	Roasted new potatoes, sun dried-tomato
	Mashed potatoes

	Desserts
	Plated Lunches

	Appetizers
	Caprese salad with buratta mozzarella, basil pesto, toasted pine
	Marinated beef tenderloin, truffle dressing, aged parmesan, wild roquette
	Carpaccio of sea scallops, balsamic-olive oil dressing, shaved parmesan
	House-cured Scottish salmon with dill, tarragon, sour cream and black caviar

	Entrées
	Roasted chicken         $46  
	with glazed onions, potato fondant, smoked bacon lardons, rich rosemary jus
	Braised natural reared beef short rib      $48
	tomato chutney, fondant potatoes
	Roasted halibut         $50
	with coriander pappardelle, citrus butter sauce
	Stew of lamb “Tagine,”        $50
	sesame seed, almond, prunes, root vegetables

	Desserts
	Breaks
	Sweets

	Macaroon
	Fruit break

	Dried fruit
	Cheese/nuts
	Bar snacks
	Energizer

	Assorted granola and power bars
	Seasonal fruit smoothies
	Whole fresh fruits
	Roasted nuts
	Tri-color tortilla chips
	Guacamole, salsa verde and salsa fresco
	Chilli roasted corn with black beans
	Cilantro dip
	London Afternoon Tea Menu
	Plated Dinners



	Appetizers
	Grilled king crab
	 with scallions, sushi rice and plum dressing
	Sautéed foie gras
	lentils Du Pays with aged balsamic 
	Carpaccio of sea scallops
	balsamic-olive oil dressing, shaved parmesan
	Pan-fried duck liver 
	wasabi potato mousseline, walnut dressing
	House-cured Scottish salmon
	 with dill, tarragon, sour cream and black caviar
	Brandade of cod
	tomato sofrito, black olives, garlic toast
	Marinated beef tenderloin
	truffle dressing, aged parmesan, wild roquette
	Sautéed langoustines
	green asparagus with Parmigiano, truffle sauce
	Marinated sautéed spot prawns
	 with asparagus tips, English peas, almond soup
	Sautéed foie gras
	braised daikon, raspberry duck jus

	Soups and Salads
	Fish bouillabaisse
	garlic crouton, aïoli sauce
	Velouté of celeriac
	scented with black truffle, celeriac chips
	Chilled English pea soup
	with king crab and basil oil
	Velouté of pumpkin
	scented with coriander and lime juice
	Salad of air-dried beef
	horseradish cream, pickled papaya 
	Salad of white and green asparagus
	truffle vinaigrette, parmigiano, crispy pancetta
	Salad of green and white asparagus
	pink grapefruit, hollandaise, baby greens
	Caprese salad
	with buratta mozzarella, basil pesto, toasted pine nuts

	Entrées
	Sautéed black cod fillet        $87
	tapenade, aubergine, caviar, rosemary sauce
	Fish Bouillabaisse        $82
	garlic crouton, aioli sauce
	Sautéed cod fillet         $84
	seasonal vegetables, grain mustard jus
	Roasted halibut         $86
	with coriander pappardelle, citrus butter sauce
	Butter poached Maine lobster       $96
	root vegetables, spinach, lobster bisque 
	King crab in bisque of pumpkin       $88
	Kaffir lime and ginger
	Pan-roasted king scallops       $84
	mango-tomato salsa, garden leaves
	Oven-roasted black cod with tapenade      $84
	sage-potato purée, bouillabaisse emulsion
	Roasted halibut         $86
	with coriander pappardelle, citrus butter sauce
	Sautéed John Dory        $90
	cocoa beans ragoût, sun-dried tomato
	Fish velouté         $82
	Oven braised pork belly        $80
	Savoy cabbage, veal split jus
	Pan-fried pork belly        $80
	celeriac mashed potatoes, veal split jus
	Roasted breast of Jidori chicken       $86
	with mushroom crust served with its own sausage, creamed cabbage
	Herb stuffed chicken leg        $84
	with port wine onions and squash purée, pan juices
	Roasted Jidori chicken breast       $86
	with crispy potato stack, grilled Portobello mushroom, truffle jus
	Roasted chicken         $82
	with glazed onions, potato fondant, smoked bacon lardons, rich rosemary jus
	Stew of lamb “Tagine”        $90
	sesame seed, almond, prunes, root vegetables
	Pistachio and basil coated rack of lamb      $92
	cocoa bean mash, 
	Herb coated rack of lamb       $92
	Provencal ratatouille, grilled polenta, thyme-garlic jus
	Oven-roasted lamb loin        $90
	with spices, apricot and onion confit, new potatoes, simple jus
	Roasted lamb top sirloin        $92
	baked aubergene gratin, olive and basil sauce
	Herb coated rack of lamb       $92
	Provencal ratatouille, grilled polenta, thyme-garlic Jus
	Oven-roasted lamb loin        $92
	with spices, apricot and onion confit, new potatoes, simple jus
	Oven-roasted venison loin       $94
	pumpkin purée, fruit chutney, natural jus
	Oven-roasted natural rib-eye steak      $92
	port wine onions, seasonal vegetables, balsamic beef jus
	Poached beef tenderloin        $92
	Provencal vegetables, tapenade sauce, horseradish cream
	Grilled natural rib-eye        $94
	onion soubise, balsamic beef jus, seasonal vegetables
	Grilled natural beef tenderloin       $96
	roasted new potatoes, carrot mousseline, balsamic-beef jus
	Oven-roasted veal medallion       $94
	tomato-onion fondue, green peas and tarragon purée, aged port wine sauce 
	Pan-fried beef tenderloin        $94
	potato-leek gratin, baby carrots, morel cream sauce
	Pot-au-feu of beef tenderloin       $90
	glazed turnips and baby carrots, smoked bacon lardons, beef jus
	Braised natural beef short rib       $88
	tomato chutney, fondant potatoes

	Desserts
	The London Dinner Buffet
	Smoked king salmon platter served with condiments
	Tomato, mozzarella, pesto and Parmiggiano 
	Marinated feta with pink pepper corns and rosemary
	Marinated Provencal vegetables in cold press extra virgin olive oil, thyme and rosemary 
	Confit beet salad with goat’s cheese
	Baby gem leaf with poached chicken breast sesame seed dressing 
	Watercress and frisée salad with brioche croutons, bacon and creamy blue cheese dressing 
	Mixed heirloom tomato salad with marinated boccolini, pesto dressing 
	Chicken salad with citrus and chilli dressing
	Caesar salad with accompaniments
	French bean artichoke and lentil salad with shallot dressing 
	Potato salad with capers, dill and tarragon

	Starches and Pasta
	Rosemary roast potatoes
	Potato gratin with gruyere cheese
	horseradish creamed potatoes
	Wild mushroom pappardelle with morel sauce
	Baked penne pasta with spinach and walnuts, mozzarella cheese
	Spinach and parmesan ravioli with sunchoke velouté
	Truffle macaroni and cheese with baby spinach

	Vegetables
	Glazed root vegetables
	Portobello mushrooms with garlic herb butter
	Mache and endive salad with lemon and tarragon dressing 
	Steamed broccoli with almonds and lardons of smoked bacon
	Steamed asparagus with Parma ham 
	Roasted eggplant with spinach and ricotta
	Roasted organic chicken with sautéed mushrooms, thyme jus
	Roasted duck breast with braised pack choy, five spice sauce
	Roasted cod fillet with white bean cassoulet, sun-dried tomatoes
	Steamed sea bream with stuffed baby peppers, tomato butter sauce
	Braised halibut with puy lentils, lobster sauce
	Roasted king salmon, peperonata, tomato butter sauce
	Steamed sea bream, fish cream sauce
	Roasted veal loin with herb gnocchi and wild rocket, veal and rosemary jus
	Beef tenderloin with roasted parsnips and Madeira jus
	Braised ox cheeks with port wine jus 
	Grilled lamb chop, thyme-garlic jus

	Desserts
	Receptions at The London
	Carving stations
	H’ors D’oeuvres Menu
	Hot


	Asian beef patties, shallot and Cabernet wine reduction
	Mini beef tenderloin with horseradish cream
	Mini lamb patties with cumin and coriander
	Beef stroganoff, mini herb bun
	Hoki fillet, black olive tapenade
	Sichuan pepper beef and onion turnover
	Duck rillette on walnut bread, red onion jam
	Chicken wings with oyster sauce and ginger
	Marinated chicken yakitori, sesame sauce
	Tandoori chicken, spicy mango chutney
	Chorizo sausage, cumin, onion compote
	Oven-roasted baby rack of lamb, tapenade jus
	Baby scallops, sesame seed, tomato fondue
	Coconut breaded scallops, sesame dressing
	Breaded tiger prawns, lemon coriander mayo
	NZ green mussels with pepper-shallot vinaigrette
	Demi-tasse of bouillabaisse, aïoli mayo
	Fish and crab cake with sweet and sour sauce
	Manhattan seafood ragoût in wonton shell
	Potato and smoked fish croquette, garlic mayo
	Traditional spinach and crabmeat quiche
	Potato pancakes, Sevruga caviar, sour cream
	Asian ratatouille vegetables, pesto, cheese gratin
	Camembert cheese with fruit chutney, toasted baguette
	Fricassée of forest mushroom tartlets
	Provencal vegetable ratatouille pie
	Wild mushroom brûlée, parmigianno 
	Wild mushrooms and herb quiche royale
	Cold

	Air-dried beef roulade, herb cream cheese
	Seared beef with togarashi spices, spring onion
	Tenderloin beef carpaccio, Cipriani sauce
	Cured Barbary duck breast, fruit chutney
	Smoked duck breast, sprouted lentils
	Foie gras parfait, toasted brioche
	Prunes and mozzarella wrapped with prosciutto
	Marinated citrus salmon, grissini stick
	Norwegian salmon rillette, beetroot dressing
	Smoked king salmon tartare, shallot-herbs
	Smoked king salmon, crème fraîche, herb pancake
	Confit of Tasmanian salmon, cauliflower
	Tasmanian salmon and quiche spinach
	Seabass sashimi with daikon cress, wasabi caviar
	Crabmeat salad and pumpkin relish
	Cherry tomato filled with herb cream cheese
	Guacamole-chilli cilantro, mint-lemon yoghurt, tangy tomato salsa
	Roma tomato gazpacho, basil pesto
	Spinach with ricotta and feta cheese parcels
	Tapenade and mimosa on foccacia bread
	Vichyssoise soup with potato and leek, chives
	Sushi Selection
	Minimum order 100 pieces
	$6.00 per piece
	Cut Maki Rolls
	California -snow crab and avocado 
	(king crab $1 supplement)
	Spicy tuna - big eye tuna tartar and cucumber
	Spicy salmon - Scottish salmon tartar, sesame chilli, cucumber
	Vegetable - asparagus, shiso, avocado and cucumber
	Philly - smoked salmon, cream cheese and avocado 
	Spicy yellowtail - yellow tail tartar, scallions and avocado
	Lobster - lobster, basil, mango, avocado, plum chilli marinated radish wrap
	Vegetable - asparagus, shiso, avocado and cucumber
	Salmon skin - crispy salmon skin, yamagobo (pickled burdock root), cucumber, shiso
	Soft shell crab tempura - soft shell crab, yamagobo (pickled burdock root), smoked mushrooms
	Shrimp tempura - prawn tempura, cucumber and avocado
	Nigiri Sushi
	Tuna - big eye tuna
	Salmon - organic Scottish salmon
	Yellowtail - hamachi from Japan
	Shrimp - cooked prawn
	Halibut
	Sea bream
	Crab - king crab legs
	Inari - marinated tofu pockets stuffed with sushi rice
	Tamago - sweet omelet 
	Albacore - white tuna / albacore tuna
	Mackerel - marinated and cured mackerel
	Spot prawn - raw fresh spot prawns
	Surf clam - cooked 
	Toro - ($3 supplement) fatty tuna
	Unagi - fresh water eel
	SUSHI STATION
	$250 for a chef for 2 hours
	$250 for display case rental for 2 hours


