
(v) vegetarian | (pb) plant based  
All our fish is responsibly sourced and wherever possible, purchased from British fishing ports. Our dish names don’t always mention  
every ingredient. Please let our team know if you have any allergies and for full allergen information go to thebotanistbroadgate.com.                                                    

All prices include VAT. An optional 12.5% gratuity will be added to the final bill.

E V E N T  M E N U

Battered haddock 
crushed peas,                  
tartare sauce

Slow cooked beef 
Cornish pasty

Cheeseburger sl ider
Cheddar, house sauce

Buttermilk fr ied  
chicken

crunchy slaw,          
Sriracha mayo 

Roast squash, 
quinoa,  spr ing onion, 
pomegranate,  feta (pb)

Crispy prawn
chilli jelly 

Smoked mackerel
beetroot, horseradish         

rye

Chorizo sausage rol l 
aioli

Duck terr ine
spiced date chutney

Truff le art ichoke 
arancini  (v)

Smoked aubergine 
& red onion pastry                 

pine nuts (pb)

Tomato,  mozzarel la               
& basi l tart  (pb)

C A N A P É S

L A R G E R  B I T E S

Chocolate brownie
Chantilly cream

Lemon meringue tart

D E S S E R T  C A N A P É S

COSTS
 Choose one of the fol lowing opt ions: 

Al l 7 canapés per person @ £35 pp;  or 

3 larger bites @ £22.50 pp;  or

5 larger bites @ £37.50 pp;  or

All 7 canapés & 3 larger bites per person @ £57.50 pp

Add 2 dessert  canapés @ £10 pp

Minimum of 15 guests & 5 days notice required please



The Botanist, Broadgate Circle, London, EC2M 2QS
020 3058 9888 | info@thebotanistbroadgate.com

thebotanistbroadgate.com
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