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Simon Flint

Simon’s career in food began in 
some of the most prestigious and 
best known restaurants in London, 

including Daphne’s, Le Caprice, 
 The Ivy and Mirabelle, as well as  

The Real Greek. Simon then took on 
the role as head chef at the renowned 

Groucho Club in London. 

Simon joined the team at the 
National Theatre in June 2006, taking 
responsibility for creating new menus 

and food packages for all events 
at the National Theatre. Simon has 
created the following menu using 

carefully sourced, fresh and seasonal 
ingredients that celebrate the best of 

regional British food.
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All prices are excluding VAT

South Bank Breakfast £9.95

Selection of freshly baked 
croissants and miniature  

Danish pastries

Seasonal whole fruit

Selection of organic teas, freshly 
ground coffee and fruit/herbal 

infusions

Capital Breakfast £13.95

Maple-cured bacon baguette

Cumberland sausage baguette

Westcombe Cheddar and  
tomato croissant

Seasonal whole fruit

Selection of organic teas, freshly 
ground coffee and fruit/herbal 

infusions

Brain Food Breakfast £12.95

Granola, yoghurt and mixed  
berry shots

Smoked salmon and cream  
cheese bagels

Seasonal fresh fruit plate

Homemade Fruits of the Forest 
smoothie

Selection of organic teas,  
freshly ground coffee and fruit/

herbal infusions
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Breakfast Drinks all £2.95

Raspberry, elderflower and lime 
spritzer

Traditional homemade lemonade 

Cherry and apple cooler

Mango Lassi

Fruits of the Forest smoothie

Cloudy ginger beer

Freshly squeezed apple juice

Freshly squeezed orange juice

Add On: £3.50 per person

Granola, yoghurt and mixed berry 
shots

Seasonal fresh fruit plate

Maple-cured bacon baguette

Cumberland sausage baguette

Smoked salmon and cream cheese 
bagels

English breakfast tart

Westcombe Cheddar and onion tart

Selection of freshly baked croissants 
and miniature Danish pastries

Blueberry muffins
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Conference Lunch £11.95

Choose 4 of the following sandwich options

Roast ham and Jarlsberg cheese on 
wholemeal bread 

BLT-Bacon, lettuce and tomato served on 
wholemeal bread

Tuna Mayonnaise and cucumber served on 
wholemeal bread

Honey roast gammon ham, Dijon mustard 
and tomato served on wholemeal bread

Ploughman’s - Strong cheese, chopped 
sweet pickled onions, piccalilli, cucumber 
and baby gem served on wholemeal bread

Avocado and bacon with baby spinach and 
tomato on wholemeal bread

Falafel wrap, beetroot, crushed minted peas 
and sweet chilli

Hoi sin duck wrap with cucumber and spring 
onion

Salt beef, mustard and pickle bagel 
 

Smoked salmon and crème cheese bagel

Classic free range egg mayonnaise and 
cress on white bread 
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All selections come with:

Whole seasonal fruit bowl

Selection of organic teas, freshly ground 
coffee and fruit/herbal infusions
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Add Homemade Cakes £2.50 each

Lemon polenta cake

Scones with clotted cream and strawberry jam

Red velvet cupcakes

Blueberry muffins

Homemade Granola bars

Rocky road chocolate biscuits with 
marshmallow’s

Prune and almond slice

Millionaire shortbread slice

Double chocolate brownie 

Chocolate eclair

Carrot cake

Table Snacks £5.00 for 3

Manzanilla and Kalamata olives

Hand-fried potato crisps

Roasted cashews

Salted almonds

Pork crackling

Pickle Quail Eggs

Habas frittas – salted dried broad beans

Tortilla chips with salsa

Beer sticks - posh pepperoni

Popcorn
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Tea and Coffee £2.80

Selection of organic teas, freshly ground 
coffee and fruit/herbal infusions

Tea, Coffee, Biscuits £3.60

Selection of organic teas, freshly ground 
coffee and fruit/herbal infusions

Selection of biscuits

Jugs of chilled tap water

Tea, Coffee, Homemade Cake £7.75

Selection of organic teas, freshly ground 
coffee and fruit/herbal infusions

Traditional cloudy lemonade

Jugs of chilled tap water

Please choose two from:

Millionaire shortbread slice

Double chocolate brownie 

Chocolate eclair

Carrot cake

Lemon polenta cake

Scones with clotted cream and strawberry jam

Red velvet cup cakes

Blueberry muffins 

Homemade Granola bars

Rocky road chocolate biscuits with 
marshmallow’s
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Traditional Afternoon Tea £16.95

Smoked salmon & cucumber with cracked black pepper and lemon juice on 
 sliced wholemeal bread

Roast beef & horseradish on wholemeal bread

Free range egg mayonnaise and mustard cress on sliced white bread

Freshly baked sultana scones served with clotted cream  
and raspberry preserve

Homemade chocolate eclairs

Selection of organic teas, freshly ground coffee and fruit/herbal infusions

Traditional cloudy lemonade/ginger beer

Jugs of chilled tap water

Traditional Sparkling Afternoon Tea POA

As per Traditional Afternoon Tea with  
English sparkling wine
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Choose two meat or fish options:

Organic Clare Island roasted smoked 
salmon with herb mayonnaise

Hand-carved honey roast ham  
with piccalilli 

Beetroot-cured smoked Clare Island 
organic salmon

Beetroot Gravadlax salmon

Homemade sausage rolls with onion jam

Traditional homemade scotch egg

Cured Italian meat plate, Parma ham, 
Tuscan salame and Bresaola

Roast corn-fed chicken with herbs and 
roasted onion

Slices of salt beef and pickles

Smoked Clare Island salmon tartlets

Quiche Lorraine

Prawn and avocado salad

Coronation chicken salad with sultanas 
and apricots

Add another option £6.95 per head

Deli Counter £30.95 
(minimum 20pax)

Our Deli Counters our made up of 
some of the finest fresh ingredients, 

handpicked by our chefs. This is perfect 
for a working lunch or a light evening 

meal with drinks.
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Choose two salads:

Traditional new potato salad with chives

Baby tomato and mozzarella salad  
with basil

Homemade chunky coleslaw

Tabbouleh

Provencal salad

Watermelon, mango & mozarella salad 
served with chilli balsamic

Caesar salad with crunchy garlic 
croutons, shaved parmesan  

and anchovies

Rocket and parmesan salad with  
aged balsamic dressing

British summer leaf and broad bean 
salad

Add another option £3.50 per head

All Deli Counters come with a mixture  
of freshly baked breads

Choose one vegetarian option:

This will be served to the whole group,  
if you have vegetarians in the group  
please talk to your event manager

Seasonal cheese board with homemade 
chutney and crackers

Mediterranean vegetable frittata

Whole westcombe Cheddar and red onion 
quiche 

Falafel served with tzatziki

Halloumi and mediterranean vegetable 
bruchetta  

Add another option £5.50 per head
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Add a nibble to your deli  
£2.00 per person

 Bowls of nuts and olives

Tzatziki and breadsticks

Pork crackling

Vegetable crudités with humous

Tortilla chips with homemade salsa

Bowls of popcorn and real crisps

Choose one cake or dessert:

Lemon polenta cake 

Scones with clotted cream and 
strawberry jam

Red velvet cup cakes

Blueberry muffins

Homemade Granola bars

Rocky road chocolate biscuits with 
marshmallow’s

Tiramisu 

Classic sherry trifle 

Prune and almond slice

Millionaire shortbread slice
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4 Options, 6 bites £16.95
6 Options, 10 bites £23.95

Add another canapé choice £2.50 per person

Meat – Cold

Bresaola with baby artichoke and creamed pecorino

Parma ham, smoked tomato and fresh basil on ligurian 
crisp bread

Peking duck pancakes with cucumber, shiso,  
mirin and hoi sin sauce

Carpaccio of beef served on a parmesan biscuit  
with a rocket gel

Tataki of beef with French beans, sesame  
and sweet soy

Chicken liver parfait with sauternes jelly and  
melba toast 

Meat – Hot

Asian chicken satay with peanut dipping sauce

Mini traditional scotch egg

Chicken and walnut Tiropitakia 

Beef cheek dim sum

Mini pulled pork slider

Cocktail sausages rolled in honey and sesame seeds

Lamb kofte with yoghurt, sumac and mint dip

Mini buccleuch beef burger

- add beer shot £0.50
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Fish – Cold

Sashimi tuna tartare with sesame and soy topped 
with mango and sweet chilli relish (on a spoon)

Crab and cucumber cocktail with avruga caviar  
(shot glass and cocktail fork)

Smoked salmon with sour cream, caviar served on 
a  blini

Tuna Niçoise carpaccio (on a spoon)

Potted shrimps on toast

Soy blacked salmon with pickled cucumber & wasabi

Marinated lime & chilli prawn with mango

Fish – Hot

Squid and mackerel burger with tomato relish

Portland crab croquets

Tod man – Thai fishcake with nuoc cham

Pan-fried Orkney scallops with chorizo  
and pea purée (served on a spoon)

Mini classic fish pie
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Dessert Canapés

Banoffee caramel truffles

Mocha macaroons

Sea-salted caramel brownie

Mini lemon meringue pies

Homemade fudge

Raspberry macaroons

Pistachio and orange shortbread

Candied cherries

Vegetarian – Hot

Mushroom and tarragon ragout in crispy pastry

Goats cheese and onion beignet

Tomato arancini with smoked mozzarella

Vegetable spring rolls with sweet chilli dip

Vegetarian – Cold

Gazpacho soup (chilled shot) 

Thai green mango, ginger and radish  
rice-paper roll 

Crostini of truffled mascarpone with asparagus  
and a parmesan biscuit

Parmesan shortbread with goats cheese and fig

Courgette with burrata sunblushed tomato & 
vermouth caviar

Tomato and avocado mini bruchetta

Pickled quails eggs in filo case with a romenesco 
sauce
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Oyster Bar £35.00 (minimum 50pax)

Baked oyster Rockefeller

Rock oysters

Fines de Claires

Oriental oyster shooters

Scallops with cucumber and chilli relish

King prawns with saffron aioli 

Charcuterie and Cheese Bar  
£35.00 (minimum 50pax)

Prosciutto di Parma

Bresaola

Tuscan salame

Rosemary porchetta

Picos blue with fig marmalade

Keens Cheddar

Pork lomo – cured pork loin

Caprino Piedmontese – Italian goat’s cheese

Wigmore – ewe’s milk

Manzanilla and Kalamata olives

Italian crisp breads and grissini

Add six-bite canapé menu  
£15.95 extra per person
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Ice Cream Bar £10.95

Choose 2 options from the below

Gin and tonic sorbet

Knickerbocker glory

Iced margarita sundae

Caramel ice cream with cinder toffee and chocolate 
sauce

Banana split

Traditional jelly and ice cream
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Globe-trotter’s 
 standing receptions

£36.95

Perfect for longer receptions. A complete 
menu of canapés, bowl/street food  

and a pudding.
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British

Classic mini scotch egg - canapé

Mini Westcombe Cheddar and asparagus tart - canapé

Sausage and wholegrain mustard mash - bowl

Fish and chips with tartar sauce

English summer vegetable salad - bowl

Summer berry eton mess
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French

Chicken liver parfait with sauternes jelly & melba 
toast - canapé

Mushroom and taragon ragout with crispy pastry  
- canapé

Beef Bourguignon with lardons and creamy mash 
potato - bowl

Fish Boulinnbase - bowl

Vegetarian Niçoise salad with Dijon vinaigrette - bowl

Prune and almond tart served creme crème fraîche 
ice cream

Italian

Bresaola with baby artichole and creamed pecorino 
- canapé

Corgette with burrata, sunblushed tomato and 
vermouth caviar- canapé

Salami and porchetta salad with fregola,  
broad beans, creamed pecorino - bowl

Cod and clams with chickpeas & leeks - bowl

Pasta à fagioli - bowl

Tarta al lemmone
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Thai

Vegetable spring rolls with sweet chilli dip - canapé 

Tod man – Thai fishcake with nuoc cham - canapé

Thai red chicken curry with coconut and  
coriander rice - bowl 

Fragrant baked sea bass – fillet of sea bass 
marinated in lemon grass, galangal and sweet basil 

and baked in banana leaf

Green mango salad with coconut, sweet basil  
and galangal

Fresh papaya and mango with coconut ice cream - 
bowl

Turkish

Lamb kofte - canapé  

Cheese and spinach borek canapé 

Lamb Moussaka - bowl

Red mullet, olives, chickpea and red pepper tagine - 
bowl

Tabouleh - bowl with feta, pomegranate & chilli - 
bowl

Orange and vanilla baklava with cardamon cream
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Bowl Food £35.95 
Please choose 4 items to make up your 

bowl food reception

Cold Bowls

Courgette salad, lemon dressing, boccaccini,  
red chilli and mint

Tuna niçoise salad with Dijon vinaigrette

Thai chicken salad with coconut, green mango, 
sweet basil and galangal

Grilled Clare Island organic salmon pasta salad with 
fennel and pea shoots

Aged feta salad with Kalamata olives, tomatoes, 
cucumber, red onion and extra virgin olive oil

Buratta and tomato salad with basil and balsamic 
pearls

Classic Waldorf salad- Chicory and baby gems with 
celery, apple and pickled walnuts

Tuscan salame and porchetta salad with fragola 
pasta, broad beans and tomato

Smoked aubergine salad with hibiscus, salt cod and 
chickpeas braised with tomato and oregano
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Bowl Food £35.95 
Please choose 4 items to make up your 

bowl food reception

Hot Bowls

Shredded confit of duck on a pak choi and Chinese 
leaf cabbage salad

Cumberland sausages with wholegrain mustard 
mash and a chive and onion gravy

Chorizo and butterbean casserole with rocket pesto

Bean chilli on nachos with guacamole, salsa  
and cheese

Beef bourguignon with mashed potato

Rose harissa chicken with cauliflower and  
chickpea tagine

Fish and chips-Haddock goujons with triple cook 
chips, mashed peas and chunky tartar sauce

Summer squash risotto, smoked mozzarella  
and tomato

Coquille St Jacque’s-roasted scallop baked with 
creamy mashed potato and cheese sauce

Lamb Moussaka

Sweet and sour pork with egg fried rice

Thai red chicken curry with coconut rice

Lamb biryani
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Strawberries with Pimms jelly

Eton Mess

Double chocolate brownie with 
salted caramel ice cream

Profiterole, hazelnut praline and dark 
chocolate sauce

Fresh papaya and mango with 
coconut ice cream

Yoghurt panna cotta with lemon and 
white chocolate cookie

Tiramisu

Pink peppercorn and cardamom 
meringues with raspberry ripple ice 

cream

Orange and vanilla baklava with 
cardamom ice cream

Chocolate tart with crème fraîch

Add an extra bowl £8.50
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BBQ
Classic BBQ £37.95

Buccleuch beef burger with burnt onion ketchup - on 
BBQ

Beef tomato, portobello mushroom, monterey Jack 
cheese and onion relish - on BBQ

Pork and apple sausages – on BBQ

Poached Clare Island smoked salmon salad with herb 
mayonnaise – served bowl food

Isle of Wight tomato salad

British summer leaf and broad bean salad

Traditional potato salad with chives

Add a cocktail – Sipsmith Summer Cup £6.20 
Add a dessert – £6.50  

choose from bowl food options

Caribbean £38.95

Jamaican jerk chicken

Red snapper wrapped in banana leaf with  
Cajun spices, fresh lime and herbs

Prawn roti – Caribbean flatbreads  
with prawn curry – tray served

Cornmeal fritters with mango fire relish

Tossed green salad

Papaya and black bean salad

Egg and potato salad

Add a cocktail – Rum Punch £6.20 
Add a dessert – £6.50  

choose from bowl food options
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Portuguese BBQ £38.95

Chicken Piri Piri

King Prawn Piri Piri

Grilled capsicum, asparagus and aubergine, Molho de vinaigrette and 
semolina bread - Portuguese farm bread

Pork and prawn cataplana - tray served in bowl

Bacalhau salt cod with chickpeas, olives, onions and parsley

Fig and melon salad with baby gems and rocket

Quinoa salad with avocado and tomato

Add a cocktail – Portuguese Sangria £6.20 
Add a dessert – £6.50 choose  

Surf and Turf £39.95

Buccleuch Beef burger with burnt onion ketchup - on BBQ

BBQ King Prawn – on BBQ

Buccleuch beef steak with chips and béarnaise sauce – tray served 

Portobello mushroom, beef tomato and Leerdammer cheese in a soft 
bun with spicy tomato relish – on BBQ

British summer leaf and broad bean salad

Egg and potato salad

Chunky homemade coleslaw

Add a cocktail – Lemon Gin Martini £6.20 
Add a dessert – £6.50 choose  

from bowl food options
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Dinners
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Dinners from £40.00

Starters

“Three Little Fishes” 
Smoked salmon with sour cream and chives, tuna tartare with 

sesame, sweet soy and mango relish, mackerel escabeche  
with avocado, coriander, chilli and chestnut mushroom 

£3.00 Supplement 
 

“Trio of tomato” 
Tomato risotto with basil salsa and parmesan biscuit, candied 

tomato and burrata, chilled Gazpacho   
 

Salt cod croquettes with warm salad of baby leeks and potatoes 
and soft poached quail eggs 

 
King prawn avocado and fennel salad with pink grapefruit 

 
Home smoked salmon, soused cucumber and fennel with 

vermouth pearls 
 

Beef Carpaccio with rocket, shaved parmesan and horseradish 
foam - £3.00 Supplement 

 
Chilled Gazpacho soup served with Portland crab  

- £3.00 Supplement 
 

Grilled asparagus with pickled girolles and crispy shallots 
 

Mezze Plate - Stuffed vine leaves, Lamb kofte, spiced aubergine  
and cheese borek - available as vegetarian option  

- £3.00 Supplement 
 

Artichoke heart salad broad beans, heritage tomatoes and 
ragastone goat’s cheese 

 
Hoi sin crispy duck salad with daikon, coriander and sesame 

 
 Burrata with candied tomato, tomato vinaigrette and baby leaves  

 
Chicken liver parfait with fig and onion marmalade,  

homemade cranberry and walnut bread
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Main

Organic salmon glazed with sweet soy, sesame and mirin, served 
with sweet potato, pak choi and broccoli 

 £5.00 Supplement

Surf and Turf - ½ lobster thermidor with roasted Buccleuch beef 
fillet, triple cooked chips and buttered summer greens or summer 

leaf salad - £7.50 Supplement

Pan-fried fillet of wild sea bass with  ratatouille vegetables and 
confit tomato

Pan-fried cod with grilled baby calamari, courgettes, broad beans, 
basil and romesco sauce

Buccleuch beef fillet with roasted cauliflower mash, pommes 
fondant, spinach and baked shallots - £7.50 Supplement

Buccleuch lamb cutlets with pan haggerty, hispi cabbage and 
minted green vegetable relish - £5.00 Supplement

Roasted Guineafowl with wild mushroom ragout and swiss chad

Summer squash wellington with Bermondsey cheese, creamed 
cauliflower served with buttered summer green or seasonal 

 leaf salad

Baked Pollock with herb and onion crust, pommes mousseline and 
French beans

Harrisa Chicken with crimson beetroot fritters served with 
cauliflower and chickpea tagine

Artichoke ravioli with smoked sun blushed tomatoes and  
summer greens

Tomato tarte tatin with baby onions, basil and roasted squash 
served with a summer leaf salad

Clare Island organic salmon, hot-smoked over apple wood  
chips with Charlotte potatoes, seasonal beans, pea shoots and 

tomato vinaigrette 
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Desserts

Lemon meringue pie

Sticky toffee black forest pudding

Summer berry Eton mess

Chocolate fondant with crème fraîche ice cream

Tiramisu

Praline hazelnut èclair with vanilla milk ice cream

Pineapple tart tatin with coconut ice cream

Blackcurrant bavois and raspberry sorbet, summer 
berries, hibiscus jelly and honeycomb

“Death by Chocolate” 
White chocolate torte, pot au chocolat with raspberry 

compôte and warm double chocolate brownie  
with cream  

£3.00 Supplement

“Study of a berry” 
Blueberry cheesecake, raspberry milkshake and 
strawberry Pimms jelly with cranberry shortbread 

£3.00 Supplement

Dinners include tea, coffee, homemade truffles
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Neals Yard Cheeses (£7.50 per person)
Please choose 4 options

Westcombe cheddar - traditional unpasturised 
chedder made in somerset

Stichelton blue - creamy hord blue cheese

Dorstone - soft goats cheese

Crozier blue  - ewes milk blue cheese

Ducketts carephully - semi hard welsh cheese

Wigmore - soft ewe’s milk cheese
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Prosecco Spumante, Enrico Bedin,  
Treviso, Italy    £27.00

Fabulously crisp and grapey Prosecco from a 
great producer. Perfect for a canapé  

reception or aperitif.
 

Cava El Pont de Ferro Brut,  
Spain, NV    £26.00    

A blend of Spanish grapes, made in the 
traditional method this is a fantastic and 

affordable alternative to Champagne.
 

Nyetimber ‘Classic Cuvee’ Vintage 2009,  
West Sussex, England    £49.50

Delicate bubbles in a light golden wine, packed 
with aromas of lemon tart, biscuit and floral 

notes. The flavours follow the aromas of lemon 
tart and pastry. All coming together with a citrus 

character on a long and fruity finish.
 

Champagne Laurent Perrier Brut,  
Tours-sur-Marne, France    £52.45    

Medium bodied and very easy on the palate. 
Perfectly balanced with a soft mouth-feel and 

strong structure, this is ideally paired  
with oysters.

 
Champagne Taittinger Brut, Épernay,  

France    £59.00  
Extremely fine, relatively delicate, gently fresh 

Champagne with a soft, extremely  
enjoyable texture.

 
Champagne Pol Roger Brut,  

Épernay, France    £72.95              
A fresh, lively, appealing and creamy structured 

dry non-vintage which is Chardonnay dominated 
and extremely consistent, a great match with 

smoked salmon.
 

Nyetimber Rose 2009,  
West Sussex, England    £74.95 

Redcurrants and cherries with scents of brioche. 
There is a balanced and fresh finish32
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White wines

Solano Blanco, Bodegas Gallegas,  
Spain £15.95              

Crisp, fresh and juicy, a very easy to drink white 
wine to like, from Galicia, the home of Spain’s 

best white wine. Ideal for a drinks reception or as 
a crowd pleaser at an event.

 
Galassia Gargenega Pinot Grigio, Veneto, 

 Italy    £16.95

Light and fruity and oh-so-quaffable…a 
tremendously attractive white that you can’t 

help but drink a second glass. Ideal to go with 
canapés or light starters.

 
Moulin des Vignes Chardonnay 2013, IGP, 

Pays d’Oc, France    £20.25     

A brilliant balance between Old and New world. 
Juicy and fat stone fruit flavours with a lovely 
freshness. Ideal with white meats and pork.

 
Maison de la Paix Viognier,  
Pays d’Oc, France    £21.95  

Smooth and elegant with a lovely medium-
rich texture with good length. A classic French 

Viognier which would be perfect with all varieties 
of seafood.

 
The War Horse Chenin Blanc,  

Stellenbosch, South Africa    £22.00         

A sensational Chenin Blanc from an award 
winning producer in South Africa. An absolute 
favourite wine across the whole of the National 
Theatre, this really is so versatile with so many 

dishes, or simply enjoyed on its own.
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White wines

Charquino Albarino 2013, Rias Baixas,  
Galicia, Spain      £26.00  

Light and refreshing, with vivid green apple 
and citrus fruits on the palate. This is our wine 
merchant Becky’s favourite white wine and the 

absolute perfect match for oysters.

 
Le Bouquet Sauvignon Blanc, Domaine 
Laporte, Loire Valley, France     £27.00     

Ultra fresh Loire-esque Sauvignon flavours with 
the texture and class of a Sancerre, without the 
price tag. A classic match for dishes with Goats 

cheese.

 
Gavi ‘Mezzana’, Dezzani,  
Piemonte, Italy     £27.95          

A light, zippy and wonderfully uplifting white, 
with dried fruit flavours made from Italy’s fragrant 

Cortese grape. It is fantastic with mushroom 
dishes, or fish pie.

 
Smoking Loon Viognier,  
California, USA     £28.00              

This is an absolute stunning Viognier from across 
the pond. Beguilingly aromatic apricot on the 

nose, with a dry, refreshing and zesty finish. It is 
our Head of events, Charley’s favourite wine and 

we can see you absolutely loving it too.

 

 Riesling Trocken, QbA,  
Von Buhl, Germany     £28.00

This is German Riesling at its best. From the 
same producer that supplied the wine for the 

Queen Mother’s 100th Birthday party, it has light 
alcohol, super refreshing fruit and a stelly finish. 

This is a perfect match for Asian Cuisine, or 
anything with a touch of spice.
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White wines

 

Chablis, Louis Robin, France £33.35     

Quintessential Chablis; crisp and flinty on the 
palate with a richer, almost nutty finish. Chablis is 

a match made in heaven for smoked salmon.

 

Meursault Vieilles Vignes, Alain & Christiane 
Patriache  £65.00             

Domaine Patriache’s Vielles Vignes is made from 
70-year-old vines, and has classic mineral notes, 
good ripeness and a wonderful richness of fruit. 
This is a real treat of a wine, perfect for winter 

meals, roast turkey or chicken, or if you want to 
be really indulgent, lobster.

Rosé Wine

Maison Sabadie Reserve Rose,  
Vin de France 16.50   

This wine bursts with fresh watermelon on the 
nose, followed by tingly lemon sherbet on the 

palate. Light, easy to drink, so ideal as an aperitif 
or with Chinese style dishes.

 

Pinot Grigio Sentito Rosato,  
 Veneto, Italy 21.95          

Pale pink, with fresh, juicy summer fruit flavours. 
This is perfect with charcuterie. 
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Red wines

Solano Tinto, Bodegas Gallegas, Spain £15.95 
 

A ‘Rioja style’ blend of Tempranillo and 
Garnacha. Very smooth and easy to drink, 

with delicious ripe fruit, so perfect for a drinks 
reception. 

 
 

Rocca Sangiovese, Puglia, Italy   £17.00 

This southern Italian red has youthful but soft, 
fleshy red cherry fruit and smooth tanins. Great 

with anything tomato-based. 
 
 

Arabella Cabernet Sauvignon, Robertson, 
South Africa, 2013    £18.25    

Ripe redcurrant and blackberry fruit, this is 
an excellent example of very pure Cabernet 

Sauvignon, finished with fine, soft tannins and 
excellent structure. Perfect for grilled meats or 

steak. 
 
 

Moulin des Vignes Merlot 2012, IGP, Pays 
d’Oc, France    £21.50          

Medium-weighted Merlot, with a deep, rounded 
palate of smoky red fruit and dark berries. 

Very versatile with food and can be drunk right 
through from reception drinks to main course. 

 
 

Maison de la Paix Old Vine Carignan, Pays 
d’Oc, France   £21.95              

This wine is a firm favourite of all the team at the 
National Theatre. Lauded by critics as well, this 

Carignan is soft ripe and delicious, and we know 
you will love it as much as we do! 

 
 

Warhorse Shiraz, Stellenbosch, South Africa 
£22.25     

Dark plum colour with a purplish rim, vibrant 
aromas of raspberries, cherries and a hint of 
vanilla. Great with big beefy stews, like Ox 

cheek, or with strong hard cheeses,  
especially cheddar. 
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Red wines

 
Montepulciano d’Abruzzo, Moncaro, Italy 

£22. 95        

Classic Montepulciano, soft and approachable 
with a little bit of warming spice. This wine goes 

fantastically with chorizo, or any style of sausage. 
 
 

Valcheta Malbec, Mendoza, Argentina £23.95

Youthful Malbec with ripe cassis and chocolate, 
clean and fresh with soft tannins. A classic match 

would be with steak, but also works fantastically with 
burgers and charcuterie. 

 
 

Villa Ste. Croix Pinot Noir, Pays d’Oc, France, 2013     
£24.50         

A delicious smooth, easy to drink red wine, bursting 
with fresh, ripe red berries like strawberries and 

raspberries. Great match for duck, or controversially 
for those who dislike white wine, would work with 

fish. 
 
 

Smoking Loon Old Vine Zinfandel, California, USA 
£27.75        

Shiny dark red in colour, the Smoking Loon Old Vine 
Zinfandel has really concentrated flavours without 
being too powerful. With delicious deep, dark red 
fruits, it goes fantastically with aubergines, meaty 

stews and casseroles, and also Mexican style food. 
 
 

Lacrimus Rioja, Bodegas Sendero Royal, Spain 
£23.75  

A very classic stlye Rioja – bright Tempranillo flavours 
with a soft and smooth texture from fermentation in 

oak. The classic match for lamb.  
 
 

Fleurie Jean – Pierre Large, Beaujolais, France 
£32.95 

Dark and generous, this offers pure cherry and 
bubble-gum flavours. A wonderful example of a 

typical Beaujolais Cru, it goes deliciously with French 
style Charcuterie such as terrine or seared tuna.
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Red wines

  
Chateau du Puy Bonnet, Montagne Saint-Emilion, 

Bordeaux, France    £35.00 

A beautiful example of right-bank claret. With lots 
of delicious red fruit flavour from the merlot and a 
little spice thanks to the Cabernet Sauvignon. This 
is Christmas in a glass, and is great with venison, 

cheese or game.

 

“Chateauneuf-du-Pape Le Calice de Saint-Pierre, 
Domaine des Pères de L’Eglise   £40.00         

This classic Rhone blend has it all going for it. With 
spice, black peppers, sweet red fruits all wrapped 
up with a silky texture and smooth indulgent finish 

which goes perfectly with Roast Turkey.

Dessert Wine and Port

Port

Moscato d’Asti, Paolo Pizzorni, Italy    £20.50    

With its low alcohol, lively fizziness and sweet 
grapey-fruit flavours, this wine is like a grown up 

elderflower cordial. One of the most flexible wines, 
it can be drunk as an apéritif, with savoury or 

with sweet dishes, and will compliment them all 
tremendously. 

 
 

Château Simon, Sauternes (37.5cl)     £25.00     

Intensely sweet, showing great purity and texture, a 
beautiful example of classic Sauternes, which will be 
sumptuously indulgent to go with dessert or cheese.

Smith Woodhouse Ruby Port   £28.75
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Juice (litre) £4.50

Freshly squeezed orange juice

Freshly squeezed apple juice

Cranberry

Pomegranate

Organic Fruit Cordials (litre) 
£4.50

Elderflower

Blueberry

Lime and Lemongrass Rhubarb and 
Strawberry 

Blackcurrant and apple 
 

Spiced apple and ginger

Raspberry and rose

Other Soft Drinks

Belu mineral water, still / sparkling 
(750ml) £3.35

Pepsi / diet Pepsi / Lemonade  
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Homemade Juices and 
Smoothies all £2.95

Raspberry, elderflower and lime spritzer

Traditional homemade lemonade 

Cherry and apple cooler

Fruits of the Forest smoothie

Cloudy ginger beer

Mint chocolate chip milkshake

White chocolate, cookies and cream 
milkshake



B
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rs

Beers and Cider £3.95

Peroni Italy

Becks Germany

Corona Mexico

Wilde Woods organic cider England

Meantime Raspberry wheat beer

Meantime chocolate porter

Fourpure pilsner
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Our cocktail menu has been designed and created in- 
house by the fabulous events team. We have put all our 
cocktails to the test and believe there is something for 

all tastebuds. Enjoy

 Elderflower fizz 
An elegant and refreshing mix of elderflower and 
prosecco perfect to welcome your guests, with a 

hibiscus flower to liven up every glass! 
 

Created for you by Sales and Marketing Manager Fleur 
Burrows – Jones 

Grapefruit and Basil Martini 
A seriously sexy martini to suit every event. Made with 

sipsmith gin and topped with pink grapefruit juice this is 
one to wow your guests. 

 
Created for you by Head of Events Charley Taylor - 

Smith

 Citrus Blue 
Bring some colour to your occasion with this simple 
citrus number. Made with Smirnoff vodka and fresh 

lemon juice topped with lemonade and turned a blissful 
blue with a dash of Blue Curaçao! 

 
Created by Senior Events Manager Liz Fenn
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Cocktails 

 The J Dizzle 
Add some punch to your party with this Jack Daniels 
special. Accompanied by ginger beer, apple and fresh 

lime juice this is a JD for every summer occasion.

Created for you by Event Manager Jenna Davies

 Cranberry cooler 
This luscious little number blends Captain Morgans’ 

dark rum with gomme syrup and cranberry juice, adding 
some zing to your evening with fresh lime juice to finish. 

 
Created for you by Sales Executive Laura Jefferies

Sloe Gin Sip 
Treat your guests with this gin based tipple! An exotic 

creation mixing lime, sloe gin and ginger ale. 
 

Created for you by Event Manager Jessica Jones

Pimms jugs can be made for your event at  
£19.95 per jug. Each jug serves 5 glasses
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Drinks Packages

Package 1

Unlimited entry level wines, beer and soft drinks

£29.50 per person

Package 2

Unlimited premium wines, beer and soft drinks

£31.95 per person

Package 3

Unlimited champagne, entry level wines,  
beer and soft drinks

£37.95 per person

These cocktails can all be made up in  
jugs to assist a fast service
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Testimonials

‘We were delighted with our party at The Deck. On the 
night all the staff were friendly and hard-working. Please 

pass on my congratulations to the chefs; the food 
was outstandingly delicious – marvellous flavours and 

excellent quality – and beautifully presented.’ 
Alexandra Spearman

‘The food was outstanding – we have had so many 
positive comments back.’ 

State Street

‘It is an extraordinary venue, the staff are wonderful,  
and the food exceptional.’ 

Madeleine and David (private client)

‘The venue was amazing, the food wonderful, the 
service fantastic and the wines absolutely delicious.’ 

Reprieve Media

‘The Deck must be the best party venue in London with 
its large outdoor terrace and spectacular view over the 
river. My guests loved the food and it was an amazing 

evening, which was over all too quickly.’ 
Stewart Munro (private client)
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