T H E B O TA N I S T
B R OA D G AT E C I R C L E

Whether you’re looking for delectable dining, corporate canapés and cocktails
or that private birthday party to remember,The Botanist, in the heart of the
city, is the perfect venue for your event.

BAR
Enjoy breakfast bubbles,
lunch time treats or evening
cocktails in your own semiprivate space next to our
gleaming bar for groups of
10 – 80 guests.
No hire charges apply, just
a minimum spend to reserve
the area.

DINING
ROOM
The Botanist’s dining room
provides the perfect setting
for any occasion from
standing receptions to
restaurant takeovers.
Perfect for groups of 8 - 80.

SODA ROOM
Enjoy hedonistic nights in
the exclusive surroundings
of our intimate basement
nightclub, Broadgate
Circle’s only late-night
venue.
Soda Room is open
Monday - Friday
5pm - late with booths
and tables available to
reserve for groups of
8 – 150 people.
It is then available for
exclusive hire for your
private party Monday
to Sunday daytimes and
Monday, Tuesday and
Saturday evenings.
No hire charges apply, just
reasonable minimum spends.

BAR PARTY PACKAGES
10 – 15 people
2 x Claudio's big green olives
2 x Crispy squid, sriracha mayo
3 x Shrimp and bacon croquettes, mustard ailoi
2 x Roast Padron peppers, Maldon sea salt
2 x Macaroni cheese croquettes, truffle mayo
2 x Kung Po chilli chicken
2 x Hand cut chips
2 x French fries
~
3 x Prosecco di Valdobbiadene, Cos Salici, Italy NV
4 x Pinot Grigio, Indesio,Venezie, Italy 2013
4 x Pinot Noir, La Boussole,VDP d’Oc, France 2012
24 x Bottled lager - Heineken and Sol
£500

15-25 people
3 x Claudio's big green olives
3 x Crispy squid, sriracha mayo
4 x Shrimp and bacon croquettes, mustard ailoi
3 x Roast Padron peppers, Maldon sea salt
3 x Macaroni cheese croquettes, truffle mayo
3 x Kung Po chilli chicken
3 x Hand cut chips
3 x French fries
~
6 x Prosecco di Valdobbiadene, Cos Salici, Italy NV
5 x Pinot Grigio, Indesio,Venezie, Italy 2013
5 x Pinot Noir, La Boussole,VDP d’Oc, France 2012
36 x Bottled lager - Heineken and Sol
£750

25 people plus
3 x Claudio's big green olives
4 x Crispy squid, sriracha mayo
4 x Shrimp and bacon croquettes, mustard ailoi
4 x Roast Padron peppers, Maldon sea salt
4 x Macaroni cheese croquettes, truffle mayo
4 x Kung Po chilli chicken
4 x Hand cut chips
4 x French fries
~
6 x Joseph Perrier, Cuvée Royale, Chalons,
France NV
6 x Pinot Grigio, Indesio,Venezie, Italy 2013
6 x Pinot Noir, La Boussole,VDP d’Oc, France
2012
48 x Bottled lager - Heineken and Sol
£1,000

CANAPÉ MENU
FISH AND SHELLFISH
Virgin Mary Oyster shooters
Crayfish and avocado cocktail
Dorset crab and chive tart, caviar
Seared Isle of Man king scallop, crisp bacon, pea
purée
Poached Scottish lobster tail, herb aioli (£2
supplement)
Smoked eel, horseradish
Kiln smoked salmon mini fishcakes, watercress purée
Smoked Scottish salmon on rye, horseradish crème
fraîche
Mini fish and chip fork
Fish and chip cone (£2 supplement)

MEAT
Foie gras ballotine, brioche, Madeira jelly
Barbary duck rillette, baby gherkin
Rare roast beef,Yorkshire pudding, creamed
horseradish
Steak tartare crostini, quail yolk
Mini Aberdeen Angus beef ‘Wellington’
Dexter beef burger, smoked Applewood cheddar
(£2 supplement)
Scotch quail eggs
Clonakility Irish black and white pudding sausage
roll
Wild boar and Chimay ‘sausage & mash’
Crispy lamb sweetbreads, white onion purée
Chicken, tarragon and wild mushroom ‘vol-au-vent’

VEGETARIAN
Gazpacho shots
Minted pea shots (hot or cold)
Goats cheese tart, poppy seeds
Leek and wild mushroom tart
Quail’s eggs, truffled duxelle, celery salt
Welsh rarebit, Branston pickle
Deep fried mushroom risotto cakes
Vegetable spring rolls, sweet chilli sauce

SWEET
Lemon meringue pie
Devon custard tart
Baked vanilla cheesecake
Chocolate and orange tart
Chocolate and pecan brownies
Chocolate and Armangac truffle
Mini ice cream cones
Six canapés per person £17
Nine canapés per person £23

BOWL FOOD MENU
MEAT
Slow braised oxtail, smoked bacon, horseradish mash
Boiled ham, pease pudding, parsley sauce
‘The Londoner’ pork sausages, Colcannon, onion
gravy
Slow cooked shoulder of Welsh lamb, rosemary roast
potatoes
Rich venison stew, creamed mashed potato, chestnuts

SALADS

PIES

Crème brûlée
Strawberry Eton mess
Summer pudding, double cream
Bramley apple and blackberry crumble, custard
Sticky toffee pudding, butterscotch sauce
Warm chocolate and pecan brownie
Hazelnut chocolate pot, praline
Ice creams and sorbets

Steak and kidney pie / Beef, Guinness and oyster pie
/ Game pie
Duck ‘shepherd’s pie’ / Chicken, mushroom and tarragon pie

FISH
Fish and chips, tartare sauce
‘Billingsgate fish pie’
Classic smoked haddock kedgeree
Jellied eels, cockles, winkles and whelks

VEGETARIAN
Seasonal risotto:
Summer pea, broad bean and Cashel Blue cheese /
Wild mushroom and shaved parmesan
Truffled macaroni cheese
Potato gnocchi, baby spinach, pine nuts, basil oil

Prawn, avocado and Marie Rose sauce
Stilton, pear and endive, candied walnuts
Bosworth Ash goat’s cheese salad, chicory and oak
leaf

PUDDINGS

CHEESE
Selection of British cheeses, oatcakes, and chutney
£9.50 per person
Cost: £20 per person for 3 bowls; £16 per person
for 2 bowls or choose 4 canapés from the canapé
menu and 2 bowls per person for £26
A minimum number of 10 people and 48 hrs notice
is required please

CONTACT
For all enquiries please
contact Eilidh, Events
Coordinator:
020 3058 9888
07738 983 239
eilidh@etmgroup.co.uk
We look forward to
welcoming you to The
Botanist soon
The Botanist
Broadgate Circle
London
EC2M 2QS
thebotanistlondon.com
facebook.com/botanistlondon
twitter.com/botanistlondon

