
*Please notify a member of staff, if you have an allergy, or ask for further allergen information.
A £2 cover charge and a discretionary 15% service charge will be added to your bill.

There is no admission charge when dining subject to the purchase of a  
main course and either a starter or a dessert.

Vegan and Vegetarian options available, please ask your server for details.

PACKAGES

£95 Dining Package
Includes admission, three course dinner, dance and VIP seating  
after dinner, 15% service charge.

£70 Party Package
Includes admission, dance, VIP seating, £40 of drinks and  
15% service charge.

Bespoke Packages
For bespoke dinner or canape packages, tailored to your specific  
needs please contact Carol on +44 (0)20 7240 5534.  
Price will include 15% service charge.

*A £25 per person advance deposit required 
 
 

STARTERS	

Fine sliced oak smoked salmon with dill dressing and baby capers
or
Beef consommé with julienne of vegetables
or 
Avocado baby leaf salad served with a roasted cherry tomato salad 
 
 
MAIN COURSES	

12oz Aberdeen Angus sirloin steak served with cherry vine tomatoes
or
Grilled fillet of seabass served on stir-fried Chinese greens and vegetables
or
Free range breast of Chicken filled with brie and wrapped in pancetta

*The main courses are accompanied by a selection of seasonal fresh vegetables

DESSERTS

Warm chocolate with vanilla ice cream
or
Strawberries with cream or ice cream
or
A selection of English cheeses and Biscuits


