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In a world where what we consume is becoming ever faster & more 
disposable, we’re proud to take a more thoughtful, mindful approach to the 
food & drinks experiences we source, prepare & present.

We respect tradition but keep in step with technology, contemporary food 
trends & event concepts. We focus on maximising guest’ happiness & loyalty 
by making every moment spent in our venue uplifting & rewarding.

Vegan
As we see more focus on sustainability in the food industry, we’re driving the conversation by offering 
more vegan options. These dishes are marked with a       & focus on reducing our impact on the 
environment as well as promoting animal welfare, without losing the flavour. 

Plant based food
Plant based food & flexitarianism is becoming increasingly popular in the industry; at Prince Philip house 
we are  increasing the proportion of plant-led dishes to help towards combating environmental damage 
as well as promoting healthy eating & wellbeing. These dishes are all marked with a     .

Healthy eating
In order to help you & your guests maintain a healthy, balanced lifestyle, we have created a number of 
healthy choices throughout our menu which are marked with a     .  These dishes use fresh, local & 
seasonal ingredients that have proven nutritional benefits whilst not compromising on flavour, texture & 
colour. 

Great food, drink & hospitality adds flavour & pleasure to the guest experience, inspiring 
connections, fellowship & wellbeing.

www.chandcogroup.com

http://www.chandcogroup.com/


Do you have a food allergy or intolerance?

We provide allergen information on the 14 major allergens.

Please speak with your Event Manager / Sales Executive & details of allergens in 
any of our dishes can be provided for your consideration.

At your event, allergen information will be located at the buffet station to make 
guests aware of all allergens contained in your chosen menu & to help them 
make an informed decision.

Allergen information

Please note, as with every catering establishment, there is always a potential for 
cross-contamination to occur. While we endeavour to prevent this as much as 
possible, the nature of an allergen means we cannot fully guarantee that cross-
contamination has not occurred. 

We encourage our customers with food allergies and intolerances to let our staff 
know so we can better cater for them. We are happy to provide further detail on 
ingredients & how they were handled to allow you make an informed decision as to 
whether or not the food is suitable for you.

If you have any concerns please speak to a member of staff.

Cereals containing gluten

Nuts

Peanuts

Soya

Sesame seeds

Mustard

Crustaceans

Celery

Eggs

Fish

Sulphur dioxide 
(sometimes known as sulphites)

Lupin

Milk

Molluscs



Stuart Cooper, Head Chef at Prince Philip House

Head Chef Stuart Cooper is responsible for all of our dishes 
produced here at Prince Philip House, alongside his talented 
kitchen team. 

With a passion for using seasonal & local produce, as well as 
reducing our impact on the environment, Stuart is always on 
top of the ever-changing trends & demands of the catering 
industry.

Relishing the opportunity to create bespoke menus that push 
the boundaries, Stuart has vast experience creating memorable 
experiences for our guests. 

Prince Philip House is proud to share this carefully crafted 
Spring/Summer menu that focuses on healthy & sustainable 
eating. 

“We use herbs from our own herb 

garden to add even more freshness & 

sustainability to our menus”



Graham Bell bundle £31.00 per person

Three servings of Eros Fairtrade coffee, classic & herbal teas
With mini Danish pastries (on arrival), fruit bowl (mid-morning) & homemade biscuits (afternoon)
Sandwich lunch with seasonal salad (Chefs choice)
Bottled water throughout the day

Dame Haslett bundle £36.00 per person

Three servings of Eros Fairtrade coffee, classic & herbal teas
With mini Danish pastries (on arrival), fruit bowl (mid-morning) & homemade biscuits (afternoon)
Themed working lunch menu
Bottled water throughout the day

Kingdom Brunel bundle £42.00 per person

Three servings of Eros Fairtrade coffee, classic & herbal teas
With mini Danish pastries (on arrival), fruit bowl (mid-morning) & homemade biscuits (afternoon)
Hot & cold fork buffet lunch
Bottled water throughout the day

Day Catering Packages

The best value packages for your event.

We offer three full day catering packages 
which include options for all your 
break times.

(Minimum of 20 people)

Traditional Breaks

All served with Fairtrade coffee & a selection of 
Eros classic & herbal teas

Tea & coffee served with either:

Biscuits £3.85 per person
Fruit bowl £4.20 per person 
Selection of pastries £5.75 per person
(Croissants, pains au chocolat, Danish pastries)

Selection of mini cakes £5.25 per person
Gluten-free muffins £6.30 per person 

Add some ice-cold drinks

Still & sparkling Vivreau water £2.75 per bottle
Fresh orange juice £10.50 per litre
Juices - orange, cranberry or apple £4.20 per litre
Seasonal juice £5.10 per litre

“Our Fairtrade coffee is organic & 

sustainably sourced” 

Swap your biscuit breaks for a healthy option at no extra charge

Apricot & stem ginger flapjacks
Date, pumpkin seed & coconut protein bars
Greek yoghurt, goji berries & chai seeds
Green detox juice shot 
(kale, spinach, banana, flax seed & spirulina)
Wholegrain blueberry & sunflower seed mini muffins

All prices subject to VAT at prevailing rate. Please note that our menu items may contain allergens or may 
have come in contact with items containing allergens. If you have a food allergy or special dietary 

requirement, please contact us for more information so that we can guide you to make a safe food choice



Breakfast
The most important meal of the day.

Available mornings & includes hand-roasted Fairtrade coffee 
& a selection of classic & herbal teas
(Minimum of 10 people)

Breakfast bowls  £29.50 per person

Something different for conference breakfasts & perfect 
for networking

Please choose four options
(Minimum of 20 people)
Turkish baked egg, sumac yoghurt 
Linseed & coconut pudding, maple syrup 
Smoked haddock kedgeree 
Coconut & spiced quinoa porridge, maple banana 
Asian pork belly, kimchi cabbage 
Summer berries, glazed mint sabayon  
Acai & summer berry bowl 
Smoked salmon, scrambled duck eggs

British favourites £7.00 per person

Please choose two
Suffolk sweet-cured bacon, London bloomer 
Rare breed Cumberland sausage, floured bap
Scrambled egg & tomato, brioche 
Severn & Wye smoked salmon & cream cheese bagel
Eggs Florentine, toasted English muffin 
Crêpes Suzette 

“Our grains are high in fibre with 

slow releasing energy to keep you 

going for longer”

Granola bar £12.00 per person

Build your own breakfast from our healthy breakfast bar 
- suitable for vegans

Homemade granola
Nuts, seeds & grains
Fresh & dried fruit
Almond milk
Natural & flavoured yoghurt
Overnight oats, almond milk, sunflower seeds, blueberries

Continental £14.00 per person

Croissants & pastries
Open smoked salmon & rye sandwich, lime Crème fraiche & dill
Fresh seasonal fruit skewers 
Greek yoghurt, honey, homemade granola

Healthy eating £3.10 per person

Please feel free to swap these into your breakfast menus or 
add them in as an extra 

Acai, coconut, pomegranate, goji berries & oat bowls 
Maple & banana granola 
Overnight oats, almond milk, sunflower seeds, blueberries  
Green power shot (kale, cucumber, parsley, lemon, ginger & apple juice)
Sunrise smoothie (summer berries, banana, apple, & soy yoghurt) 
Crushed avocado, tomato, dukkah, sourdough 
Apple, pecan, flaxseed energy bars 
Swiss style bircher muesli, goji berries & chai seeds 

All prices subject to VAT at prevailing rate. Please note that our menu items may contain allergens or may 
have come in contact with items containing allergens. If you have a food allergy or special dietary 

requirement, please contact us for more information so that we can guide you to make a safe food choice



Deli sandwich lunch (Chef’s choice) £19.00 per person

Chef’s selection of fillings on a variety of breads to include at least one meat, one fish & one 
vegetarian choice. 

Our fillings change regularly to ensure variety and seasonality of ingredients.
Served with hand-cut crisps & a fruit bowl.

Plant based (sample menu)
Roast tomato, feta, rocket pesto & mixed leaves
Butternut squash, sage, parmesan & watercress
Beetroot, horseradish & sunflower seeds
Roasted peppers, radicchio & labneh
Mature cheddar, apple chutney & mixed baby leaves
Celeriac remoulade, caper relish & rocket

Fish (sample menu)
Smoked mackerel, beetroot aioli & watercress
Smoked salmon, cream cheese & compressed cucumber
Garlic & chilli prawns with pesto
Tuna salad
Hot smoked salmon, horseradish, capers & dill

Meat (sample menu)
Pastrami, gherkin & mustard mayonnaise
Rare beef, caramelised onion & blue cheese
Pulled pork, chimichurri & crispy onions
Smoked duck, saffron aioli
Honey-roast ham, mature cheddar & pickled onions
Chicken & chorizo, caramelised peppers

Add a seasonal salad £5.25 per person
Penne pasta with sun-blushed tomatoes, olive & mozzarella
Broccoli, pea, courgette & radish
Fattoush (Lebanese mixed salad with fried pitta bread)

Add finger food £12.60 per person

A selection of three types of finger food, to include one meat, 
one fish & one vegetarian choice.
(Minimum numbers of 12)

Plant based
Sweetcorn fritter, red pepper & spring onion salsa 
Sticky hickory jackfruit wings 
Gyozas with soy chilli dipping sauce 
Basil, mozzarella, sun-blushed tomato arancini, basil pesto dip
Sweet potato & feta taquito

Fish
Salmon & prawn fishcake, tartare hollandaise
Lemon sole goujons, celeriac remoulade
Thai chilli tiger prawn skewers 

Meat
Confit duck croquettes, saffron aioli
Green Thai beef skewer, sweet chilli dip 
Pulled pork tacos with chimichurri

All prices subject to VAT at prevailing rate. Please note that our menu items may contain allergens or may 
have come in contact with items containing allergens. If you have a food allergy or special dietary 

requirement, please contact us for more information so that we can guide you to make a safe food choice

“Our butchers are all 

accredited by the RSPCA 

Freedom 

Food initiative & Red tractor 

assured to make sure our 

meat is traceable, 

safe & farmed with care”



Themed working lunch £25.00 per person

(Minimum of 12 people)

Healthy European
Flaked salmon, red quinoa, spring onion, chilli & pomegranate salad 
Healthy chicken Caesar
Grilled vegetable tart
Roasted beetroot, whipped feta, chili, dukkah
Spring pea, broad bean, asparagus, preserved lemon & fennel salad 
Tomato, watermelon & basil salad 

Vegan
Pulled oat & smoked paprika sausage rolls 
Freekeh, green bean, courgette, basil dressing, sunflower seeds 
Roasted aubergines, red quinoa, tamarind soy yoghurt, cashews, pomegranate 
Sweetcorn fritters, kimchi mayonnaise 
Spicy harissa & tahini tempeh skewers, smoked aubergine dip 
BBQ jackfruit spring rolls

Indian 
Served with naan, poppadums & raita
Bombay keema puffs, tamarind chutney
Lamb seekh kofta kebab
Grilled chicken boti, papaya & ginger
Fish & prawn koliwada skewers, kachumber
Pepper & paneer tikka achari
Vada pau (spicy potato butty)

Mediterranean
Served with focaccia & pesto
Parma ham, sundried tomato & mozzarella skewers 
Bresaola 
Char-grilled peppers, aubergines & courgettes with oregano & balsamic 
Grilled tuna loin, orange, red onion, radish, radicchio & mizuna 
Fusilli pasta salad, basil & tomato 

Persian
Served with flatbreads & hummus
Apricot & pistachio lamb kofta, minted yoghurt 
Vegetable samosas 
Grilled halloumi, watercress, olives & preserved lemons 
Jackfruit & artichoke kebabs, citrus aioli 
Sumac & peanut spiced chicken, date labneh 
Pomegranate, cauliflower & citrus salad 

British Isles
Served with pickles, chutneys & bread
Roast rare beef with watercress & horseradish 
Smoked Gressingham duck salad with chicory, 
pomegranate & figs 
Sausage rolls with Branston pickle & pickled onions
Smoked salmon, caper mayonnaise, pea shoot & cucumber salad 
Keen’s cheddar & leek quiche 
New potato, spring onion & tomato salad  

All prices subject to VAT at prevailing rate. Please note that our menu items may contain allergens or may 
have come in contact with items containing allergens. If you have a food allergy or special dietary 

requirement, please contact us for more information so that we can guide you to make a safe food choice



Spicy
Chilli 'non’ carne, spiced mushrooms, lentils, kidney beans, basmati herb rice, cashew & lime 
Thai yellow curry, crispy smoked tofu, aubergine, pepper, baby sweetcorn, shiitake mushrooms, 
mangetout & jasmine rice 
Sweet potato tagine with chickpeas, dried apricots & giant couscous
Jackfruit biryani, jackfruit & potato curry baked with basmati rice & sultanas 

Mediterranean
Baked polenta cake, grilled Mediterranean vegetables & rocket pesto 
Pulled oat veggie balls, basil gnocchi, tomato sauce & vegan parmesan 
Red lentil, aubergine, courgette & mushroom lasagne, almond milk topping 
Mediterranean summer stew, sweet peppers, new potatoes, sugar snaps, basil & olives 

British
Sweet potato, green lentil, mushroom & tomato shepherd’s pie 
Lincolnshire vegan sausage & butter bean mash, onion mash & crispy shallot rings 
Mushroom, sage & chickpea wellington.  Braised red cabbage 
Pulled oat & ale pie, sweet potato mash

Nutritious & delicious Vegan fork buffet £31.50 per person

If you want a 100% plant-based nutritious buffet to feel good, perform well & do a little bit to 
help the planet,  our vegan menu is the perfect option.

Please choose three dishes & one dessert.
(Minimum of 20 people. We can offer a chef’s choice menu for groups of 10-20)

Salads
Hoisin fried noodles, bamboo shoots, pickled water chestnuts, 
spring onion & sesame
Chickpea, freekeh, soy yoghurt, cumin, tahini & pomegranate 
Mixed bean salad, sumac-roasted aubergine, tomato, sweet 
potato & toasted pumpkin seeds 
Green summer salad with courgette ribbons, broccoli, 
edamame beans, pea cress & radish 

Dessert
Chocolate & pecan brownie
Vanilla cheesecake, summer berry compote
Vegan Eton mess 
Chocolate & raspberry tart

“Where possible we will always use seasonal, 

British fruit & vegetables”

All prices subject to VAT at prevailing rate. Please note that our menu items may contain allergens or may 
have come in contact with items containing allergens. If you have a food allergy or special dietary 

requirement, please contact us for more information so that we can guide you to make a safe food choice



Fork buffets £31.50 per person

Our fork buffet menus are designed to be enjoyed while standing up, allowing your guests to 
mingle & network.

They are served with a seasonal salad or vegetables.

Please choose one dish from each section.
(Minimum of 20 people. We can offer a chef’s choice menu for groups of 10-20)

Vegetarian 
Potato gnocchi with peas, broad beans, feta & pesto
Spinach & ricotta cannelloni, tomato sauce & mozzarella
Charred balsamic onion with ricotta & walnuts 
Chickpea, sweet potato & spinach rogan josh, pilau rice 

Fish
Pan-seared salmon, little gem, pea pureé & mint 
Parsley & brioche-crusted baked fillet of cod, spinach, garden peas & lemon cream sauce
Pan-fried lemon sole, crispy potatoes, brown butter, capers, artichokes, parsley & tomato 
Roast pollock, mussel & clam broth, saffron potatoes & samphire

Meat 
Lemon & thyme roasted chicken, creamed potato, wild mushroom & Madeira cream sauce 
Pot roast shoulder of lamb with borlotti bean & tomato cassoulet 
Asian-spiced slow-roasted belly of pork, kimchi, shiitake mushrooms & black beans 
Harissa & lemon chicken with lentils & basmati rice  

Dessert
Sticky toffee pudding with toffee sauce
Green tea panna cotta with lemongrass & mango salsa 
Passion fruit tart
Lemon curd with a polenta & almond crumble, summer berries All prices subject to VAT at prevailing rate. Please note that our menu items may contain allergens or may 

have come in contact with items containing allergens. If you have a food allergy or special dietary 
requirement, please contact us for more information so that we can guide you to make a safe food choice



St James’s Park picnic buffet £34.00 per person

Enjoy a traditional English picnic while delighting in the view of St James’s Park & The Mall
(Minimum of 20 people)

Gloucester Old Spot ham terrine, pickled cauliflower 
Warm apple & Cumberland sausage roll, homemade piccalilli
Smoked mackerel pate, pickled cucumber 
Hot smoked salmon with asparagus & cucumber salad
British cheese board with accompaniments 
Selection of vegetarian quiches 
English garden leaf salad 
Tomato, cucumber & spring onion salad  
Artisan breads & Cornish butter

Fruit tarts
Elderflower panna cotta, strawberries & honeycomb

“We support the Department of Health’s drive 

to reduce salt by using alternative ways to season 

our food, as well as using British-harvested 

rapeseed oil in all our cooking”

All prices subject to VAT at prevailing rate. Please note that our menu items may contain allergens or may 
have come in contact with items containing allergens. If you have a food allergy or special dietary 

requirement, please contact us for more information so that we can guide you to make a safe food choice



Something special for the afternoon?

Vegan afternoon tea
All served with Fairtrade coffee & a selection of Eros classic & herbal teas  

Traditional afternoon tea £17.50 per person
A selection of freshly prepared finger sandwiches
Slow roasted tomato, Kalamata olive tapenade
Crushed avocado & chilli
Roast red pepper & hummus
(Minimum of 20 people)

Cream tea £7.90 per person
Homemade cakes
Scones, strawberry jam & clotted coconut cream
Lemon polenta cake
Rhubarb cheesecake
(Minimum of 10 people)

Afternoon tea
All served with Fairtrade coffee & a selection of Eros classic & herbal teas  

Traditional afternoon tea                                                            £17.50 per person
A selection of freshly prepared finger sandwiches
Fruit scones, clotted cream & English preserves
Homemade cakes & pastries
(Minimum of 20 people)

Cream tea                                                                                      £7.90 per person
Freshly baked fruit scones served with English preserves & clotted cream
(Minimum of 10 people)

All prices subject to VAT at prevailing rate. Please note that our menu items may contain allergens or may 
have come in contact with items containing allergens. If you have a food allergy or special dietary 

requirement, please contact us for more information so that we can guide you to make a safe food choice



Engineering-themed menus and food stalls £33.50 per person

To celebrate Prince Philip House being the home of the Royal Academy of Engineering, our head 
chef has developed these engineering-themed menus & food stalls from around the world. Some 
suggestions are given here, but we have many more ideas to suit your event.
(Minimum of 50 people)

Live Molecular Canapé Table 
Canapés prepared & presented in front of guests using engineering & science inspired techniques
N2O ash sponge, goat’s cheese air, olive oil powder
Liquid parmesan gnocchi, mushroom consommé foam
Slow-cooked cannon of lamb, puffed cumin tapioca
Carrot air, tangerine granita
Sous-vide egg yolk croquette
Instant smoked trout
Gin & tonic spherification

Newton’s Apple Tree
Much more delicious & interactive than the inspiration for Newton’s law of gravitation 
Apple doughnut, sage sorbet
Apple panna cotta & apple sponge
Apple marshmallow
Apple custard with dry caramel crumbs

The Smoke Station
A selection of bowls based around items which have all been smoked in-house 
Whisky oak-smoked Gressingham duck
Maple-smoked trout, egg & potato salad
Hickory-smoked mac ’n’ cheese
Tandoori-smoked chicken
Prince Philip House smoked salmon

All prices subject to VAT at prevailing rate. Please note that our menu items may contain allergens or may 
have come in contact with items containing allergens. If you have a food allergy or special dietary 

requirement, please contact us for more information so that we can guide you to make a safe food choice



Food stalls from around the world £33.50 per person

Brick Lane
Homemade naan bread, chapattis & poppadums
Indian tasting board: pea & spinach samosas, spiced onion bhajis
Cauliflower, chickpea & spinach dhal 
Chicken jalfrezi
Ajwani salmon tikka
Sag aloo - potato, onion, ginger, spinach
Papaya chutney, tomato & onion seed chutney, curried yoghurt dip, mango & mint dip

Down Mexico Way
On freshly made tacos:
Mesquite BBQ chicken & chorizo
Pulled jackfruit, sweet chipotle 
Avocado, black bean & roasted sweetcorn 
Mackerel & tomato tostadas
Ham & cheese empanadas
Frijoles 

Arabian Nights
Spiced lamb tagine, aubergine imam bayildi, coriander yoghurt
North African chermoula-spiced salmon, apricot & coriander couscous
Lamb koftas, mint, chilli & parsley
Chicken & honey-roast fig bulgur wheat salad, pistachios, preserved lemon & parsley dressing
Aubergine, chickpea & spinach tagine 
Fattoush-toasted pitta bread, mixed leaves, peppers, parsley, lemon & garlic dressing 
Spiced falafel 

Seoul Food
Slow-roasted spiced pork belly
Soy & ginger-marinated salmon
Hoi sin duck
Sweet chilli mushrooms 
Kimchi 
Pickled vegetables 

“We have been awarded with 

3 stars from the Sustainable 

Restaurant association”

All prices subject to VAT at prevailing rate. Please note that our menu items may contain allergens or may 
have come in contact with items containing allergens. If you have a food allergy or special dietary 

requirement, please contact us for more information so that we can guide you to make a safe food choice



Post-conference drinks packages
(Minimum of 20 people)

Prince drinks package £30.50 per person
Half bottle of wine:
House Red Wine
House White Wine
Selection of 6 canapés 
Fruit juice & bottled water

King drinks package £32.50 per person
Half bottle of Prosecco:
Prosecco Spumante Extra Dry, Borgo Del Col Alto 
Selection of 6 canapés 
Fruit juice & bottled water

Queen drinks package £39.00 per person
Half bottle of wine:
House Red Wine
House White Wine
Selection of 4 bowls from the bowl food menu
Fruit juice & bottled water

Evening nibbles £4.50 per person
Please choose three
Seeded crackers
Mini cheese straws
Marinated olives & cheese
Vegetable crisps
Mixed nuts

Duke drinks package £40.00 per person
Half bottle of wine:
House Red Wine
House White Wine
Selection of 4 canapés 
Selection of 2 bowls from the bowl food menu
Fruit juice & bottled water

Royal drinks package £41.50 per person
Half bottle of Champagne:
Champagne De Malherbe Brut NV 
Selection of 6 canapés 
Fruit juice & bottled water

Upgrade your wine
From £3.00 per person

Bottled Beer £5.00 
(Becks 275ml or Peroni 330ml)
Fizzy drinks £2.60
(Coke, diet Coke and Lemonade 330ml )

Add an extra canapé £3.50 per person

Evening bites £7.50 per person
Please choose three
Cannon & Cannon beer sticks
Sundried tomato & basil bruschetta
Jumbo parmesan cheese straws
Tomato pesto palmiers
Baba ghanoush with garlic & herb flatbreads
Green olive tapenade with artisan breads

All prices subject to VAT at prevailing rate. Please note that our menu items may contain allergens or may 
have come in contact with items containing allergens. If you have a food allergy or special dietary 

requirement, please contact us for more information so that we can guide you to make a safe food choice



Canapés 
Six canapés £21.00 per person

Wow your guests with these bite sized delights.

(Minimum of 20 people)

Plant based
Watermelon, goat’s cheese, Swedish cracker 
Avocado, oven-dried tomato, asparagus 
Sweet pea & mint tartlet
Pistachio macaroon, pickled cucumber, spinach & dill cream
Balsamic tomato & pesto puff pastry tart (hot)

Vegan
Baked polenta, oven-dried cherry tomato, pesto
Sundried tomato, pickled cauliflower & asparagus 
Tomato fondue, spiced aubergine puree, seeded cracker 
Pulled jackfruit taco (hot)

Meat
Ham, smoked chicken & apricot 
Cumberland sausage & wholegrain mash 
Steak & chips, béarnaise sauce 
Pulled pork tostada, mango salsa 
Carpaccio of beef, sesame cracker, micro 
rocket

Fish
Blackened sea bass fillet, tomato salsa, olive 
powder  
Salt cod brandade, squid ink tapioca crisp 
Mackerel pâté, savoury cone, horseradish 
Tuna tartare, cured quail egg 
Cornish crab, chilli, chive, lemon créme fraîche
Gin-cured salmon, caviar & avocado 

Sweet
Rosewater & white chocolate ganache 
Lemon meringue cones
Mini macaroons
Key lime pie

Add an extra canapé £3.50 per person

All prices subject to VAT at prevailing rate. Please note that our menu items may contain allergens or may 
have come in contact with items containing allergens. If you have a food allergy or special dietary 

requirement, please contact us for more information so that we can guide you to make a safe food choice

.



Bowl food £29.50 per person

More substantial than canapés, these mini meals allow guests to circulate & network
Please choose four options (Minimum of 20 people)

Plant based
Crispy mac ‘n’ cheese balls, walnut & celery 
Korean fried cauliflower wings 
Melon, cucumber, avocado, tomato water & basil 
Marinated heritage tomatoes, burrata, basil & olive crumbs 

Vegan
Caribbean jerk seitan curry, turmerick rice 
Spinach & lentil rogan josh, pilau rice, baby coriander 
Sous-vide fennel, orange & quinoa salad 
Korean fried cauliflower, gochujang veganaise, toasted seeds

Fish
Pan-seared king scallop, pea risotto, basil oil 
Salmon fritters, aioli, lobster sauce 
Clam & sweetcorn chowder 
Cured sea trout, seaweed, pink fir potatoes, cucumber, dill oil 

Meat
Roast cannon of lamb, pea & broad bean salad, pea cress & mint emulsion 
Smoked duck, chicory, pomegranate, burnt orange  
Seared beef fillet, Vietnamese noodle salad with fish sauce & toasted peanuts
Crispy pork belly, spring onion mash, apple & cider jus 

Dessert
Lemon polenta cake, crème fraîche and raspberries
Green tea panna cotta with lemongrass & mango salsa 
Whipped lime posset, oranges & almond crumble 
Lemon curd, polenta & almond crumble, summer berries All prices subject to VAT at prevailing rate. Please note that our menu items may contain allergens or may 

have come in contact with items containing allergens. If you have a food allergy or special dietary 
requirement, please contact us for more information so that we can guide you to make a safe food choice



Vegan fine dining (Minimum of 15 people) £50.00 per person

Why not reward your team & colleagues with a fine dining experience at Prince Philip House? 

Our 100% plant-based fine dining menu is a great alternative to our regular fine dining menu.
These dishes are designed to be healthy as well as environmentally friendly without compromising on 
flavour.

Please choose one starter, one main course & one dessert.  Or please feel free to choose to any of these 
dishes as a part of your regular fine dining menu.
(Minimum of 15 people)

Starter
Kohlrabi ravioli, pea & avocado guacamole, avocado oil aioli & lemon jam 
Salt-baked carrot, freekeh & pine nut crumb, butterbean pureé & pickled beetroot 
Celeriac & miso terrine, smoked Jerusalem artichoke puree, candied walnuts, granola & parsley oil 
Sweet pea panna cotta, broad bean salad, shaved asparagus, borage & pea powder
King oyster mushroom 'scallops' vegan black pudding, pea pureé & charred baby onions 

Main course
Crispy lemon & herb tempeh, wild mushroom, celeriac puree, fondant potato & black kale 
Braised mushroom, spelt, charred baby gem, smoked tofu pureé & sunflower seed pesto 
Salt-baked Romanesco cauliflower steak, truffle hollandaise, pickled mushroom 
Organic spelt risotto, coconut, saffron & puffed rice  
Smoked tofu, vegan black pudding pureé, parsley mash, cabbage & 'bacon' soy crackling 

Dessert
Banana crème caramel, puffed millet & pinhead oat granola
Apple tarte tatin, salted caramel vegan ice cream
Mango baked Alaska, orange, lemon & lime syrup 
Vegan Eton mess 
Coconut panna cotta, mango, passionfruit pureé & mango ice cream 

All prices subject to VAT at prevailing rate. Please note that our menu items may contain allergens or may 
have come in contact with items containing allergens. If you have a food allergy or special dietary 

requirement, please contact us for more information so that we can guide you to make a safe food choice



Fine dining (Minimum of 20 people) £50.00 per person

Starters
Smoked ham hock, smoked chicken & pistachio terrine, Homemade piccalilli  
Pea & shallot tortellini, pea pureé & summer truffles
Asparagus & broad bean salad, crispy duck egg & Parma ham (Can be served as vegetarian) 
Smoked salmon & Cornish crab salad, avocado pureé, caviar & olives crumbs, dill oil 
Sea bream cerviche, citrus dressing, pickled grapes, avocado & treacle bread  
Cauliflower panna cotta, pickled cauliflower, burnt orange, pomegranate & parsley oil 
Chilled pea soup, pea & broad bean salad, sun-dried tomatoes, truffle oil 
Tomato tartare, heritage tomatoes, compressed watermelon, olive, sourdough croutons, avocado pureé

Mains 
Roast sirloin of beef, braised ox cheek, caper & raisin 
Celeriac pureé, fondant potato & ginger carrot 
Roast loin of Cornish lamb, spring cabbage, braised shoulder, pea pureé, dauphinoise potatoes & confit shallot (gf)
Breast of free-range chicken, trufffled potatoes, dates, wild mushrooms & tarragon 
Roast duck breast, crispy leg croquets, cherry pureé, braised barley
Pan-seared salmon fillet, chorizo & saffron risotto, clam chowder 
Roast cod, cured salmon & chive butter, stem broccoli & samphire 
Potato gnocchi, blue cheese, artichokes, chive oil & roast vegetable crumbs
Shallot tatin, black quinoa tabbouleh, heritage beetroot, salsa verde balsamic 

Dessert - Includes coffee & petit fours
Coffee panna cotta, amaretto jelly, chocolate mousse, chocolate soil & salted caramel foam  
Poached peaches, strawberries & prosecco sabayon 
Chocolate tart, Armagnac-marinated prunes, hazelnut crumble, raspberry gel & chocolate tuile
Carrot cake, mascarpone, carrot cream & meringue
Lemongrass custard, tropical fruits, matcha tea sponge
Pear tarte tatin, pear crisp & vanilla ice cream

Add a tasty British & Continental cheese board to your fine dining £6.90 per person
Served with oatcakes, chutneys & fresh fruits 

Add an amuse-bouche to start off your fine dining experience for an extra
£2.60 per person

All prices subject to VAT at prevailing rate. Please note that our menu items may contain allergens or may 
have come in contact with items containing allergens. If you have a food allergy or special dietary 

requirement, please contact us for more information so that we can guide you to make a safe food choice
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