
for christmas

5 Exchange square,

primrose street,

ec2a 2eh

E: hello@back-to-mine.com

WWW.BACK-TO-MINE.COM

BOOK NOW



Venue

back to mine is a central city location, easy to get to by train, bus & tube. 

space for UP TO 160 people in winter; 60 inside and UP TO 100 outside under our
heated parasols & covered terrace. 
in summer this increases to anywhere up to 300 people in exchange square.

Whole venue, area & table bookings available for after-work, 
late-night, lunch or breakfast. 

Located in the gardens of Exchange Square, at Liverpool Street station.
5 mins WALK from Shoreditch. 10 mins WALK from Bank. 

open 10.30am-11pm Mon-Wed and 10.30AM-12pm ThUR - Sat (in summer)
1am late-license available. Karaoke machine available upon request!

 venue



FOOD

our show-stopping graze boards are great for SMALL GATHERINGS, LARGE
EVENTS & EVERYTHING IN-BETWEEN. 
DESIGNED TO FEED APPROXIMATELY 10 PEOPLE PER PLATTER, YOU CAN CHOOSE FROM A VARIETY
OF BOARDS including CHARCUTERIE & LUXURY CHEESES, our favourite vegan selection &
tasty DESSERTS, All beautifully curated & presented.

experienced at catering for all allergens & preferences.
we use the best locally sourced produce & small suppliers where possible.

BESPOKE MENUS:
We have catered for weddings, huge corporate bookings & even 4th july
celebrations. If you fancy canapés, hot dog & slider platters or more, 
let us know.

 FOOD



  

EACH PLATTER FEEDS 10+ PEOPLE

feasting party platter - 120
sausage rolls & vegan sausage rolls, chicken goujons, 

guacamole & tortilla chips, paprika houmous, bread, crudité, 
tempura prawn, olives, with dips & seasonal garnishes

cheese and Charcuterie Platter - 120
2-3 British & French cheeses, 2-3 charcuterie, antipasti, nuts, 

fresh & dried fruits, chutneys, dips, CRUDITÉ & CRACKERS, 
topped with seasonal garnishes

Sliders Platter (20 pieces)- served hot

beef burger with burger sauce, cheese & pickle - 100
halloumi & sriracha (v) - 95 

Falafel, houmous, leaves (vg) - 85 
Posh hot Dogs on brioche - 80

Vegan graze board (vg) - 120

a selection of 2-3 plant-based cheeses, including our favourites from 
la fauxmagerie, antipasti, houmous, seasonal homemade dips

CRUDITÉ & CRACKERS, topped with seasonal garnishes

half-sized Vegan graze board (vg) - 60

Like the above, but half the size

homemade Houmous, Bread & Crudité Platter (v) - 75

sourdough ‘wild farmed’ bread, butter, oil & vinegar (v) - 30

 

price in pounds. gf & vegan options available, please inform us of any allergens or intolerances.
*orders of fries will need to be staggered, due to limited cooking equipment.

graze boards

FOOD



BOWL FOOD
SMALL BOWLS OFFER NIBBLES FOR 2-4 PEOPLE & 

ARE PERFECT AS EXTRAS FOR YOUR GRAZING TABLE

        Honey & Mustard Chipolatas - 10.95                

Olives & Pickles - 9.95

French fries* (vg) - 8.95

 Sourdough BreaD, Oils (vg/g) - 8.95 

guacamole & tortilla chips - 10.95

Nachos - with melted cheddar, guac, salsa & jalapeños - 10.95

Vegan Nachos - with  melted ‘cheddar’, guac, salsa & jalapeños - 10.95

dessert platters
french macaroon (GF) (30 pieces) - 88

Chocolate, salted caramel, Vanilla, Lemon, Pistachio & Raspberry

salted caramel brownie (gf) (18 pieces) - 95
MADE BY LOCAL BAKERY GALETA 

fruit platter - 80
A SELECTION OF SEASONAL & TROPICAL FRUIT

mini crodough platter (18 pieces) - 95
A MIX BETWEEN A DOUGNUT & a CROISSANT WITH A RANGE OF TOPPINGS & FILLINGS,

FROM LOCAL BAKERY GALETA

BIRTHDAY?
PRE-ORDER A 10" birthday cake for your celebrations, 

with personalised message.

Red Velvet sponge - 65

triple layered chocolate - 65

lemon & poppy seed (vegan) - 65

 

We require a minimum of 72 hours notice for party food orders. All cakes must be paid for in advance.
*orders of fries will need to be staggered due to limited airfryers.

FOOD



  

Smoked salmon, cream cheese blini

Pastrami, pickle & mustard blini

Goats cheese & caramelised red onion tart

Smoked ham & Gruyère cheese tart

Mini pork sausage rolls, apple

                                                    
hot honey & mustard chipolatas (3 per serving)

hot pastrami slider, pickle, mustard

hot Halloumi sliders, sriRacha mayo

Smoked Salmon & caviar blini, crème fraîche - 7         

King prawn, cream cheese & chive blini, caviar - 7

Fig, brie, pistachio & honey crostini - 6 (vegan option)

Wild mushroom crostini, garlic, herbs- 6 (vegan)

King prawn cocktail, Bloody Mary sauce - 7 

Hot pastrami slider, pickle, horseradish -8 

hot honey halloumi & pepper skewers - 7

hot Pork & herb sausage brioche roll, apple chutney - 8

Red Pepper Relish & vegan cream cheese blini (vegan)

Avocado & mango ceviche, leche de tigre (GF) (vegan)
La Fauxmagerie ‘Blue Cheese’ & Caramelised Onion Tart (vegan)

C A N A P É S

L U X U R Y  C A N A P É S

5 5 P P .  C H O O S E  A N Y  8 .  M I N  1 5  P E O P L E

D E S S E R T  C A N A P É S

French macaroon; various flavours- 3

luxury Fruit kebabs with DIPS - 4

P R I C E  P E R  U N I T .  M I N  1 5  P E R  C A N A P É .  M I N  5  C A N A P É S .

CANAPÉS - for special events

PLease send in canapé orders a minimum of 5 days before your event



 

Drinks

our cocktail, wine & beer menus focus on  small independent brands &
the best ingredients. 

back to mine cocktails are created without the use of sickly sweet
juices & are perfect as an added luxury extra to your party. 

our alcohol-free selection is carefully curated to be interesting,
flavourful & health-conscious but never boring. we have a wide variety
of options from cocktails to beer, fresh juices, wine  & the tastiest
local kombucha. 

take a look at our drinks packages & welcome drinks for that extra
splash of fun for your event.

drinks



 

 

Prosecco on arrival - 7pp

Crémant de Loire on arrival for 10pp

add-on Smoked Salmon & Cream Cheese Blini’s for 4pp (vg available)

Twinkle; Vodka, wild elderflower, Prosecco - 10pp

Bellini- White peach topped with Prosecco - 10pp

      (alcohol-free available)

Mini Negronis - London dry gin, vermouth, Campari - 10pp

Mini Margs- Tequila, Cointreau, agave, lime - 10pp

D R I N K S  P A C K A G E S

W E L C O M E  D R I N K S

W E L C O M E  C O C K T A I L S

drinks

BIRTHDAY PARTY PACKAGE  - 10 PPL, TOTAL PRICE 165, WORTH 200

PASSION FRUIT MARTINI OR PEACH BELLINI TREE (10 COCKTAILS)

10 X COFFEE TEQUILA OR TROPICAL RUM SHOTS

SPARKLERS

MINI BIRTHDAY COCKTAIL GIFT TO TAKE AWAY

CORPORATE PARTY PACKAGE  - FOR UP TO 40 PPL, PRICE £365. WORTH £406. 

4 BOTTLES OF ‘ROI DE VIGNES’ WHITE WINE

4 BOTTLES OF ‘ROI DE VIGNES’ RED WINE 

24 MIXED BEERS; PERONI & MADRI (ESTRELLA GLUTEN-FREE AVAILABLE ON REQUEST)

2 X STILL WATER 750ML, 2 X SPARKLING WATER 750ML 

      WITH LOCAL CORDIALS ON REQUEST (0%)

UPGRADE TO VIP WINES; GAVI LA CHIARA & MALBEC PUNTO ALTO - ADD 84

SWAP ANY OF THE HOUSE WINES FOR ROSÉ WINE - ADD £2 PER BOTTLE

 BUY 12 BOTTLES OF OUR DELICIOUS PROSECCO & GET 1 FOR FREE!

 BOTTLED MADRI OR PERONI - BUY 6 BUCKETS OF 12, GET 12 FREE!

karaoke - ask for details. no charge!
Photo Booth? Magician? bespoke party favours? ask for more info.
drinks vouchers- perfect for larger bookings and no extra charge

E X T R A S !



Prices in pounds throughout. please let us know of any allergens & intolerances.

Please note we cannot guarantee a nut & allergen-free environment 

due to our small kitchen. For a full list of our T&C’s, please head to 

www.back-to-mine.com/tandcs

5 Exchange Square, primrose street 

London EC2A 2EH

E: hello@back-to-mine.com

T: 0203 773 8119

www,back-to-mine.com

BOOK NOW

To find us:

the easiest way is out of liverrpol st station, 

sun st passage exit, next to platform 1, by piccolinos.

From Shoreditch, turn down primrose street,

& walk up the stairs into exchange square.

.


