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Exceptional classic and modern spaces 

Summer at No.11 
Cavendish Square 

Exceptional classic and modern spaces 
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Enjoy freshly prepared food and creative cocktails beneath 
the city sunshine. 

Our delightful Orangery and Courtyard Garden is an ideal 
place to escape the buzz of the city and relax with clients or 
colleagues in one of London’s most sought-after spaces. It is 
an oasis in the heart of London, with a lush green ‘living wall’ 
installation, ambient lighting and bespoke seating – the ideal 
spot for alfresco entertaining. 

The Courtyard Garden flows seamlessly into the splendid 
Orangery, with a glass apex roof flooding the space with 
natural light and can be re-configured in many ways – 
providing you with the freedom to make your event unique, 
safe in the knowledge your guests will be protected from 
inclement weather. 

On arrival we will welcome you with a cocktail reception. 
Your guests can then enjoy either a half bottle of wine or 
two beers per person while indulging in our chef’s delicious 
barbecue creations. 

Elegant and 
versatile spaces 
with creative 
hospitality for 
unforgettable 
experiences 

You were absolutely incredible! 
From day one you have been 
here for us. You believed that 
people could dance even during 
an afternoon party, and you 
were so right! 

MA EVENTS 

Your summer reception package 
£130 plus VAT per person (120-150 guests) 
£122 plus VAT per person (151-199 guests) 
£115 plus VAT per person (200+ guests) 
3hrs Exclusive hire of the Orangery and Courtyard Garden 
Prosecco OR cocktail reception on arrival (45 mins) 
Half bottle of house wine or two beers per person 
A selection of choices from our BBQ smokehouse and Yakitori grill 
menu, and a selection of desserts 



Welcome to No.11 Cavendish Square (MWG) Made without gluten, (PB) Plant based, *adapted upon 
request, Please inform us of any allergies or dietary preferences 
prior to the event. 
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Not only will you experience a sophisticated setting when booking your summer 
party at No.11 Cavendish Square, you will experience a unique taste sensation 
with a choice of unforgettable food, with ingredients all sustainably sourced from 
UK farmers cooked in our new smokehouse or Yakitori grill. The two different 
methods of barbecue cooking offer a range of flavour. The smokehouse allows the 
food to be cooked slowly and absorb the smoke, leaving a delightful tangy taste, 
while the Yakitori grill is a Japanese-style specialist grill, skilfully hand carved from 
a single block of diatomite and uses an ancient cooking technique to give food 
exceptional mouth-watering flavours. 

Thank you for everything 
you have done to 
accommodate our requests 
and deliver a great summer 
party! Your kindness and 
patience are incredible. 

CREDO 

I wanted to say a huge thank you for 
helping with the organisation of our 
party last week. I thought the service 
was excellent throughout and all the 
team were so helpful. 

I had lots of nice comments about the 
venue, and in particular the food! 

Bridgepoint 

DRINKS RECEPTION (45 minutes) 

Prosecco 

Or select one of the following cocktails: 

Summer garden cocktail: pink gin, 
basil, strawberries, tonic water 

Prosecco mojito, a refreshing cocktail 
made with white rum, fresh lime 
juice, prosecco and mint leaves for 
garnish 

Mocktail: Ginger, lemongrass cordial, 
fresh lemon juice and mint for 
garnish 

Either a half bottle of wine or two bottles 
of beer per person 

BARBECUE 

Select a menu from following sections: 

One meat option 

One poultry option 

One fish option 

One vegetarian option 

Two salads 

Three desserts 

Upgrades 

• No.11 Cavendish Square private 
entrance with Garden room available 
for £500 VAT exempt 

• Additional hours after 10pm 
£300 per hour 

• Additional hour of unlimited wine, 
beer and mocktails £5.40 plus VAT 
per person 

• Unlimited spirits bar 3 hours 
£13 plus VAT per person 

• 45 mins Champagne upgrade on 
arrival £13.50 per person plus VAT 

• DJ and dancefloor £1,600 plus VAT 

Live Entertainment: 

• Trio Band performing hits of the 
decades from Motown and soul to 
modern chart hits – 2 x 50mins sets 
£950 plus VAT 

• DJ - additional £500 plus VAT 

MEAT 
Handmade Beef burger, brioche bun, 
pickles, cheddar cheese, relish, tomato, 
gem lettuce (AMWG*) 

Chermoula marinated pork belly (MWG) 

Lamb kofta, tzatziki 
Merguez sausage, brioche bun, 
lemon and mint labneh (AMWG*) 

POULTRY 
Black garlic chicken skewer, spring 
onions (MWG) 

Harissa spiced free range chicken, 
coriander (MWG) 

Lemon and thyme grilled chicken (MWG) 

Chicken hot dog, brioche bun, 
caramelised onions, yellow mustard, 
crispy onions (AMWG*) 

FISH 
Teriyaki grilled Scottish salmon 

Zoug marinated fillet of Mackerel, 
lemon (MWG) 

Garlic and chilli prawn skewers (MWG) 

Fillet of Cod, marinated in sun dried 
tomato and basil (MWG) 

VEGETARIAN 
Cajun vegetable skewers, chimichurri 
(PB, MWG) 

Grilled halloumi,olive tapenade, sun 
blushed tomato (MWG) 

Harissa grilled aubergine, feta, pine 
nuts (MWG) 

Spicy bean burger, guacamole, gem 
lettuce, roasted peppers, bun (PB) 
(AMWG*) 

SMOKED ITEMS 
Pulled pork, BBQ sauce 
Texas style brisket, chimichurri (MWG) 

Chicken and chorizo skewers (MWG) 

Peppered hot smoked salmon (MWG) 

Sauces – chipotle chili / hickory BBQ / 
herb buttermilk 

SALADS 
Truffle potato salad, shallot and 
cornichons (PB) (MWG) 

Caesar salad, croutons, anchovies, 
parmesan, egg, Caesar dressing (AMWG) 

Kohlrabi and parsley coleslaw (PB) (MWG) 

Bulgur wheat tabbouleh, lemon, mint 
(PB) 

Heritage tomato, bocconcini and 
basil, pine nuts (PB) (MWG) 

Watermelon, smashed cucumber, feta, 
spring onions and mint (MWG) 

Courgette, chilli, lemon, extra virgin 
olive oil, sunflower seeds (PB) (MWG) 

Mixed bean and grilled corn, lime 
and coriander dressing (PB) (MWG) 

Orzo, sun blushed tomato, black olives, 
basil, parmesan 

Pickled Chinese cabbage, kimchee, soy 
and chilli (PB) 

DESSERTS 

Summer pudding, Chantilly cream 
Profiteroles, dark chocolate sauce 
Seasonal fruit tarts 

Key lime pie 

Pistachio cake, raspberries, coconut 
yogurt, shaved coconut (MWG) (PB) 

UPGRADES 

Fillet of beef brochette £7.95 plus 
VAT (PB) (MWG) 

Lobster and crayfish skewer, garlic 
and parsley £25 plus VAT (MWG) 

Slow cooked duck leg, Hoi Sin, 
spring onions £12.95 plus VAT 

Grilled king oyster mushroom, 
chimichurri £3.95 plus VAT (PB) 

Whole loin of pork, rosemary and 
thyme, apple sauce. Carved at BBQ. 
£7.95 plus VAT (MWG) 



No.11 Cavendish Square 
London 

W1G 0AN 
Tel: 020 7307 2474 

Email: venue@11cavendishsq.com 

No.11 Cavendish Square is run by KEHF Limited, a wholly owned trading subsidiary of The King’s Fund. 

Registered VAT number: 907 8743 91 
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