
EVENT MENUS

SPRING AND SUMMER 2026



Canapés

PLANT -BASED / VEGETARIAN

Wye Valley asparagus, summer truffle tartlet (v)

Heritage tomato, fondant potato, vanilla tomato 

dressing ( ve)

Courgette, whipped ricotta, lemon and oregano, 

salsa verde  (v)

Truffled mac ‘n’ cheese croquette (v)

Beetroot meringue whipped goat’s curd, nibbed 

pine nuts (v)

Wild mushroom, garlic and thyme bouchées (v)

Roquefort gougères, candied walnut (v)

Polenta crostini, smoked aubergine caviar, 

cornichon and artichoke salsa (v)

Buckwheat blini, pea panna cotta, candied olives 

(v)

Mini latkes with avocado mousse, spiced tomato 

relish (v)

MEAT AND FISH 

Smoked salmon with miso butter, watercress blini

Miniature onion tart, Welsh rarebit 

Hereford bavette tartare, confit St Ewe’s egg yolk

Cumbrian lamb shepherd’s pie croquette, pickled 

samphire

Thai chicken with lemongrass, sweet cucumber 

dipping sauce

Crayfish, papaya, chilli, coriander and coconut, 

corn cup

Spiced pork empanadas, avocado relish

Cornish crab with ginger and sesame beignet, 

wasabi mayo

Rosemary mini muffin with smoked chicken, 

coriander and mango

Cured nori salmon, miso crème fraiche

(v) Vegetarian ( ve ) Vegan
Our food may contain nuts, derivatives of nuts or other allergens. If you suffer from an allergy or food intolerance, please notify a team 

member. We are happy to cater for special requirements. All care has been taken to remove small bones where appropriate, but it is 
inevitable that some may remain.



Canapés

DESSERT

Searcys  champagne and strawberry gelee

Gooseberry and sesame meringue tart

Yorkshire rhubarb and custard rice pudding

Opera black sesame and cherry jelly, Kirsch cherry compote

Peach and lemon verbena panna cotta, walnut biscotti 

Apricot mousse, vanilla sponge, apricot jelly and Brazil nut crumble

Baked blueberry cheesecake, clotted cream and blueberry crush

Pineapple tart tatin, salted caramel, coconut cream

Jamaican cake, crème diplomat, burnt white chocolate 

(v) Vegetarian ( ve ) Vegan
Our food may contain nuts, derivatives of nuts or other allergens. If you suffer from an allergy or food intolerance, please notify a team 

member. We are happy to cater for special requirements. All care has been taken to remove small bones where appropriate, but it is 
inevitable that some may remain.



Bowl Food

COLD

Courgette carpaccio, basil pesto, lemon ( ve)

Nutbourne heritage tomatoes, panzanella salad (v)

St Ewe’s devilled egg, Lake District cured ham, 

pickled mustard seeds

Chalk Stream trout rillette, fennel and caper salad, 

sourdough crisp

Prawn cocktail, avocado mousse, soft boiled quail 

egg, focaccia 

Chicken with pistachio and pancetta ballotine, wild 

mushroom, date chutney and crispy chicken skin

Poached sea trout with pickled kohlrabi, avocado 

mousse, candied lemon

Whipped Picos blue, candied celery, pickled 

walnut, apple on fruit cake

Rare roast beef, crunchy mixed leaf, Colston 

Basset stilton and English mustard dressing

Goat’s cheese panna cotta, griddled butternut 

squash

HOT

Korean fried cauliflower, crunchy Asian cabbage 

slaw ( ve)

Gnocchi, caponata, plant -based feta and toasted 

pine nuts ( ve)

Chalk Stream trout, grilled sweet corn and roasted 

peppers 

Cockles and mussels, spring cassoulet, tomato and 

herbs

Salmon and dill fish cake with parsley seasonal 

potatoes, minted crushed peas, lemon and caper

Bangers ‘n’ apple mash, caramelised onion gravy, 

crispy shallots

Nduja and tomato croquette, roquette and pine nut

Griddled king oyster mushroom, whipped goat’s 

curd, shallot dressing

Welsh rarebit arancini, Asian pear and walnut salsa

Beef Wellington, spring greens, truffle and 

madeira jus

(v) Vegetarian ( ve ) Vegan
Our food may contain nuts, derivatives of nuts or other allergens. If you suffer from an allergy or food intolerance, please notify a team 

member. We are happy to cater for special requirements. All care has been taken to remove small bones where appropriate, but it is 
inevitable that some may remain.



Bowl Food

DESSERTS

Coconut and cardamom rice pudding, Yorkshire rhubarb ( ve)

Summer pudding, Chantilly cream

Chocolate and espresso delice, honey poached apricots, crème fraiche

Peach and lemon verbena panna cotta, chocolate dipped biscotti 

Lemon tart, raspberries, crème fraiche

Searcys  champagne and strawberry gelee

Opera black sesame and cherry jelly, Kirsch cherry compote

Apricot mousse, vanilla sponge, apricot jelly and Brazil nut crumble

Baked blueberry cheesecake, clotted cream and blueberry crush

Jamaican cake, crème diplomat, burnt white chocolate 

(v) Vegetarian ( ve ) Vegan
Our food may contain nuts, derivatives of nuts or other allergens. If you suffer from an allergy or food intolerance, please notify a team 

member. We are happy to cater for special requirements. All care has been taken to remove small bones where appropriate, but it is 
inevitable that some may remain.



Fine Dining 

STARTERS

Nutbourne heritage tomato, whipped feta, black olive crumb, basil ( ve)

Wye Valley asparagus, pea panna cotta, whipped ricotta, mint and caper gremolata (v)

Wasabi Chalk Stream trout gravadlax, butter milk, cucumber, radish, watercress

Cornish mackerel, dill and potato salad, roasted heritage beetroot, horseradish cream 

Leghorn chicken and pork terrine, lemon, fennel, quince aioli, Wildfarmed  sourdough

Smoked duck breast, fennel and celery remoulade, pickled apple, golden raisin granola

Feta and caramelised red onion tartine, slow -roasted cherry tomato and watercress salad with pinenut 

and candied orange

Salmon and nori seaweed mosaic, pickled cucumber pearls, caviar crème fraiche

Broad bean, pea and goat’s curd tart, Lake District ham, anchovy, crème fraiche

Treacle cured carpaccio beef, watercress crème fraiche and horseradish

(v) Vegetarian ( ve ) Vegan
Our food may contain nuts, derivatives of nuts or other allergens. If you suffer from an allergy or food intolerance, please notify a team 

member. We are happy to cater for special requirements. All care has been taken to remove small bones where appropriate, but it is 
inevitable that some may remain.



Fine Dining

MAIN

Lentil dhal, cauliflower, spinach, onion bhaji, coconut yoghurt ( ve)

Primavera spelt risotto, broad beans, peas, asparagus, lemon ricotta, herb oil (v)

Cornish hake, seasonal new potatoes, sea vegetables, brown shrimp, lemon beurre blanc

North Atlantic cod, wood fire roasted peppers, BBQ sprouting broccoli, salsa verde

Salt Marsh lamb rump, shepherd’s pie croquette, ratatouille, mint jus

Suffolk chicken breast, peas and bacon, champ potato, chicken velouté

Molasses cured striploin of beef fondant potato, salsa verde  spring greens, charred tender broccoli, 

Maderia jus

Duck leg confit, peas, broad beans, baby onions, wilted baby gem, Violette potato, sherry vinegar jus

Pork tenderloin, saffron mash, sprouting broccoli, Provencal olives, vine tomatoes and basil

Supreme guineafowl, warm salad of nicoise, oven dried baby tomato, quail’s egg, green olive gremolata, 

aged balsamic jus 

(v) Vegetarian ( ve ) Vegan
Our food may contain nuts, derivatives of nuts or other allergens. If you suffer from an allergy or food intolerance, please notify a team 

member. We are happy to cater for special requirements. All care has been taken to remove small bones where appropriate, but it is 
inevitable that some may remain.



Fine Dining

DESSERT

Searcys  champagne and summer berry jelly, almond madeleines, Dorset clotted cream

Lemon tart, raspberries, crème fraiche

Chocolate and espresso delice, honey poached apricots, crème fraiche

Opera black sesame and cherry jelly, Kirsch cherry compote

Peach and lemon verbena panna cotta, chocolate dipped biscotti 

Apricot mousse, vanilla sponge, apricot jelly and brasil nut crumble

Baked blueberry cheesecake, clotted cream and blueberry crush

Strawberry cheesecake dome on a coconut biscuit, toasted nipped coconut

Red rose and lemon mousse with shortbread biscuits 

Pineapple tarte tatin, salted caramel, coconut ice cream

(v) Vegetarian ( ve ) Vegan
Our food may contain nuts, derivatives of nuts or other allergens. If you suffer from an allergy or food intolerance, please notify a team 

member. We are happy to cater for special requirements. All care has been taken to remove small bones where appropriate, but it is 
inevitable that some may remain.









Please contact us for any other catering requirements, we can put 

together a bespoke quote for drinks receptions, dinners and more.

Alternatively, if you are looking for a venue for your meeting 

or event we have a range of beautiful spaces at Vintners’ Hall. 

We look forward to speaking to you soon.

020 7248 4704

searcys@vintnershall.co.uk

Vintners’ Hall

68 Upper Thames Street

London EC4V 3BG
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