


Horizon 22 Events by Searcys is delighted to introduce
ASCEND concept.

Book your exclusive corporate event and Ascend with Alex Dilling.
luxury, prestige, and Michelin-star excellence meet at the top.

From breathtaking skyline views to a meticulously curated
Michelin-star menu, every detail is designed to impress your
guests, reward your team, and leave a lasting impression.

No compromises. No ordinary experiences. Just extraordinary.

Impress clients, reward your team, and elevate your event.
Chef Alex Dilling brings two Michelin stars to the city’s highest
dining destination. Stunning skyline. Flawless cuisine. No
compromises. Your corporate event deserves nothing less.




Dilling Croque Monsieur
Paris ham, black truffle and comté

Buttermilk fried chicken
Chicken, Stilton créme fraiche, celery

Chickpea falafel
Smoked aubergine, mint and Espelette pepper

Lobster brioche
Charred lemon and basil

Provence tomato gazpacho
Burrata, focaccia and olive oil

Bayonne ham tartine Fod
Shaved fennel, Taggiasca olive and Amalfi lemon V4

Olive oil poached cod
Fregola sarda with shellfish

Acquerello risotto
36 month Parmesan, artichoke and Piedmont hazelnut

Grilled cornfed chicken
Salsa verde

Scottish lobster
Mac and cheese

Beef cheek bourguignon
Pomme pureé and smoked Alsace bacon

Par roasted hand dived scallops
Sauce vierge

Semi smoked Scottish salmon
Caviar beurre blanc



Aged Kaluga caviar
Smoked salmon rillette, cucumber vinaigrette and seaweed crumpet

Scottish Lobster pithivier
Aromatic lobster jus with basil and ginger

Dry aged beef sirloin
Potato and truffle gratin, confit carrot, smoked cheek and Périgord jus

36 month Comté
Caramelised quince jam, grilled country bread and fine herb salad

70% chocolate tart
Piedmont hazelnut, Madagascan vanilla and salted caramel
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bET IN TOUGH WITH THE TEAM TODAY

0203 927 2008
horizon22events@searcys.co.uk

horizon22.co.uk/events

58th Floor, 22 Bishopsgate, London, EC2N 4BQ
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ALEX DILLING



