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Canapés

HOT

Cottage pie tartlet 

Grilled guinea fowl Inasal skewer, banana 
ketchup 

Braised short rib croquette, horseradish cream, 
crispy shallot

Cumberland cocktail sausage éclair, mustard 
aioli

Wild mushroom arancini, cep ketchup, 
pecorino

Vegetable spring rolls, nam prik dipping sauce 
(v)

Korean fried cauliflower, toasted sesame, 
spring onion (ve)

Venison wellington, horseradish crème fraiche 

Heritage tomato, fondant potato, vanilla 
tomato dressing 

Thai chicken with lemon grass, sweet 
cucumber dip

COLD

Corn fed chicken & black pudding ballotine, 

black garlic aioli

Seared pepper tuna, oriental rice cake, banana 

salsa

Spiced pumpkin panna cotta, buckwheat blini, 

chestnut granola (v)

Ham hock, piccalilli gel on vegetable rosti

Beetroot and ragstone goats cheese sable 

sandwich

Date, gorgonzola and prosciutto tart, chorizo 

jam, walnut gremolata 

Maple bourbon cured salmon with potato 

latkes

Fruit cake toast topped with gorgonzola 

candied celery, flaked almond 

Smoked salmon and fermented lemon soybean 

pave, pickled cucumber, lemon curd gel

Roast lamb with creamed leeks and deep-fried 

rosemary

(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

Dark chocolate and hazelnut brownie, vanilla cream

Spiced pumpkin and walnut polenta cake, orange crème fraiche 

Blackberry and amaretto Bakewell tart

Nutmeg egg custard tart, berry compote 

Black forest gateaux

Mulled poached plums, Jamaican cake, whipped clotted cream 

Spiced Basque cheesecake, apple chutney

Classic apple tart tatin, salted caramel sauce

Jaffa cake chocolate cups

(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

HOT

Mixed bean and Manchego empanadas, sour 
cream

Blackened cod miso brochettes with toasted 
sesame 

Salmon kofta with cumin, coriander and dill 
yoghurt dip 

Monk fish cassoulet, bouillabaisse, white bean 
stew, saffron emulsion 

Wild mushroom spelt risotto, parmesan, winter 
black truffle and pickled girolles

COLD

Smoked salmon and fermented lemon soybean 

pave, pickled cucumber, lemon curd gel

Pressed ham hock terrine, soused apple and 

prune, sour dough crostini 

Griddled king oyster mushroom, whipped 

roquefort, Asian pear & shallot dressing, 

candied celery

Chicken and black pudding, anchovy aioli, quail 

egg, smoked bacon crumb 

Pickled herring, potato and gherkin salad, dill 

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.



Fork Buffet

MAINS

Gnocchi with pumpkin and wild mushrooms tarragon cream (v)

Chickpea and golden raisin, podi spiced cherry tomatoes, griddled halloumi 

Chicken tagine with dates, pomegranate and mint

Fisherman’s lasagne 

Pan fried cod with miso mixed greens 

Stout braised beef with button onions, button mushrooms, pancetta lardons 

SIDES

Medley of vegetables 

Dauphinoise potato 

Roasted heritage carrots and cauliflower, spinach, lemon crème fraiche 

Chickpea spiced cous cous with butternut squash and coconut 

Pilaff rice 

DESSERTS

Spiced Basque cheesecake, apple chutney 

Vanilla crème Brulle fresh berries 

Bakewell tart, blackberry and quince compote, Chantilly cream

Black forest chocolate delice, brandied cherries, Chantilly

(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

Miso glazed parsnip, celeriac remoulade, smoked sour cream, 

blackberry &pepper relish, wild mushroom (v)

Roasted cauliflower, caramelised cauliflower puree, texture of stems, 

caper & lemon (v)

Smoked salmon and fermented lemon soybean pave, pickled 

cucumber, lemon curd gel

Pressed ham hock terrine, soused apple and prune, sour dough crostini 

Confit duck leg ballotine, charred figs, blood orange, pomegranate 

dressing

Ragstone panna cotta, beetroot carpaccio, crisp pancetta, pickled 

mustard seeds and honey

Chicken and black pudding, anchovy aioli, quail egg, smoked bacon 

crumb

Griddled king oyster mushroom, whipped roquefort, Asian pear & 

shallot dressing, candied celery 

Pickled herring, potato and gherkin salad, dill crème fraiche 

Date, gorgonzola and prosciutto tart, chorizo jam, walnut gremolata 

(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

Confit short rib beef, sweetbread dumpling, fondant potato, squash puree, glazed 

autumnal vegetables and thyme jus

Pan roasted corn fed chicken, heritage carrot puree, wild mushrooms fricassee, 

sherry cream

Honey and cracked spice duck breast, confit duck croquette, creamed savoy 

cabbage, lyonnaise pressed potato 

Pork belly porchetta, fennel and apple puree, heritage roast carrot, sage and 

onion fondant 

Lamb rump, lamb haggis stuffed courgette, griddled greens, gratin potato

Beef fillet, pomme anna, truffled chestnut and butternut, griddled leek, red 

current and port jus (supplement)

Roasted stone bass, puy lentil casserole, Parisienne potato, black cabbage

Salmon fillet, saffron risotto cake, roast celeriac, shellfish chowder sauce

Leek, sage, Caerphilly and wensleydale sausage, celeriac mash, cinnamon merlot 

onions, braised savoy cabbage, onion gravy (v)

Roasted kabocha squash, barley and pinenut, lemon miso sauce (v)

(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

Bakewell tart, blackberry and quince compote, Chantilly cream

Black forest chocolate delice, brandied cherries, Chantilly

Classic custard tart, seasonal fruit compote

Spiced pumpkin panna cotta, candied orange, cinnamon granola crunch

Stream chocolate, stout and prune pudding, chocolate sauce

Classic apple tart tatin, salted caramel sauce vanilla bean ice cream

Vanilla crème brulee mulled poached pear & plums compote whipped clotted cream

Vintners’ Autumn fruit mess, ginger snap crumbs 

Bread and butter marmalade pudding, malt ice cream

Spiced Basque cheesecake, apple chutney 

(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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