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Events at the  
Royal Society 
We pride ourselves on our ability to deliver 
your event to the highest standards, aiming  
to exceed expectations with our innovation 
and presentation.

Together with our food service provider, CH&CO,  
we design, plan and cater for all our events with 
attention to detail, ingenuity and imagination.

Our menus have been created with a focus on  
seasonal ingredients, sourced from local and UK 
suppliers where possible.

Through our partnerships with local farm-based  
charities we support British businesses, give  
something back to the community and contribute to 
the reduction of haulage costs and the environmental 
impact of transport.

To combat environmental damage, we have increased 
the proportion of veg-led dishes on menus and prioritize 
the purchase of high welfare meat and dairy products.  
At least a quarter of menu options are plant-led. We 
have reduced meat dishes by 20%.

If you would like a bespoke menu created for your 
event, please contact our Conference Services team  
to discuss your requirements.

Conference Services team:

T  +44 20 7451 2612
E  venuehire@royalsociety.org
W royalsociety.org/venue-hire

Please note that prices 
listed within this pack 
do not include VAT. In 
the event that a product 
is unavailable, it will be 
replaced with a similar 
alternative. Minimum and 
maximum numbers apply 
according to the room 
booked. Terms  
and conditions apply. 
Subject to availability.

If you have any queries,  
please contact the  
Confernce Services team. 

Registered Charity No 207043.  
March 2020 DES6882.
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Breakfast 
All our breakfasts are served with Fairtrade and Rainforest Alliance certified coffee  
and a selection of classic, fruit and herbal teas.

Vegan breakfast buffet (vegan)
Sliced breads, coconut yoghurt, granola, 
seasonal cut fruits and full vegan English 
breakfast - sausage, scrambled tofu, 
chestnut mushroom, grilled tomato, baked 
beans and hash brown
Soya, wheat

£15.35 per person 

Individual vegan breakfast bites (vegan)
Whipped avocado yoghurt, chili  
and cashew 
Cashews, wheat, oats

Fried beans and tortilla soldiers 
Soya, wheat

Pulled oat ‘sausage’ buns  
Oats, wheat, mustard, soya

Turmeric and baobab shots
Banana and maca quinoa muesli  
Wheat, oats

Scrambled tofu, mushroom and  
mushroom ketchup 
Soya, wheat

Coconut yoghurt, blueberry and  
puffed buckwheat 
Wheat

Bran, apple and camelina seed muffin 
Soya, wheat

£2.40 per person

Healthy breakfast (vegetarian)  
Chilled shot of fresh fruit smoothie and 
fruit juice, Greek yoghurt with granola and 
Little Hyde Farm honey, low fat muffins, 
muesli bar. 
Wheat, milk, egg

£14.55 per person

Continental breakfast  
Sweet pastries and artisan breads, 
a selection of charcuterie and cheeses, 
Greek yoghurt with fruit compote, 
seasonal sliced fruits. 
Wheat, milk, egg, lupin, soya 

£16.75 per person

Breakfast butty
Bacon 

Cold smoked salmon  

Pure pork sausages

Scrambled tofu and roast mushroom 
Soya, wheat

Scrambled egg and field mushroom 
Wheat, milk, egg, fish 

£4.60 per butty 

Classic breakfast buffet  
Croissants and pastries, fruit yoghurt, 
honey and granola pots, plate of seasonal 
cut fruits and the full English breakfast: 
Sussex white rare breed pork Cumberland 
sausage, Sussex sweet-cured bacon,  
slow roast vine tomato, free range 
scrambled eggs, hash browns, grilled 
portobello mushrooms. 
Wheat, sulphur dioxide, egg, milk, soya 

£19.20 per person
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Breaks
Our tea and coffee packages include a selection of classic, fruit and 
herbal teas, and Fairtrade and Rainforest Alliance certified coffee. 

Coffee and tea with biscuits 
Wheat, milk, egg

£4.10 per person 

Coffee and tea with pastries 
Wheat, milk, egg, hazelnut

£4.90 per person

Fresh mint and ginger herbal infusion 
Upgrade your tea break with your choice 
of fresh herbal infusion from our own 
herbal garden.
£1 per person 

Continuous tea and coffee 
Coffee and tea refilled throughout the 
day, with three servings of biscuits and 
homemade cake bites.
Wheat, milk, egg

£16.10 per person 

Morning tea and coffee 
Coffee and tea served with a selection  
of three pastries and cakes such as 
almond croissants, cranberry and pear 
loaf, lemon or chocolate muffins.
Wheat, milk, egg, tree nuts, lupin

£7.75 per person 

Break refreshments  
Still and sparkling Vivreau water (750ml) 
£2.85

Pressed Suffolk apple juice (per litre)  
£9 

Freshly squeezed orange juice (per litre) 
£9.50

Cranberry juice (per litre)  
£6.45

Homemade lemonade (per litre)  
£9

Sparkling elderflower (per litre)  
£6.45

Soft drinks (per 330ml can)  
£1.80 

Smoothies  
Seasonal smoothies 
£4.25 each

Energy shot  
£1.75 

Seasonal water 
Still water infused with seasonal fruits  
and herbs (approximately 6 litres).
£12.75    
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Vegan afternoon tea
Selection of finger sandwiches,
scones and jam, lemon cake,
chocolate mousse and macaroons.
Wheat, soy, almond 

£11.50 per person 

Cream tea 
Coffee and tea, homemade fruit  
scones with clotted cream and  
English preserves, traditional teatime 
treats such as Battenberg cake,  
Royal Society fruit cake, Victoria 
sandwich or butterfly cakes.
Wheat, milk, egg, tree nuts 

£9.25 per person 

Afternoon tea 
Coffee and tea, homemade fruit 
scones with clotted cream and 
preserves, finger sandwiches,  
and traditional teatime treats  
such as Battenberg cake,  
Royal Society fruit cake, Victoria 
sandwich or butterfly cakes.
Wheat, milk, egg, tree nuts  

£10.50 per person

Royal Society cream tea
A journey through the world of  
molecular gastronomy including - fruit 
caviar, aerated chocolate, hot and cold 
sorbet cones, fizzy mousses all finished 
live by one of our chefs in front of your 
guests. Served with a selection of herbal 
teas and freshly brewed coffee. 
(menu changes according to the season and 
allergens will be given close to event date)

£19.25 per person  
  

Add some fruit 
Platter of sliced fruit. 
£30.25 (10 people) 

Bowl of seasonal whole fruit.
£24 (10 people)

Sweet bites  
Three homemade cake bites  
and sweet treats.
£5.85 per person

Individual cake bites  
or sweet treats.
£2.40 per person
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Non-alcoholic cocktails
To add some variation to the soft drinks you serve, why not consider 
some of our freshly prepared non-alcoholic cocktails.

Sting of the bee
Honey, lemon and ginger cordial, lime 
juice, soda water topped with fresh  
mint leaves.
£9.15 per jug

Apple cart
Cloudy apple juice, lime juice,  
elderflower cordial.
£9.15 per jug

Virgin mule
Fresh lemon juice with homemade  
ginger beer.
£9.15 per jug

Pomegranate calmer
Watermelon flesh blended with 
pomegranates and fresh raspberries.
£9.15 per jug

English garden
Cucumber blended with fresh basil and 
elderflower cordial, cloudy apple juice. 
£9.15 per jug

royalsociety.org/venue-hire 6
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Working lunches 
Hot sandwich lunch
Designed for maximum of 50 guests.
Please choose one item from each  
of the following categories for the whole 
group. Can be served as a buffet or  
be individually plated. 
£20.75 per person

Sandwiches

BBQ glazed pulled oat burger (vegan)  
Wheat, oats, soya, mustard 

Ham and cheese croque monsieur 
Wheat, milk, mustard

Chargrilled chicken, roast pepper 
and basil 
Wheat, milk, sulphur dioxide

Roast vegetable and mozzarella 
Wheat, milk

Tuna melt wrap 
Wheat, milk, tuna

Fish finger sandwich with tartar sauce 
Wheat, milk, egg, fish, sulphur dioxide

Side dish
Sweet potato wedges
Fat chips
Chilli grilled corn
Roasted new potato

Salad
Sour cream slaw 
Mustard, milk, sulphur dioxide

Greek salad 
Milk, sulphur dioxide

Harissa couscous and roasted vegetables
Wheat

Deluxe sandwich lunch
A variety of deli style sandwiches on  
a selection of artisan breads and tortilla 
wraps with a mix of meat, fish and 
vegetarian fillings (unless otherwise 
requested). Served with three seasonal 
salads, Piper’s crisps, rice crackers or 
crisp breads and seasonal sliced fruit. 
Wheat,  milk, egg

£21 per person 

Cheese platter 
A selection of four British cheese’s, 
quince, celery, grapes and biscuits.
Milk, wheat

£69 (10 people)

Add-ons for lunch 

Soup of the day 
£2.40 per person 

Savoury and sweet bites 
£2.40 per item 

Choose one from the finger buffet items.
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Please note that prices listed within this pack do not include VAT.
In the event that a product is unavailable, it will be replaced with a similar alternative.

Bento boxes 
A whole meal presented in beautiful individual boxes, perfect for lunch 
meetings. Vegetarian option available on request.

Japanese bento box (vegan) 
Yakatori skewers, sushi, shredded 
vegetable salad, doaryaki 
Sesame, soya, wheat, sulphur dioxide

£26.50 per person

Korean bento box 
BBQ chicken, sesame tofu skewer, noodle 
salad, kimchi, sweet peanut rice cake. 
Sesame, soya, wheat, peanut, egg, milk,  
sulphur dioxide

£26.50 per person

British bento box
Finger sandwiches, sausage roll, 
ploughman’s, potato salad, bakewell tart. 
Wheat, milk, egg, sulphur dioxide, mustard, almond, 
soya, fish

£26.50 per person

Indian bento box
Tandoori chicken and naan, samosa, 
Cardamom saffron rice, dahl, carrot halwa.
Wheat, milk, egg, pistachio, sesame 

£26.50 per person

Greek bento box
Chicken pitta, vegetable halloumi skewer, 
Greek salad, giant couscous, baklava.
Wheat, milk, sulphur dioxide, pistachio, almond

£26.50 per person
 
Chef’s choice
For less than 10 guests  
Our chef will choose the dishes  
based on seasonal ingredients.  
£26.50 per person

royalsociety.org/venue-hire 8
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Finger buffet
Deli style sandwiches and wraps with a selection of meat, fish and vegetarian fillings (unless otherwise requested), with an assortment of bites.

Tailor-made
Choose six items from the 
following finger buffet choices.  
£25.50 per person 

Vegan (hot) 
Basil tofu and roast vegetable skewer
Soya

Roast charlotte potato  
and dips
Soya

Sliders
Wheat, soya, sulphur dioxide

BBQ jackfruit burger 
Wheat, soya, sulphur dioxide

Fried banana blossom and salsa  
Wheat

Vegan (cold)
Grilled polenta and squash 
Wheat, soya, sulphur dioxide

Sushi 
sulphur dioxide

Crudités and beetroot hummus
Sesame

Vegetarian (hot) 
Grilled crotin and onion chutney 
Milk 

Wild mushroom tart 
Wheat, soya, milk, egg

Roast vegetable and mozzarella 
crostini 
Milk, wheat, sulphur dioxide

Onion bhaji, mint yoghurt 
Wheat, egg, milk, sulphur dioxide 

Mac n cheese bites
Milk, mustard, wheat, egg

Vegetarian (cold) 

Goats cheese and camelina muffins
Wheat, egg, milk, soya  cold

Beetroot custard and granola
Milk, egg

Charcoal doughnuts and  
parmesan cream
Wheat, egg, milk

Fish (hot) 
Fishcakes and aioli 
Fish, wheat, egg, milk, mustard 

Crispy fish bridge rolls and 
Worcestershire mayo 
Wheat, soya, fish, egg 

Asian style salmon skewer 
Soya, sesame, wheat,  
sulphur dioxide, salmon

Fish (cold) 
Sushi selection
Fish, soya, sulphur dioxide  

Poached king prawn  
cocktail pots 
crustaceans, prawn, milk, egg  

Smoked tuna nicoise pots 
tuna, egg, sulphur dioxide  

London cure salmon  
and avocado 
Salmon, milk

Soused mackerel on  
grilled sour dough 
Mackerel, sulphur dioxide
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Meat (hot) 
Curry spiced chicken skewer and 
coconut yoghurt

British beef burger and mustard mayo 
Wheat, egg, milk, mustard

Kofte bun and raita 
Milk, wheat, sulphur dioxide

BBQ chicken croquette
Wheat, milk, egg, celery, sulphur dioxide, soya

Chicken teriyaki
Soya, sesame, sulphur dioxide

Chorizo arancini 
Sulphur dioxide, wheat, milk, egg

Meat (cold) 
Asian duck pancake
Wheat, egg, sulphur dioxide, soya, barley, sesame

Smoked chicken Caesar pot
Wheat, milk, egg

Sweet (cold) 

Lemon and blueberry crumble slice 
(Vegan)
Wheat, soya 

Chocolate slice (Vegan)  
Soya, wheat

Roast pineapple  
and coconut (Vegan)  

Cocoa oat bar (Vegan) 
Wheat, oats, soya    

Mango and passionfruit mousse (Vegan)
soya

Coconut and passionfruit tart 
Milk, wheat, egg, soya

Berry cheesecake verrine 
Milk, soya

Dark chocolate cake and apricot cream 
Milk, wheat, egg, soya

Raspberry and white chocolate brownie 
Egg, wheat, milk, soya

Trifle with Madagascan vanilla cream 
Milk, wheat

Milk chocolate tart, espresso cream 
Milk, soya

royalsociety.org/venue-hire 10
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Fork buffet
Our fork buffets are designed to be eaten standing up and are perfect for an informal lunch for groups  
of 15 or more. They include three seasonal side dishes, artisan breads and assorted a sweet treat.

Tailor-made 
Please select one meat or fish  
dish and one vegetarian dish from  
the following fork buffet choices. 
£39 per person 

Chef’s choice 
Our chef will choose two main dishes 
suitable for your event and based  
on seasonal ingredients. Vegetarian 
option included. 
£36 per person 

Vegan
Pulled oat meatballs, roast tomato  
and balsamic sauce 
Oats, wheat, sulphur dioxide

Sweet potato, chickpea and  
spinach tagine 
Sulphur dioxide, celery

Squash ravioli, artichoke and pine nut
Wheat, sulphur dioxide

Smoked tofu, bok choi and sesame
Soya, sulphur dioxide, sesame, wheat

Vegetarian
Mushroom stroganoff 
Milk, sulphur dioxide

Spinach and ricotta tortellini 
Wheat, egg, milk

Roast root vegetable cobbler
Wheat, egg, milk, celery

Tomato and mozzarella filled gnocchi, 
parmesan dressing 
Wheat, milk, celery, egg

Fish
Smoked tune Provençal 
Tuna, sulphur dioxide

Market fish, samphire and lemon 
Fish, sulphur dioxide

Classic fisherman’s pie 
Fish, milk, egg, wheat

Salmon and soft herb fish cake 
Fish, egg, milk, wheat

Meat
Korean chicken, kimchi and soy 
Soya, sesame, wheat

Braised British beef bourguignon
sulphur dioxide, celery

Thai style chicken curry

Chicken, leek and mustard pie 
Wheat, milk, egg, mustard, celery 

Sweet (Vegan)
Chocolate and raspberry cake  
Soya, wheat

Mango mousse, coconut meringue 

Lemon drizzle cake and verbena 
Soya, wheat 

Rice pudding brulee
Soya

Roast fruit cobbler 
Soya, wheat, almond

Sweet (Vegetarian)

Plum crumble Wheat, milk 

Lemon tart with raspberry cream 
Wheat, milk, egg, soya

Strawberry cheesecake Wheat, milk, egg, 
soya, sulphur dioxide 

Treable tart and vanilla cream
Wheat, milk

Blueberry Eton mess and lime 
Egg, milk 

https://royalsociety.org/venue-hire-central-london/?utm_source=royalsociety&utm_medium=pdf&utm_campaign=christmas-packages
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Tasting bowls
Served in ceramic bowls and designed to be eaten standing up, our bowl food menu is ideal for a light lunch  
or a drinks reception. 

Tailor-made  
Choose four dishes from the  
following tasting bowls menu.
£26.50 per person 

Chef’s choice  
Four bowls chosen by our chef 
including  
two hot and two cold.
£23.45 per person 

Add-ons
Additional bowl.
£5.40

Vegan (hot)
Pulled oat balls and roast tomato 
Oats, wheat, celery, sulphur dioxide

Glazed cauliflower cream 
Soya

BBQ jackfruit, roast sour dough 
Wheat, sulphur dioxide, soya)

Thai red curry and sticky rice

Courgetti, roast tomatoes, olive oil

Crispy banana blossom, sriracha and 
veganaise 
Wheat, sulphur dioxide, soya

Vegan (cold)
Beetroots and whipped coconut 
yoghurt 
sulphur dioxide

Heirloom tomatoes, dried olives, torn 
sourdough, 
caper flowers, basil 
sulphur dioxide, wheat

Buckwheat ‘feta’ and grilled spring 
onion 
Soya, wheat

Panzanella 
Wheat, sulphur dioxide

Vegetarian (hot)
Roast cauliflower, hazelnut and herb 
cream cheese 
Milk, hazelnut

Chermoula aubergine and yoghurt 
Milk, sulphur dioxide

Truffle mac n cheese 
Wheat, milk, mustard, egg

Paneer aloo 
Milk

Fregola, roasted pepper  
and mozzarella 
Wheat, milk

Sweet corn risotto, crispy sage 
Milk, celery, sulphur dioxide

Vegetarian (cold)
Inka tomato and feta salad 
Milk, sulphur dioxide

Roasted artichoke and goats cheese 
Milk
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Fish (hot)
Red mullet, peppers,  
aubergine and chickpea 
mullet, sulphur dioxide

Fish cakes and herb salsa 
fish, wheat, egg, milk, sulphur dioxide

Fish and chips, pea puree 
Fish, milk, wheat

Smoked salmon gnocchi gratin 
Milk, salmon, wheat, egg

Fish (cold)
Cured salmon, avocado and lime 
salmon, milk

Crawfish cocktail 
crustaceans, milk, egg, mustard

Meat (hot)
Chicken pad Thai 
Egg, wheat, sulphur dioxide

Chili beef blade rice 
Celery

Crispy chicken and slaw 
Slaw

Crispy ham and mozzarella arancini 
Milk, egg, wheat

Meat (cold)
Torn chicken, tomato, peppers  
and crispy shallot 
Wheat

Cured ham, baked fig and mozzarella 
Sulphur dioxide, milk

Sweet (Vegan)
Baked custard and nutmed crumble 
Soya, wheat

Poached fruits and ginger cake 
Wheat, soya

Red velvet cake 
Wheat, soya

Black forest bowl 
Wheat, soya

Scorched pineapple and coconut

Sweet (Vegetarian)
Almond cake and blueberry mousse
Almond, wheat, soya

Lemon posset and strawberries 
Soya

Passionfruit cheesecake  
and mango salsa 
Milk, egg, soya, sulphur dioxide

Dark chocolate and berries 
Soya, milk

Sticky toffee cake 
Wheat, egg, milk

royalsociety.org/venue-hire 13
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Drinks and canapés reception
These packages are designed for drinks reception lasting approximately 45 minutes; additional  
drinks can be served on consumption on the day. Additional canapés can also be pre-ordered.  

Silver reception   
Half a bottle of house wine, soft drinks  
and a selection of six canapés.
£31 per person

Gold reception   
Half a bottle of sparkling wine, soft 
drinks and a selection of six canapés.
£36.75 per person

Platinum reception   
Half a bottle of Champagne, soft drinks  
and a selection of six canapés.
£42.25 per person

Canapés
For a minimum of 15 people.  

Eight canapés chosen by our chef.
£22.10 per person

Your selection of eight canapés  
from the menu below.
£25.50 per person

Vegan (hot)
Aerated butternut veloute and  
puffed quinoa 
Soya

Sweet potato and walnut kofta 
Walnut, wheat

Sour dough pizzetta, grilled mushroom 
Wheat

Crispy Asian style jackfruit 
Soya, sulphur dioxide, sesame

Celeriac croustade and ash 
Wheat, soya

Vegan (cold)
No cheese ‘cheese custard’  
and cracker 
Soya

Black olive polenta, red pepper jam
Sulphur dioxide

Crispy rice, whipped beetroot mousse
Soya

Buckwheat pancakes, smoked tomato, 
aubergine caviar 
Sulphur dioxide, wheat

Pickled vegetable cannelloni 
Sulphur dioxide)

Vegetarian (hot)
Baked potato pebble and aioli 
(50 people maximum)
Milk, egg

Mushroom cappuccino 
Milk

Caramelized onion tart 
Wheat, egg, milk, soya

Pepper and mozzarella arancini 
Wheat, egg, milk, sulphur dioxide, celery

Charcoal doughnut, pumpkin and 
parmesan cream
Wheat, egg, milk, sulphur dioxide

Vegetarian (cold)

Smoked cheese and chutney tart 
Wheat, egg, milk, sulphur dioxide, soya

Goats cheese and roasted  
pepper cone
Milk, soya, wheat

Tarragon cream puffs
Wheat, milk, egg
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Fish (hot)
Fried curried monkfish 
Wheat, monk fish, milk, egg

Won-ton’s and lime chutney 
Fish, wheat, soya 

Fishcake, coriander, coconut 
Wheat, egg, milk, fish

Fish (cold)

Mackerel nicoise cone 
Milk, mackerel, wheat, soya, egg

Seedlip cured trout, cucumber gel
Trout, sulphur dioxide 

Smoked eel, apple gel 
eel

Meat (hot)

Corned beef and DP sauce 
sulphur dioxide, celery, soya

Popcorn chicken, sour cream 
Milk

Smoked duck doughnut 
Wheat, egg, milk, soya, sulphur dioxide 

Spiced ox cheek and yoghurt 
Milk, sulphur dioxide, wheat, egg 

Crispy Asian style duck
Soya, sesame, wheat

Meat (cold)
Chicken lolli
Wheat, mustard, sulphur dioxide 

 

Classics (hot)
Croque monsieur
Wheat, milk, sulphur dioxide

Mini toad in the hole
Wheat, milk, celery, mustard, egg, sulphur dioxide

Salt cod croquette
Cod, egg, milk, wheat

Cauliflower cheese tart
Wheat, soya, milk, mustard

Crispy tomato rice
Wheat, milk

Classics (cold)
Creamed goats cheese and olive
Wheat, milk

Smoked salmon blini
Wheat, milk, salmon, egg 

Duck liver paté
Egg, milk, sulphur dioxide

Prawn and avocado
Prawns, milk

Scones and herb

Sweet 
Macaroons (Vegan) 
Almond, soya

Chocolate mousse and raspberry 
(Vegan) 
Soya 

Salted caramel and banana espuma 
(Vegan) 
Wheat, soya 

Poached pineapple and coconut 
(Vegan)

Compressed melon, sparkling wine 
bubbles (Vegan) 
Sulphur dioxide 

Set mango cream and lime gel (Vegan) 
Soya

Chocolate caramel lolli 
Soya, milk

Macaroons 
(Wheat, egg, milk, almond)

Whipped toffee crumble 
Wheat, milk

Pecan pie with white chocolate 
Soya, milk, pecans, wheat

Caramel lemon tart 
Wheat, egg, milk, soya

Hazelnut profiterole 
Hazelnut, wheat, milk, egg

Matcha custard tart 
Egg, milk, soya

royalsociety.org/venue-hire 15
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Substantial canapés
Suitable for drinks receptions in need  
of larger size canapes (3 to 4 bites)

Four substantial canapés Chef’s choice.
£22.35

Four substantial canapés Chef’s choice..
£27

Any additional canapés.
£4.25 each

All below items are available as vegan, 
vegetarian, meat or fish option 
allergens to be provided prior to the event

Gyoza  
Hirata buns
Hot dog
Burger
Empanada 
Arancini
Kebabs
Satay
Popcorn boxes 
Cheesy beans
Sushi
Toad in the hole
Fritters
Grilled sweet potato wedges

https://royalsociety.org/venue-hire-central-london/?utm_source=royalsociety&utm_medium=pdf&utm_campaign=christmas-packages


Post-meeting drinks
Our post-conference drinks are a perfect way to relax and socialise after a busy meeting or conference.  
The post-meeting options are suitable for a short reception, around 30 minutes.

Wine
One glass of wine, a beer or a soft drink 
and a selection of crisps, nuts and  
bar nibbles such as sea salt and  
caraway breadsticks or Parmesan  
and rosemary lollipops.
£15.50 per person

Champagne
One glass of Champagne or a soft drink 
and a selection of crisps, nuts and bar 
nibbles such as sea salt and caraway 
breadsticks or Parmesan and  
rosemary lollipops.
£21.75 per person
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Bar nibbles
Select three from the following:

Standard
Pitted mixed olives 
sulphur dioxide

Seeded bread sticks 
wheat

Salted popcorn

Spicy snack mix 
wheat

Corn chips and dips 
wheat

Roasted peanuts 
peanuts

Salted crisps

Rice crackers 
wheat 

£7.80 per person

Deluxe
Nocellara olives 
sulphur dioxide

Marinated baby artichoke

Mini basil baguettes 
wheat

Truffle pecorino nuts
nuts

Smoked almonds 
almond

Kasha cashews 
nuts

Stuffed baby peppers 
Milk

Marinated baby figs

Smoked sun-dried tomato

Meadowsweet caramel

Dark chocolate and sea salt 
breadsticks
soya, wheat

£9.95 per person
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Fine dining
Our fine dining menus offer your guests something very special,  
with exceptional food and service.

Specialty coffee upgrade  
(for events of up to 20 people) 
£1.20 per person 

The two course 
Perfect for a business meal where service 
can be completed within an hour. Please 
choose a starter and main or a main and 
dessert from the menu overleaf. 
£46 per person 

The three course 
This is a more formal style of dining where 
the food and service are the main event. 
Please choose a starter, main and dessert 
from the menu overleaf. 
£54.75 per person

Additional options 
All the following options are bespoke 
to each event: 

Amuse bouche
£3.25 per person

Soup course
£4.35 per person

Fish course
£8.10 per person

Palate cleanser
£3.25 per person

Pre dessert
£3.25 per person

Cheese course
£6.65 per person
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Starter

Vegan
Pea cream, courgette, fresh garden 
peas, mint and radish 
Almond

New season potato salad, truffle, morels 
and broad bean 
Sulphur dioxide

Inka tomato salad, whipped ‘feta’ and 
olive caramel 
Sulphur dioxide

Heritage beetroot carpaccio, foraged 
herbs, spiced beetroot jelly 
Sulphur dioxide

Roast young carrot salad, golden raisin 
and grains 
Wheat

Gazpacho, pickled green strawberry, 
shoots and scorched cucumber 
Sulphur dioxide

Vegetarian
Inka tomato salad, whipped cheese and 
olive cracker 
Milk, sulphur dioxide

Asparagus, parmesan and carbon 
doughnut, wild flowers 
Wheat, milk, egg

Summer salad of mushroom, grilled 
onion and puffed grains 
Wheat, milk, sulphur dioxide

Garden pea soup, n2 yoghurt sorbet, 
crispy puff and broad bean 
Milk, wheat, sulphur dioxide

Fish
Seedlip cured salmon, sea herbs 
and fennel pollen 
Salmon, sulphur dioxide

Soused herring, pickled shallot and 
confit pink fir potato 
Herring, sulphur dioxide

Crab, poached and ruby grapefruit salad
Trout, crustaceans, milk

Braised octopus terrine, lemon and 
edamame bean 
molluscs, sulphur dioxide

Meat
Pressed ham, asparagus  
and soft egg salad
Egg, milk, sulphur dioxide

Roast pigeon, wild garlic, pastilla  
and walnut ketchup 
Wheat, egg, celery, sulphur dioxide, walnut

Butter poached chicken,  
asparagus and truffle 
Milk, sulphur dioxide

Rare roast duck breast, ponzu radish, 
coriander and chili 
Soya, sulphur dioxide, sesame, wheat
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Main

Vegan
Pan fried almond polenta, peas, ‘feta’ 
and garlic emulsion 
Almond, soya

Roasted romanesco, tender broccoli, 
white beans and herbs 
Sulphur dioxide, soya

Semolina gnocchi, grilled young fennel, 
lemon and chervil 
Wheat, sulphur dioxide

Warm salad of smoked Essex quinoa, 
scorched gem, pomegranate and mint
sulphur dioxide

Molasses glazed turnip, grilled spring 
onion, cracked wheat and sea kale 
Sulphur dioxide, soya, wheat

Pan fried king oyster mushroom, puy 
lentils, shallot and ‘parmesan’ crackers
Soya

Vegetarian
Roast endive tart fine,  
pomegranate and quinoa 
Wheat, egg, milk

Pea and ricotta gnocchi, broad beans 
and herb salad 
Milk, sulphur dioxide

Artichoke risotto and crispy  
roasted skins 
Milk, celery

Hay baked beets, grilled spring onion 
and spelt cream 
Milk, wheat  

Fish
Confit fillet of coley, brown shrimp  
butter and poached leek 
Coley, crustaceans, milk

Seared sea bream, asparagus, buttered 
potato and pea 
Bream, milk

Roast fillet of cod, grilled polenta, pea 
cream and bronze fennel 
Cod, wheat, milk

Salmon fillet, lemongrass ravioli, 
scorched corn, soy and seaweed jelly 
Soya, salmon, wheat, egg

Meat
Roast corn fed chicken, potato terrine 
and young vegetables 
Milk, celery, sulphur dioxide

Pressed shoulder of lamb, roast rump 
and herb potato 
Milk, celery, sulphur dioxide

Slow roast duck breast, savoy cabbage 
and duck croquette 
Wheat, egg, milk, celery

Sirloin of aged beef, confit potato and 
wild garlic 
Milk, celery, sulphur dioxide
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Dessert

Lemon rice pudding and raspberry 
panna cotta (Vegan) 
soya 

Summer berry trifle and almond biscotti 
wheat, almond (Vegan) 
soya 

Peach melba, vanilla cream and 
raspberry sorbet (Vegan)
soya, wheat

Red velvet cake and strawberry wheat 
(Vegan)
soya

Chick pea and basil meringues, summer 
berries, mint matcha (Vegan)

Dark chocolate mousse and lime 
macaroon (Vegan)
almond, soya, wheat

White chocolate cake, peach and 
almond 
soya, almond, wheat

Strawberry mess and elderflower sorbet
egg, milk

Egg custard tart and poached raisin
wheat, egg, milk

Poached apricot, almond milk ice cream
almond wheat, almond, milk

Raspberry tart, filo cracker and pistachio 
cream 
wheat, egg, soya, milk, pistachio

Poached English strawberries with 
vanilla cream balsamic caramel 
milk, wheat
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Contact us
For more information or to discuss  
your requirements, contact our  
Conference Services team: 

T  +44 20 7451 2612

E  venuehire@royalsociety.org

W royalsociety.org/venue-hire
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