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April 2016 – March 2017

MENUS



We aim to source as much as we can locally and from the UK 
focusing on seasonality, which means that some of the items 
on our menus are not available all year; these are marked with 
(s) in the menus. Our aim is to exceed clients’ expectations with 
our innovation and presentation, and we are happy to offer 
bespoke menus and dishes based on your needs. We pride 
ourselves on our efficiency and aim to guarantee the smooth 
operation of your event.
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ALLERGEN ABBREVIATION

Gluten containing cereals GL

Crustaceans CR

Molluscs MO

Fish FI

Peanuts PN

Lupin LU

Soya SOY

Eggs EG

Milk MI

Celery CE

Mustard MU

Sesame SE

Sulphur dioxide SO2

Tree nuts (such as walnut, 
hazelnut, almond etc.)

TN

About our menus

Harbour and Jones Allergen  
abbreviation key
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Breaks

Our coffee is Fairtrade and Rainforest Alliance certified  
and we serve a selection of classic, fruit and herbal teas.

Tea and coffee  
Coffee and tea with biscuits and  
homemade cake bites GL, MI, EG 

£3.60 per person 

Fresh herbal tea   
Make your own herbal tea from our own 
herb garden. Served with biscuits and 
homemade cake bites GL, MI, EG 
£5.50 per person 

Continuous tea and coffee  
Coffee and tea refilled throughout the 
day, with three servings of biscuits 
and homemade cake bites GL, MI, EG

£14.25 per person

Morning tea  
Coffee and tea served with a selection 
of three pastries and cakes such as 
almond croissants, cranberry and pear loaf, 
lemon or chocolate muffins.  
GL, MI, EG, TN, LU

£6.50 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.  
GL, MI, EG, TN

£8.20 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. GL, MI, EG, TN

£9.10 per person 

Add some Fruit*
Platter of sliced fruit  
£26.50 (10 people) 

Bowl of seasonal whole fruit 
In autumn served with selection of British 
heritage apples.  
£21 (10 people)
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Breaks

Break refreshments and sweet bites.

Break refreshments  
Still and sparkling Vivreau water 750ml 
£2.50

Pressed Suffolk apple juice per litre 
£7.80

Freshly squeezed orange juice per litre 
£8.20

Cranberry juice per litre 
£5

Homemade lemonade per litre 
£8

Queen’s recipe barley water per litre GL 
£7.95

Sparkling elderflower per litre 
£5.60

Soft drinks per can SO2 
£1.50

Fentimans soft drinks per bottle SO2 
£3

Please note our jugs are 1.75 litres

Cakes and sweet bites  
Three homemade cake bites  
and sweet treats
£5.10 per person
Choose from the list below

Individual cake bites or sweet treats
£2.05 per person
Choose from the list below

Cake bites
Fruit skewers

Mini Danish pastries and croissants  
GL, MI, EG, LU

Scones with clotted cream and  
English preserves GL, MI, EG

Butterfly cakes GL, MI, EG

Royal Society fruit cake GL, MI, EG, TN

Battenberg cake GL, MI, EG, TN

Espresso éclair, dried raspberry glaze  
GL, MI, EG

Chef’s mum’s recipe bread pudding  
GL, MI, EG

H&J cherry brownies GL, MI, EG

Jammie dodgers GL, MI, EG

Eccles cakes GL, MI, EG

Orange and almond cake EG, TN

Pistachio meringues EG, TN

Jam tarts GL, MI, EG

Victoria sandwich GL, MI, EG

Salted caramel tarts GL, MI, EG, PN
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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.

For informal meetings  
A variety of rolls and buns from Rinkoffs 
bakery filled with Chalk Farm smoked  
salmon, Sussex sweet cured bacon, rare 
breed Cumberland sausages or free range 
scrambled eggs and grilled Portobello 
mushrooms. GL, MI, EG, FI

£11.75 per person

As a healthy option (v)  
Chilled shot of fresh fruit smoothie and fruit 
juice, Greek yoghurt with granola and Little 
Hyde Farm honey, low fat muffins, muesli 
bar, fresh fruit skewer. GL, MI, EG

£13.10 per person

Continental  
Sweet pastries and artisan breads, a 
selection of charcuterie and cheeses, 
Greek yoghurt with fruit compote, seasonal 
sliced fruits. GL, MI, EG, LU

£14.80 per person

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.  
GL, MI, EG, LU

£16.85 per person

Classic butties  

Sussex sweet-cured bacon bloomer GL

Sussex white rare breed pork Cumberland 
sausage baps GL

Chalk Farm smoked salmon and cream 
cheese bagel GL, MI, FI

Tomato and Montgomery cheddar  
croissant (v) GL, MI

Served with HP sauce and ketchup
£4 per item

Virgin Bloody Mary with celery
This is served with celery salt, 
Worcestershire sauce, Tabasco sauce, 
lemon juice and a stick of celery CE, SO2, FI

£2.50 + VAT
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Deluxe sandwich lunch  
A variety of deli style sandwiches on a 
selection of artisan breads and tortilla 
wraps, served with three seasonal salads, 
Piper’s crisps, rice crackers or crisp breads 
and seasonal sliced fruit. GL, MI, EG

£18.30 per person

Deli station  
Create your own lunch from an  
informal deli style station
Freshly baked artisan breads GL

Sliced, cured meats SO2

Sustainably sourced smoked fish FI

British cheeses MI

Homemade relishes and chutneys CE, SO2

A selection of three rustic salads GL, EG

Seasonal fruits and something sweet  
GL, MI, EG

£19.90 per person
Suitable for groups of between  
10 and 50 people

Add-ons for lunch  
Soup of the day
£2.05 per person

One of our homemade savoury tarts:

Salmon, spinach and tarragon GL, MI, EG, FI

Smoked chicken and leek GL, MI, EG

Cropwell Bishop Stilton and broccoli  
(v) GL, MI, EG

Seasonal tart of the day GL, MI, EG

£25 (one tart for up to 10 people)

Hot bite
£2.05 per item
Choose one from the list below:

Meat

Grilled pesto chicken MI, TN

Cornish pasty GL, CE, EG

Spiced lamb kofta, red pepper tahini SE

Fish

Salmon teriyaki SOY, SE, FI

Crayfish and chive tartlet GL, MI, EG, CR

Thai style fish cake TN, MI, SOY, FI

Vegetarian

Ragstone goat’s cheese  and sesame seed 
cone, celery flake GL, MI, SE, CE

Mushroom arancini GL, MI, EG

Falafel with minted yoghurt GL, MI, SO2

Deluxe and deli  
sandwich lunch
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Finger buffet

Deli style sandwiches and wraps with an assortment  
of nibbles and bites.

Choose six items from the menu below
£22.45 per person

Cold nibbles  

Smoked chicken, celeriac and herb  
pancake GL, MI, EG, CE 

Asian beef in sesame filo tarts GL, SOY, SE

Minted pea mousse in Montgomery  
cheddar scone (v) GL, MI, EG

Laverstoke English Mozzarella and  
vine cherry tomato on basil pesto skewers  
(v) MI, TN

Air dried beef, creamed Ragstone  
goat’s cheese, rocket MI, SO2

Chalk Farm salmon tartare, balsamic  
caviar on rye toast GL, FI, MI

Hot bites  

Bacon and fennel puff pastry roll GL, MI, EG

Roast garlic and marjoram chicken skewers

Shaved Montgomery cheddar, onion and 
chive tart (v) GL, MI, EG

Parsnip and potato cake, scallion  
yoghurt (v) MI,CE

Grilled pitta with hot smoked mackerel 
rillette FI, GL, MI 

Japanese panko crumbed Brixham plaice, 
wasabi mayonnaise FI, GL, MI, EG, MO

Sweet delights  

Raspberry and rosemary frosted cup cakes 
GL, MI, EG

H&J chocolate and cherry brownies  
GL, MI, EG

Passion fruit meringues MI, EG

Boiled orange and almond cake EG, TN

Glazed fruit tarts GL, MI, EG

Almond and lemon madeleines GL, MI, EG, TN
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Executive lunch

A combination of hot and cold meat, fish and  
vegetarian dishes together with something sweet.  
This is served to the table so that you can continue  
your meeting over lunch.

Sample menu

Confit salmon, Burford brown egg  
and Puys lentils Niçoise EG, FI, MI

Seared Shetland scallop, pomegranate  
and almond quinoa, orange espuma CR, TN

Kalamata olives and oven dried tomato 
pesto TN, SO2

Cured peppered duck breast, mesculen 
salad, apple and honey vinaigrette CE

Grilled Conference pear, Serrano ham, 
Waterloo cheese and sour dough croutons 
GL, MI, SO2

Roast celeriac, gem lettuce, Gaspacho  
shot CE

Dark chocolate panna cotta with citrus  
fruit salsa MI

£30.10 per person
From 8 to 30 people
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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 salads, artisan breads and assorted 
sweet bites.

Chef’s choice  
Our chef will choose two main dishes suitable for your event and based on 
seasonal ingredients. Vegetarian option included. 
£31.60 per person

Tailor-made  
Please select one meat or fish dish and one vegetarian dish from the choices below. 
£34.20 per person

Hot  

Sussex white rare breed pork sausage and 
mash, onion gravy GL, MI, CE

Grilled lamb kofta, red pepper tahini SE

Savoury polenta cake, butternut squash, 
artichoke and red onion (v)

Confit of Gressingham duck, flageolet beans 
and chorizo SO2, GL

Smoked haddock and spring onion 
fishcakes, wilted spinach,  
curried mayonnaise GL, MI, EG, FI, CE

Thai style chicken, lime leaf, lemon grass 
and ginger TN, MI, SOY, SE

Rolled fillet of Brixham plaice, broad bean 
mash, tarragon butter MI, FI

Corn fed chicken, pancetta, Puy lentils and 
leaf spinach SO2

Basil gnocchi, dry roast ratatouille and 
pecorino melt (v) GL, MI, EG

Cold  

Grilled marinated Cornish mackerel, saffron 
aioli, samphire  
and pea shoots EG, FI

Leek and Montgomery cheddar flan (v) GL, 

MI, EG

Attleborough farm chicken and Gloucester 
Old Spot ham pie,  
house piccalilli GL, EG,  CE, SO2

Grilled broccoli, English mozzarella, soused 
carrots and pomegranate MI

Roast tiger prawn, watermelon, avocado, 
rocket and balsamic syrup CR, SO2
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Bowl food

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. 

Four bowls chosen by our chef including two hot and two cold 
£20.50 per person 

Choose four dishes from the menu below    
£22.95 per person 

Additional bowl
£5.60

Spring – Summer 
Cold  

Cured sea trout, striped beans, olives,  
sun-blushed tomatoes FI, SO2

Flame torched mackerel, cucumber  
and lamb’s lettuce salad, minted yoghurt 
dressing FI, MI

Smoked duck, shaved fennel and orange 
salad, pea shoots 

Shredded ham hock, watercress, piccalilli 
gel, black pudding crumb and quail’s egg  
EG, GL, SO2, MU

Heritage tomatoes, bocconcini, avocado  
and rocket MI

Roasted and pickled beets, goat’s curd  
and walnut tuile TN, MI, SO2

Hot 

Summer pea risotto, herb butter,  
Pecorino crisp MI, SO2

Heritage carrot, shallot and coriander 
fritters, vegetable dahl GL, EG

Char-grilled courgette and asparagus 
gnocchi, chive cream GL, MI

Spinach and ricotta ravioli, red pepper  
pesto and pea shoots GL, MI, EG

Moroccan spiced lamb, citrus couscous  
and harissa GL, MU, SO2

Wild garlic and leek chicken fricassee, 
parmentier potatoes MI

Gloucester Old Spot pork and chorizo 
paella MI

Ham hock and soft herb croquette,  
pea jus GL, MI, EG

Grilled salmon, Cornish potatoes, samphire, 
burnt lemon butter FI, MI

Smoked haddock and mustard cake, 
watercress puree FI, MI, EG, GL

Chilli salt squid and Asian noodle salad  
MO, MI, SOY, EG, SE

Grilled cod with tapenade crust, butterbean 
and tomato cassoulet FI, CE 
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Autumn – Winter
Cold  

Char-grilled pear, Oxford Blue cheese, 
chicory and hazelnuts MI, TN

Quinoa, spinach, butternut squash,  
cannellini beans and toasted seeds MI 

Waldorf salad, Cox apples and roasted 
walnuts TN, MU, EG

Chicken and pancetta Caesar salad  
with garlic croutons FI, MI, GL, EG

Seared Asian spiced beef, peanut and 
sesame noodles, coriander cress SOY, GL, EG

Beetroot cured salmon, celeriac slaw  
and orange dressing FI, CE, MU

Hot 

Queen scallop and smoked haddock  
pie CR, FI, GL, EG, MI

Grilled pollock, sauteed potatoes,  
caper butter FI, MI, SO2

Welsh rarebit topped cod, herb crushed 
new potatoes CE, MI, GL, MU, SO2

Chilli and ginger duck, shredded vegetables, 
noodles and plum sauce EG, GL, SE

Red wine and venison sausage and mash, 
red cabbage and shallot gravy GL, MI, SO2, CE

Braised blade of beef and horseradish 
dumplings CE, MI, GL

Thai green chicken curry, sticky rice  
and toasted coconut SOY

Jerusalem artichoke and thyme risotto  
cake with pumpkin cream GL, MI, EG

Chickpea tagine, roast aubergine and 
peppers, saffron couscous GL

Mushroom and artichoke tortellini,  
truffle broth GL, MI, EG
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Food stations

A creative alternative to a sit down lunch or dinner, these 
market stalls give your guests an opportunity to interact with 
our chefs and enjoy a sense of theatre as they watch their 
food being prepared.  

Examples are given below, but we will work with you to create specific stalls  
be it a street food concept or more formal dining event.

Choose three stalls
£45.90 per person

Choose four stalls
£51 per person

Fish stall   

24 hour cure Chalk Farm smoked salmon, 
Hoxton rye FI, GL

Chilled Shetland salmon, green herb 
mayonnaise FI, EG, CE

Soused Cornish herring, beetroot relish FI

Craster kipper pâté FI, MI

Potted Morecambe bay shrimps CR, MI

Meat stall   

Hot carved Aberdeen Angus beef, 
horseradish sauce, watercress and orange 
salad  MI, MU, CE

Homemade Attleborough Farm chicken and 
asparagus pie (s) GL, EG

Roast leg and rack of Cornish lamb 

Pot-roast Eveleigh Farm guinea fowl, forest 
mushrooms and grain mustard MU, MI

Savoury stall (v)   

Watercress and double Gloucester tart GL, 

EG, MI

Cropwell Bishop and red onion marmalade 
pie GL, MI

Lemon marinated artichoke, feta and 
courgette blossom (s) MI

Grilled asparagus, Burford Brown egg  
and pea cress (s) EG

To finish   

Freshly baked waffles, fruit compote, 
homemade jams and syrups GL, EG, MI

Old England lemon posset and 
shortbread GL, MI

Berkshire strawberries and clotted  
cream(s) MI

Selected cheesecakes and tarts GL, EG, MI

Best of British cheese from Neal’s Yard, 
for example classics such as Montgomery 
cheddar, Cropwell Bishop Stilton, or some 
of our seasonal south of England cheese, 
served with homemade chutney, grapes, 
celery, oatcakes and crackers. GL, MI, CE
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Fine dining

Our fine dining menus offer your guests something very 
special, with exceptional food and service.

All menus include complementary coffee, tea and petits fours. GL, EG, MI  

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.
£40.30 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.
£49.50 per person

Additional options   
Four pre-dinner canapés
Fish or intermediate course  
(served after the starter)
Cheese plate
All at £10 per person 

Cheese platter   
Best of British cheese from Neal’s Yard, 
for example classics such as Montgomery 
cheddar, Cropwell Bishop Stilton, or some 
of our seasonal south of England cheese, 
served with homemade chutney, grapes, 
celery, oatcakes and crackers.
£46.40 per board for up to 10 people
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Spring – Summer
Starters   

Dorset crab, sea herbs, lobster dressing, 
black pepper and crab tuile CR, MO, GL, MI, EG

Confit sea trout, heritage tomatoes,  
quail’s egg, olive crumble and citrus  
emulsion EG, MI, FI

Soused and tartare mackerel, cucumber, 
horseradish, watercress and dill oil FI, MI, SO2

Chicken, pistachio and leek terrine,  
apricot chutney, pea shoots and  
sourdough toast SO2, GL

Potted rabbit, herb roasted loin, air dried 
ham, heritage carrots and celery cress  
CE, MI, SO2

Smoked duck, shaved fennel, pink grapefruit, 
lamb’s lettuce and pomegranate 

Pea panna cotta, asparagus, goat’s curd and 
filo crisp MI, GL

Tunworth soft cheese, seasonal beets and 
walnuts SO2, MI, TN

Mains   

Rump of Herdwick lamb, rosemary  
fondant potato, pea puree and heritage 
carrots CE, MI, SO2

Fillet of Longhorn beef, garlic gratin, 
watercress and spinach puree, charred 
shallots and red wine gravy CE, MI, SO2

Supreme of black legged chicken, potato 
and herb terrine, tender stem broccoli and 
yellow carrots CE, MI, SO2

Breast and confit leg of Gressingham duck, 
chargrilled herb polenta, carrot puree, baby 
leeks and sherry jus GL, MI, SO2, CE

Fillet and belly of Gloucester Old Spot pork, 
pink fir apple potatoes, burnt apple puree, 
glazed turnips and fine beans CE, MILK, SO2

Fillet of sea bream, parmentier potatoes, 
fennel confit, grilled thyme tomato, samphire 
and lemon oil FI, MI

Fillet of Loch Duart salmon, lyonnaise 
potatoes, charred baby gem lettuce, 
artichokes and red pepper sabayon FI, MI, EG

Heritage tomato and ricotta galette, onion 
puree, herb and micro cress salad EG, MI, SO2

Puddings   

White peach parfait, poached stone  
fruits, almond biscotti EG, MI, GL, TN

Alphonso mango mousse, caramelised 
mango, coconut sorbet and crisp EG, MI

English strawberries, basil and lemon 
shortbread EG, MI, GL

Valrhona chocolate ganache, raspberries, 
toasted hazelnuts and creme fraiche  
SOYA, MI, TN

Buttermilk panna cotta, blueberry compote 
and honey shards MI

Passion fruit tart, elderflower sorbet and 
pistachio tuile EG, MI, GL, TN

Chocolate salted caramel tart, honeycomb 
and vanilla cream EG, MI, SOYA, GL

British cheeseboard, celery, grapes,  
quince and crackers CE, MI, GL

Fine dining menu
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Autumn – Winter 
Starters   

Glazed cured salmon, celeriac remoulade, 
shisho cress and herb oil FI, MI

Dorset crab burnt cream, Parmesan crust  
and pickled cucumber CR, MI, SO2, GL, EG

Smoked mackerel pate, beetroot toast and 
horseradish creme fraiche FI, MI, GL, MU

Gloucester Old Spot pork, black pudding, 
quail’s egg, piccalilli gel and watercress  
CE, EG, GL

Venison carpaccio, parsnip puree, crisp 
shallots and micro cress CE, MILK, GL, SO2, MU

Confit duck terrine, pickled cherries and 
toasted hazelnuts MI, GL

Chargrilled pear, Oxford Blue cheese,  
chicory and walnuts MI, TN

Whipped goat’s cheese, marinated beets, 
butternut squash and pumpkin seeds SO2, MI

Mains   

Rump of Herdwick lamb and shoulder 
boulangere, artichoke puree and cavolo 
Nero CE, MILK, SO2

Fillet of Longhorn beef, confit potato, blue 
cheese croquette, turnip top puree, glazed 
carrot and oxtail gravy CE, MI, GL, SO2

Belly and cheek of Gloucester Old Spot  
pork, crackling twigs, potato and sage 
terrine, celeriac puree, curly kale and  
cider gravy CE, MI, SO2

Seasonal game bird, goose fat roast 
potatoes, creamed cabbage with pancetta 
and heritage carrots

 Grouse (September – October)

 Partridge (November – December) 

 Pheasant (January)

Welsh rarebit topped fillet of cod, colcannon, 
braised celery and chantenay carrots CE, MI, 

SO2, MU, GL

Fillet of rock bass, celeriac fondant, sauteed 
leeks, pumpkin puree and chive oil CE, MI, FI

Pearl barley and root vegetable hot pot, red 
kale and thyme roasted parsnips CEL, MI, GL

Portobello mushroom Wellington, wilted 
chard, roasted squash and onion cream  
EG, MI, GL

Puddings   

Yoghurt mousse, poached quince and 
pistachios TN, MI

Prune and almond tart with Armagnac  
cream TN, MI, EG, GL, SO2

Apple tarte tatin and cinnamon ice cream  
GL, EG, MI

Earl Grey tea parfait, milk foam and ginger 
biscuits GL, MI, EG

Chocolate and mint aero, caramelised 
oranges and creme fraiche sorbet SOYA, MI

Vanilla poached pear, rhubarb compote  
and hazelnut shard GL, EG, MI, TN

Chocolate and hazelnut roche, passion  
fruit sorbet SOYA, MI, GL, EG, MI

British cheeseboard, celery, grapes,  
quince and crackers CE, MI, GL
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Our Head Chef, David Pigram will create a bespoke menu 
based on a consultation and your criteria. The exclusive dining 
menu will include four pre-dinner canapés, an amuse-bouche 
and a three course meal.

£59.50 per person
For up to 30 guests

Sample menu   

Amuse-bouche
Saffron polenta, girolles and Cumbria ham

Starter
Salad of Evesham asparagus, golden 
rapeseed, fresh peas, pine nuts, toasted 
brioche

Main course 
Earl Grey tea smoked magret duck, 
marinated turnips, gooseberries and ruby 
endive

To Finish
Yorkshire rhubarb poached in vanilla syrup, 
star anise and dried strawberry parfait
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Silver reception   
Half a bottle of house wine, soft drinks and 
a selection of six canapés
£27.05 per person

Gold reception   
Half a bottle of sparkling wine, soft drinks 
and a selection of six canapés
£32.15 per person

Platinum reception   
Half a bottle of Champagne, soft drinks and 
a selection of six canapés
£37.25 per person

Canapés   
Eight canapés chosen by our chef
£19 per person

Your selection of eight canapés  
from the menu below
£22 per person

For a minimum of 15 people  

Drinks and canapés 
reception

Spring – Summer
Cold  

Carpaccio of beef and salsa Verde, onion 
ciabatta GL, S02, MU 

Smoked duck, watercress and pink grapefruit 
in a sesame cone GL, SO2, TN, SOY, SE

Moroccan spiced chicken and apricot 
flatbread GL, SO2, MI

Cumbrian air dried ham, Oxford Blue cheese 
and pickled pear MI, SO2

Dorset crab, prawn, lobster gel, soda bread 
toast CR, MO, GL, MI

Chilli infused tiger prawn and mango skewer 
MO, SOY

Smoked trout, dill creme fraiche, rye bread  
FI, MI, GL

Citrus cured salmon and mascarpone cheese 
blini GL, FI, MI, EG

Goat’s cheese mousse, black olive crumb, 
tomato and rosemary shortbread GL, SO2, EG

Asparagus and soft herb frittata with aioli EG, MI 
Quail’s egg, spiced mayonnaise, focaccia 
GL, EG

Bocconcini, avocado and sun-blushed 
tomato in a pesto cone GL, SOY, TN, MI

Hot   

Scallop and pancetta crumb lollipop FI, MI

Smoked salmon and gruyere croque  
monsieur FI, MI, GL

Dorset crab and spring onion cake, lemon 
mayonnaise EG, MI, CR, CE

Asian spiced salmon and toasted sesame 
seeds FI, SOY, SE

Gloucester Old Spot pork belly and chorizo 
brochette CE

Thai chicken dumplings, nam jim sauce, 
coriander cress EG, FI, GL

Lamb kofta and minted yoghurt MI

Gloucester Old Spot ham hock and parsley 
croquette EG, MI, CE, GL

Wild garlic and feta risotto cake, herb creme 
fraiche EG, MI, GL

Summer beetroot and goat’s curd quiche  

EG, MI, GL

Carrot and coriander bhaji, mango chutney  
EG, GL, MU

Halloumi and char-grilled courgette, smoked 
aubergine dip MI
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Autumn – Winter
Cold  

Duck rillettes, spiced mayonnaise and 
pepper shortbread EG, MI, GL

Potted smoked chicken and chives on  
soda bread toast MI, GL

Chicken liver and foie gras parfait, rhubarb 
chutney, brioche S02, MI, GL

Beef tartare, English mustard mayonnaise 
and micro watercress EG, MI, MU, GL

Sloe gin cured salmon, horseradish crumb 
and rye bread FI, MI, GL

Smoked mackerel pate on beetroot toast FI, 

MI, MU, GL

Dorset crab and celeriac remoulade  
spoons CR, MI

Smoked salmon and smoked halibut  
roulade, keta caviar, feuillete EG, MI, GL, FI

Oxford Blue cheese, chicory and pickled 
walnut tart EG, MI, GL, TN

Goat’s curd, golden and candy beetroot  
and balsamic on toast SO2, MI, GL

Wild mushroom and sage frittata EG, MI

Iron bark pumpkin puree, Jerusalem 
artichoke crisp, Parmesan shortbread  
EG, MI, GL

Hot  

Quail breast, pineapple chutney,  
sourdough toast SO2, GL

Lamb shoulder boulangere and shallot  
puree spoons CE, MI, SO2

Shin of beef and horseradish croquette  
EG, MI, GL, CE

Garlic and thyme marinated chicken  
and pumpkin skewer 

Smoked haddock and leek fish pie  
EG, MI, GL, FI

Thai fish cake and sweet chilli sauce  
FI, SE, SOYA

Flame torched mackerel, spinach and 
beetroot relish tart EG, MI, GL, FI

Roast salmon, black tea and coconut FI, MI 

Wild mushroom and leek crostini MI, GL

Colston Bassett Stilton, hazelnut and  
quince tart EG, MIL, GL, TN

Butternut squash, Parmesan and chilli  
risotto cake EG, MI, GL

Cauliflower cheese beignet EG, MI, GL
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Mix and match
For an informal experience, let our chef 
select for you; Two canapés, two finger food 
items and two bowl food for a varied food 
offer, drinks to be chosen separate to this 
package.
£22.45 per person

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.
£12.75 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.
£18.90 per person

Bar nibbles (v)   

Select three from the following

Sea salt and caraway bread sticks (v) GL

Giant H&J Montgomery cheddar straws (v) 
GL, MI

Parmesan and rosemary lollipops (v) GL, MI

Smoked bacon pastry puffs with chive 
soured cream GL, MI, EG

Marinated Kalamata olives (v) SO2

Spicy Asian rice crackers (v) GL, SO2, CE

Vegetable and potato crisps (v) CE

£7.15 per person

Mezze   

Select four from the following 

Salted aubergine beignet (v) GL, SO2

Olive and cucumber skewers with 
Manchego cheese (v) SO2, MI

Dried pitta breads with smoked chilli 
hummus (v) GL, SE

Sticky glazed chicken wing hot ‘n’ sour 
lollipop SO2, CE

Halloumi and courgette rolls (v) MI

Tomato and bocconcini skewers with basil 
pesto (v) MI, TN

Vegetable crudités with deli dips (v) EG, MI

£11.25 per person

Evening options
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The Royal Society is proud to support British cheese from Neal’s 
Yard dairy; including a fantastic selection of seasonal south of 
England cheese. Some of our highlighted cheeses are:

Sussex Blue
Produced by Arthur Alsop and Nick Walker, 
this cheese is a delicious mild, creamy cow 
milk blue cheese.

Tornegus
Produced by Pat Robinson at Eastside 
Cheese, Tornegus is a washed-rind cheese 
with a pink rind has a scattering of Egyptian 
Mint, which gives the cheese a sweeter 
finish. The texture is silky-semi-soft and as 
the cheese matures the flavour becomes 
spicy, fruity and more powerful.

Sister Sarah
Produced by Mark and Sarah Hardy at the 
High Weald Diary. A mild semi-soft goat’s 
cheese with a creamy texture, similar to Port 
Salut. The cheese is coated in annatto giving 
it a distinctive orange rind. This cheese was 
named the best British goat cheese at the 
2012 International Cheese Awards.

Stoney Cross
Produced by Mike Smales at Lyburn 
Farmhouse, this firm cheese is matured  
for four months and mould ripened. It has a 
creamy texture with a sweet flavour and a 
distinctly earthy finish. This cheese won  
the silver medal at the British Cheese 
Awards 2012.

College White
Produced by Steve Pouget at the Oxford 
Cheese Company, is a creamy brilliantly 
white soft cheese, similar to brie. This 
cheese won the silver menu. This cheese 
won the silver medal at the British Cheese 
Awards 2012.

Wigmore
Produced by Anne Wigmore, this cheese 
is hand-made washed curd cheese, made 
from unpasteurised ewe’s milk. This semi-
soft cheese is matured for six weeks with a 
white rind. Wigmore won the silver medal at 
the 2012 World Cheese Awards.

Royal Society 
cheese board
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The Royal Society is proud to work in partnership with Harbour 
and Jones (H&J), offering the best and most imaginative food, 
believing that great food comes from great ingredients using 
seasonal British produce. Our team is passionate about food, 
ingredients, provenance and seasonality of the product they 
offer.

Here are few of our suppliers and supported activities.

Still and sparkling water
Our bottled water is filtered, carbonated and 
bottled on site using the Vivreau system, 
which means that we do not need to buy in 
bottled water.

British Hen Welfare Trust
Our caterer, H&J is a patron of the British 
Hen Welfare Trust and uses free-range eggs 
throughout its business.  H&J continues to 
press for changes in the catering industry to 
ensure that free-range becomes the  
minimum standard.

Marine Conservation Society
The MCS is a charity dedicated to the 
protection of our seas, beaches and marine 
life. H&J is an active supporter of the MCS 
and follows its guide on which fish can be 
eaten sustainably.

Little Hyde Farm honey
In a bid to halt the rapid decline of 
the honey bee, H&J sponsors hives in 
Ingatestone, Essex, run by one of its chefs, 
Martin Rookard. We use this honey at the 
Royal Society.

Salmon
Our salmon is supplied by Loch Duart in 
Sutherland, where priority is given to the 
health and welfare of the fish and to long-
term protection of the environment. Loch 
Duart was the first salmon producer to be 
awarded the RSPCA’s ‘Freedom Food’ 
recognition.

Smoked Salmon
Our smoked salmon is sourced from 
Scotland and smoked in Chalk Farm, north 
London, by WandF Fish, established in 1936. 
The fish is smoked over oak chips for at 
least 14 hours, and their product is never 
frozen, which means that we receive the fish 
direct from the kiln.

Rare Breeds
Our sausages are made from rare breed 
Middle White pigs from Goldsmiths and 
Sons farm in West Sussex; this breed is 
classed as ‘vulnerable’ by the Rare Breeds 
Survival Trust. We make some fantastic 
pork-pies using Gloucester Old Spot pigs.

Our partners,  
our suppliers

Please note that prices listed within this pack do not include VAT
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Cheese
Our cheese is supplied by the famous 
Neal’s Yard of Covent Garden and Borough 
Market. The cheeses supplied by Neal’s 
Yard are all British and some of the items 
are made at their sites near Sevenoaks and 
Borough Market. 

Food waste
The Royal Society’s catering team recycled 
27 tonnes of food waste last year, saving 
the equivalent of 24.6 tonnes of CO2. 

H&J Cherries
Harbour and Jones rents cherry trees 
from Michael Dallaway in East Sussex and 
the fruit is used in our popular H&J cherry 
brownies. Our chefs occasionally visit the 
orchards to assist with picking the fruit.

The Caterers Linen Supply 
CLS are amongst the UK’s most 
environmentally friendly laundry companies, 
recently winning the Association for 
Catering Excellence sustainability award. 
With a significant investment in their London 
factory they have been able to achieve a 
70% saving in water and reduction in energy 
consumption.

Please note that prices listed within this pack do not include VAT


