
Lumiere London

Seated menu
To be ordered within a minimum of 7 working days in advance of the event

A service charge of 10% will be added on your final catering invoice

All prices are subject to VAT



three course seated menu
Staff, equipment and service included (based on 3 hour service)

Starter
Main Course

Dessert
TEA AND COFFEE

For 25-50 People from £104.26 + VAT per person
For 51 – 100 People from £92.69+ VAT per person

For 100+People from £81.38 + VAT per person

Delivery and collection @ £170

Add on 3 hour drinks package 

based on house wines , beers and soft drinks £24.00 per person

Add on prosecco reception at £3.25 per person

Add on champagne reception at £9.75  per person

Add on pre dinner canape reception (3 per person) £10.75 per person

*Drinks on consumption available, with a variety of wine options

*Bespoke upgrades available upon request

*dietaries will be provided. Supplements may be charged



SPRING AND SUMMER

 STARTERS
please choose one option

MEAT – POULTRY – FISH

Bresaola with pickled wild 
mushroom, lemon vinaigrette, 
shallot yoghurt and focaccia 

crisps

Confit chicken leg cake, 
cauliflower puree, pickled 

carrots and cucumber and 
lemon oil

Scottish salmon carpaccio 
with salted cucumber, chilli, 
lime and coriander, sesame 
dressing and micro herbs

VEGETARIAN – VEGAN 

Roasted butternut squash, salted 
ricotta, elderflower dressing, 
micro herbs and toasted seeds

Kent beetroot, green apple and 
avocado tartare with mustard 

cream, Apple vinaigrette, flowers 
and herbs

Tomato and strawberry gazpacho, 
strawberry salsa, savoury 

granola and sour dough crisp 
(vg)



 MAIN COURSES
please choose one option

MEAT – POULTRY – FISH

Pan fried pork tenderloin, sour 
cherry sauce,

Dauphinoise potato, savoy 
cabbage puree, baby watercress

Chicken and thyme ballotine 
with red wine sauce 

Fennel, potato croquette, 
Sweetcorn cream

Tandoori spiced cod with black 
rice risotto, Parmesan foam 

kale crisps, micro herbs and pea 
shoots

Pan fried Cornish sea bass with 
courgette spaghetti, pistachio 

crumbs and green olive oil, 
lemon scented new potatoes

VEGETARIAN – VEGAN 

Broad bean and green pea falafel 
with pickled red cabbage, cumin 

roasted Kent carrot, black garlic 
and plant-based yogurt (VG)

Roasted paprika Kent cauliflower, 
warm spiced chickpea and 

beetroot, tahini and crumbled 
vegan feta (vg)



 DESSERTS
please choose one option

Set mascarpone mousse, pink 
grapefruit jelly and gel

Honeycomb 

Chocolate marquise, meringue 
shards and

Salted caramel sauce

Buttermilk and rosemary panna 
cotta, raspberry and rose iced 

tea and summer berries

Lemon drizzle cake with ricotta 
cream, lemon scented 

strawberries 

Carrot cake with passionfruit 
macerated carrot ribbons,
Whipped cream cheese and 

passionfruit

Roasted pineapple with coconut 
crust, pineapple gel

Coconut and cardamom yoghurt 
(vg)



AUTUMN AND WINTER

STARTERS
please choose one option

MEAT – POULTRY

SERVED COLD

Yorkshire Dale roasted pigeon 
with grilled fennel, sweetcorn 

puree and micro cress salad 

British artisan charcuterie 
meat board with home pickled 
gherkins, pickled cauliflower 

and sourdough crisps 

SERVED hot

Pumpkin risotto with shredded 
corn feed chicken, crispy 

chicken skin, pumpkin seeds and 
artichoke foam 

White bean soup with chorizo, 
crispy kale and saffron foam

FISH – SEAFOOD 

SERVED hot

Roast Cornish stone bass with 
brown shrimp butter, chard 

baby onions and beetroot salsa

Assiette of Scottish Lobster:  
Lobster ravioli with 

langoustine foam, Poached 
lobster mousse with red lobster 

bisque, Pan fried lobster with 
artichoke puree

Supplement of £3.25 per person

VEGETARIAN – VEGAN

SERVED hot

Earl grey tea smoked heritage 
squash, salted westcombe 

ricotta,  herb baby leaves and 
elderberry vinaigrette, toasted 

seeds

Grilled comic pear, broken 
walnut and gorgonzola tart 

with winter garden leaves and 
fresh pear jus  



MAIN COURSES
please choose one option

MEAT – POULTRY

Norfolk free range guinea fowl 
cooked two ways: Pan roasted 

breast with wild mushrooms and 
braised leg with sage. Red wine jus 

,roasted garlic barley risotto
sautéed spinach and maple roasted 

baby carrots 

Roast Barbary duck breast with 
white onion puree, port and citrus 

jus, baby potato cake, braised red 
cabbage with star anise 

£3.65 supplement per person 

Cotswold herb crusted fillet with 
confit of lamb breast, rosemary 

red wine jus
fondant heritage potato, roast 

baby beetroots and carrots
£6.55  supplement per person 

Horseradish and herb crusted 
Herefordshire beef fillet

Guinness reduction, raised beef 
cheek and Lancashire potato hash, 

celeriac puree, steamed winter 
cabbage with roasted fennel seeds 

£8.52  supplement per person 

FISH – SEAFOOD 

Pan seared line caught cod 
fillet

Heritage tomato and cumin 
jus

Grilled Artichokes, peas, 
black olives, and roasted 

cherry tomatoes 
£2.80 supplement per person 

Pan fried Cornish sea bass 
with courgette spaghetti, 

pistachio crumbs and green 
olive oil, lemon scented 

potatoes 
£5.66 per person + VAT 

VEGETARIAN – VEGAN

Arancini dumplings with 
fava beans, mint, and sun 

dried tomato pesto, heritage 
tomato and cumin jus , 
grilled aubergine, red 

peppers, roasted cherry 
tomatoes

Roasted Kent cauliflower 
steak, warm spiced chickpea 

and beetroot,
tahini, crumbled vegan feta 
toasted pumpkin seeds (vg) 

(gf)

Salted and ash baked 
celeriac and whey poached 

celeriac, broccoli and 
yogurt curd, steamed winter 
cabbage with roasted fennel 

seeds
£2.80 supplement per person 



 DESSERTS
please choose one option

Lavender honey roasted plums 
with mascarpone parfait and 

glazed almond twill

Black Forest  stack with 
poached cherries, cherry gel 

and bitter chocolate crumble 

White chocolate and passion 
fruit layered cake with passion 

fruit fudge 

Stem glace ginger and clotted 
cream cheesecake with toffee 

apples 

Cheese Board: British artisan 
cheese board with homemade 
sweet onion and fig chutney 

fresh grapes, nuts, hazelnut and 
raisin bread and handmade 

biscuits
Supplement of £4.23 per person

Earl grey tea panna cotta, with 
dried raspberry and pistachio 

granola, raspberry foam 

Preserved blackcurrant and 
vanilla Mille-feuille with salted 

caramelized hazelnut 

Assiette of pear: Poached comice 
pear and vanilla jelly and 

custard, Packham triumph pear 
and  bitter chocolate junket with 

chocolate crumbs, Warm 
conference pear doughnuts with 

star anise (served hot)



Lumiere London
020 7620 4570

info@lumierelondon.com


