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Key
(DF)

Made without dairy containing ingredients

(GF)

Made without gluten containing ingredients

(V)
(Vg)

*

Vegetarian dishes
Vegan dishes
Dishes from the menu may contain traces of allergens, including
nuts. Please ask one of our team if you require further information
about the allergens contained in our dishes.

W

elcome to our new menu for 2022 where we’ve done the hard work so you
don’t have to! Simply pick from our carefully composed menus designed

to suit your
asdasdaasdasdasdasdasd
budget and tastes, or contact us to create a menu tailored to your
needs. As an independent venue, we have the freedom to purchase from specialist
suppliers on a daily basis. We pride ourselves on our approach to sustainability,
accessibility and corporate social responsibility (CSR) – take a look at our website
www.onegreatgeorgestreet.com for further information. Don’t forget you can
also interact with our chef, wine expert and the rest of the team on our blog.
In the current unprecedented time relating to Covid-19, Brexit and their impact on
catered events, we have taken every proactive measure possible to continue to
provide you with excellent quality produce and a seamless service. Substitutions or
adjustments may be required in the event of further unforeseen events which we
will communicate with you at the earliest opportunity.
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Refreshments
A selection of refreshments and snacks available throughout the day

BEVERAGES
A selection of Fair Trade teas, herbal infusions and ﬁlter coffee

£3.00

A selection of Fair Trade teas, herbal infusions and ﬁlter coffee with an assortment
of individually wrapped biscuits (V)

£4.00

Orange, apple or cranberry juice, 1 litre (Other juices are available on request)

£3.85

Still or sparkling water, 750 ml bottles

£2.90

Soft drinks – assorted 330 ml cans

£1.95

Willy’s ACV ﬂavoured waters, 250ml cans

£2.35

Bottlegreen sparkling elderﬂower presse, 275ml bottles

£2.35

A C C O M P A N I M E N T S (Price per item)
Afternoon tea pastry selection

£3.10

Scones topped with clotted cream and strawberry jam (V)

£3.10

Energy bar selection (Includes DF, GF, Vg options)

£2.60

Cookie selection (V)

£2.10

Fruit skewers (DF, GF, Vg)

£2.60

Whole fruit (DF, GF, Vg)

£1.10

SNACK BOWLS

£1.10 per person

Luxury mixed nut selection (DF, GF, Vg)
Potato crisps (DF, GF, Vg)
Vegetable crisps (DF, GF, Vg)
Risotto seaweed crackers (DF, GF, Vg)
Selection of olives (DF, GF, Vg)

(DF) Made without dairy containing ingredients, (GF) Made without gluten containing ingredients, (V) Vegetarian dishes, (Vg) Vegan dishes
* Dishes from the menu may contain traces of allergens, includiung nuts. Please ask one of our team if you require further information.
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Breakfast
Available as a self-service buffet until 10:30

BREAKFAST BEVERAGES

E N G L I S H B R E A K F A S T £19.50 per person
Scrambled eggs, Cumberland sausage, smoked
back bacon, hash brown, grilled tomato, baked
beans, sautéed mushrooms, toast and a selection
of tea and coffee

A selection of Fair Trade teas, herbal
infusions and ﬁlter coffee

£3.00

Orange, apple or cranberry juice – 1 litre
(Other juices are available on request)

£3.85

Still or sparkling water, 750 ml bottles

£2.90

(Price includes plated table or buffet service)

HOT DISHES

£2.95

VEGETARIAN
E N G L I S H B R E A K F A S T £14.75 per person

Grilled smoked bacon in a soft roll (DF)

Scrambled eggs, plant based sausage, hash
brown, vegan black pudding, grilled tomato, baked
beans, sautéed mushrooms, toast and a selection
of tea and coffee (V)

Cumberland sausage in a soft roll (DF)
Vegan sausage rolls (DF, Vg)
Plant based patty in a gluten free ciabatta roll
(DF, GF, Vg)

(Price includes plated table or buffet service)
Vegan option available with scrambled tofu.

(All of the above items are served with Heinz
tomato ketchup and HP sauce) (HP contains Gluten)

Baked croissant ﬁlled with cheese and ham

BUFFET CONTINENTAL BREAKFAST
SELECTION
£17.45 per person

Vegetarian breakfast frittata (GF, V)

COLD DISHES

£2.95

Smoked salmon pastry cup with Boursin

A selection of sliced breakfast meats and cheeses
with cherry tomatoes, croissant, Danish pastries,
fresh fruit and berry bowl, crusty bread, preserves,
butter and a selection of tea and coffee

Croissant served with butter and strawberry
jam (V)
Fruit skewer with Greek yoghurt and honey
(GF, V)
Danish pastry (V)
Apple, cinnamon, and berry bircher muesli with
almond butter (V)

(DF) Made without dairy containing ingredients, (GF) Made without gluten containing ingredients, (V) Vegetarian dishes, (Vg) Vegan dishes
* Dishes from the menu may contain traces of allergens, includiung nuts. Please ask one of our team if you require further information.
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Business Lunch and Sharing Platters
Additional side dishes are charged at £3.00 – please choose from the list below.
All prices are per person.

The following menus are available for 6 to 30
guests. For less than 6 guests the chef can create a
menu to suit your needs.

SANDWICH MENU

£15.00

A selection of deli rolls, sandwiches and baguette
bites served with a bowl of crisps

The following menus are available for parties of 10
or more guests.

SANDWICH/
PLATTER MENU

£23.90

1 x side dish

A selection of deli rolls, sandwiches and baguette
bites or the Vegetarian Mezze - both served with a
bowl of crisps

Whole fruit (DF, GF, Vg)

4 x side dishes
Whole fruit (DF, GF, Vg)

VEGETARIAN MEZZE

£15.00

(If you would prefer a Picnic platter please add £2.50)

PICNIC PLATTER

£25.90

A platter of mint marinated feta, grilled red peppers,
falafel, avocado dip, tabouleh salad, houmous,
crunchy vegetable sticks, olives, sumac tomato
salad and a basket of ﬂat bread (V)

A platter of pork pie, pastrami, brie and coronation
chicken with baby gem lettuce, cherry tomatoes,
celery, grapes, chutney and a basket of sliced
baguette.

1 x side dish

4 x side dishes

Whole fruit (DF, GF, Vg)

Whole fruit (DF, GF, Vg)

(DF) Made without dairy containing ingredients, (GF) Made without gluten containing ingredients, (V) Vegetarian dishes, (Vg) Vegan dishes
* Dishes from the menu may contain traces of allergens, includiung nuts. Please ask one of our team if you require further information.
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Side Dishes
COLD DISHES

HOT DISHES

Pasta salad with nut-free pesto, broccoli, rocket,
cherry tomatoes and Parmesan ﬂakes (V)

Halloumi fries with aioli (V)

Char-grilled bruschetta topped with houmous,
roast red peppers and aubergine with smoked
paprika (DF, Vg)

Pork, apple and chorizo sausage rolls

Tandoori chicken skewer with raita dip (GF)
Quinoa salad with red cabbage, baby corn, carrot,
peanut dressing and Thai basil (DF, GF, Vg)
Crispy vegetable crudities with houmous and
avocado dip (DF, GF, Vg)

Vegan spring rolls with sweet chilli dip (DF, Vg)
Panko coated chicken pieces with katsu sauce
Vegetarian quiche (V)
Falafel with roast pepper houmous (DF, GF, Vg)
Fish style tempeh goujons with vegan tartare
sauce (DF, Vg)

Chocolate dipped proﬁteroles ﬁlled with vanilla
cream (V)

(DF) Made without dairy containing ingredients, (GF) Made without gluten containing ingredients, (V) Vegetarian dishes, (Vg) Vegan dishes
* Dishes from the menu may contain traces of allergens, includiung nuts. Please ask one of our team if you require further information.
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Bistro Boxes
£29.00 per person – minumum numbers for 6 guests
A more substantial meal to offer to your guests; each individually lidded box is
presented with an individually wrapped cutlery / napkin pouch.
This meal is ideal during a seated function; please discuss this further with your
Event Executive.
Please choose 1 box for the entire group; dietary requirements will be
accommodated for.

PLANT BASED BOX

FISH BOX

Plant based sausage roll with mustard mayonnaise
(DF, GF, Vg)

Smoked salmon and horseradish pâté with gherkin,
red onion, caper salsa and blinis

Broccoli salad with Thai peanut dressing
(DF, GF, Vg)

Russian potato and vegetable salad (DF, GF)

Roasted spiced carrot and lentil with coconut
yoghurt (DF, GF, Vg)

Tiramisu

Bocconcini, cherry tomato and basil salad (GF)

Tropical fruit salad with lime (DF, GF, Vg)

CHICKEN CAESAR BOX
GLUTEN FREE BOX
Asian beef salad with chilli and ginger (DF, GF)
Quinoa and roast butternut salad with sugar snaps
and pomegranate (DF, GF, Vg)

Chicken, bacon, and avocado Caesar
Crudities with houmous (DF, GF, Vg)
Vegetarian quiche (V)
Chocolate dipped proﬁteroles (V)

Miso aubergine with spring onion (DF, GF, Vg)
Chocolate brownie (GF)

(DF) Made without dairy containing ingredients, (GF) Made without gluten containing ingredients, (V) Vegetarian dishes, (Vg) Vegan dishes
* Dishes from the menu may contain traces of allergens, includiung nuts. Please ask one of our team if you require further information.
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Fork Buffets
Standing or seated buffets are available throughout the day for 30 people and
over
£38.00 OR £36.25 with a Chefs Choice Menu (available 1 weeks notice)
A seated buffet carries an additional charge of £4.00 per person, which includes
bread rolls and butter
Additional main dishes £7.50 per person
Additional side dishes £3.50 per person
All fork buffet menus are served with mixed salad leaves, olive oil and balsamic
vinegar, and a choice of coffee or tea
All main course dishes, all side dishes and all desserts are interchangeable at no
extra cost
A reduced chef’s choice menu of two main dishes (one to be vegetarian), two side
dishes, one dessert and coffee is available for £31.25 per person for lunch only

MENU 1

MENU 2

Cold Fork Buffet

Hot Fork Buffet

MAIN

MAIN

Cold poached salmon with chilled lime, coriander
and mango salsa (DF, GF)

Beef and mushroom pie topped with puff pastry
(DF)

Coronation chicken salad (DF, GF)
Tomato and basil savoury cheesecake (V)

Double baked smoked haddock soufﬂe with
mustard, cream and chive sauce

SIDES

Spinach and ricotta stuffed gnocchi with red pepper,
tomato and basil sauce (V)

Russian potato and vegetable salad (DF, V)
Quinoa and roast chilli butternut salad with sugar
snap peas and pomegranate seeds (DF, GF, Vg)

DESSERTS
Custard croissant slice (V)
Tropical fruit salad with stem ginger and lime syrup
(DF, GF, Vg)

SIDES
Roast new potatoes infused with rosemary
(DF, GF, Vg)
Glazed roast root vegetables (DF, GF, Vg)

DESSERTS
Apple and cinnamon pie with pouring cream (V)
Individual strawberry triﬂe pots

(DF) Made without dairy containing ingredients, (GF) Made without gluten containing ingredients, (V) Vegetarian dishes, (Vg) Vegan dishes
* Dishes from the menu may contain traces of allergens, includiung nuts. Please ask one of our team if you require further information.
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MENU 3

MENU 4

Hot Fork Buffet

Gluten Free Hot Fork Buffet

MAIN

MAIN

Lamb tagine with dried apricots and chickpeas
(DF, GF)

Free-range chicken, smoked bacon, baby onion and
grain mustard casserole (GF)

Marinated chicken with olives, onion and preserved
lemon (DF, GF)

Steamed salmon pieces on a shallot, garlic, smoked
paprika and cherry tomato compôte (DF, GF)

Lentil moussaka (V)

Paneer, spinach and sweet potato masala (GF, V)

SIDES

SIDES

Couscous with sultanas, carrot, pomegranate,
sumac and coriander (DF, Vg)

Pilau rice (GF, V)

North African tomato and cucumber salad with
mint, parsley and black pepper (DF, GF, Vg)

DESSERTS
Honey roasted ﬁg, plum and almond tart (V)

Peas, diced leeks and sweetcorn tossed in herb
butter (GF, V)

DESSERTS
Gluten free chocolate brownies (GF, V)
Mango and passionfruit citrus posset (GF)

Rosewater and cardamon infused middle Eastern
cream pots garnished with pistachios and
raspberries (GF)

(DF) Made without dairy containing ingredients, (GF) Made without gluten containing ingredients, (V) Vegetarian dishes, (Vg) Vegan dishes
* Dishes from the menu may contain traces of allergens, includiung nuts. Please ask one of our team if you require further information.
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MENU 5

Vegan Hot Fork Buffet
MAIN
Mock lamb hotpot (DF, Vg)
Chickpea chole curry with spinach (DF, GF, Vg)
Hoisin ginger ‘pork’ with bean shoots, tofu, peppers
and shitake (DF, Vg)

SIDES
Roast sweet potatoes and caramelised red onions
(DF, GF, Vg)
Brown rice with coriander and lime (DF, GF, Vg)

DESSERTS
Blackberry and apple compôte with almond, ginger,
and syrup crunch topping (DF, Vg)
Vegan dark chocolate mousse (DF, GF, Vg)

(DF) Made without dairy containing ingredients, (GF) Made without gluten containing ingredients, (V) Vegetarian dishes, (Vg) Vegan dishes
* Dishes from the menu may contain traces of allergens, includiung nuts. Please ask one of our team if you require further information.
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Bowl Food
All bowl food menus are £33.00
All dishes are interchangeable without an additional cost
Additional bowls £7.00 each

MENU 1

MENU 2

HOT

HOT

Salmon en croûte with crème fraîche watercress
sauce

Breadcrumbed ﬁsh and chips, tartare sauce
Arancini balls with aioli (V)

Braised beef cheek Bourguignon with crushed new
potatoes

COLD

COLD

Diced smoked chicken in Caesar dressing with cos
lettuce and crispy pancetta

Faux salmon, cucumber and chive sushi rolls with
soya sauce (DF, GF, Vg)

Pulled miso oyster mushrooms with cucumber,
spring onion and coriander (DF, GF, Vg)

Panko coated goat’s cheese with onion marmalade
and heritage tomato salsa (V)

DESSERT

DESSERT

Mixed mini macarons (V)

Elderﬂower marinated strawberries with vanilla
Chantilly (GF, V)

MENU 3

VEGAN MENU

HOT

HOT

Lamb curry with pilau rice

Pumpkin and herb tortelloni with red pepper and
almond sauce (DF, Vg)

Spinach and ricotta tortellini with cheesy garlic cream
sauce (V)

Chickpea chole curry with spinach (DF, GF, Vg)

COLD

COLD

Prawn and avocado cocktail with crispy lettuce
(DF, GF)

Pulled miso oyster mushroom with cucumber, spring
onion and coriander (DF, GF, Vg)

Quinoa salad with red cabbage, baby corn, carrot,
peanut dressing and Thai basil (DF, GF, Vg)

Quinoa salad with red cabbage, baby corn, carrot,
peanut dressing and Thai basil (DF, GF, Vg)

DESSERT

DESSERT

Vegan dark chocolate mousse (DF, GF, Vg)

Vegan chocolate mousse (DF, GF, Vg)

(DF) Made without dairy containing ingredients, (GF) Made without gluten containing ingredients, (V) Vegetarian dishes, (Vg) Vegan dishes
* Dishes from the menu may contain traces of allergens, includiung nuts. Please ask one of our team if you require further information.
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Canapés
8 pieces £24.50 per person
10 pieces £28.50 per person
4 pieces £12.50 per person (available when followed by a seated meal)
All canapés items are interchangeable at no additional cost

CANAPÉ MENU 1

CANAPÉ MENU 2

HOT

HOT

Mini beef Wellingtons wrapped in Parma ham and
served with horseradish hollandaise

Spiced lamb meatballs, lemon and herb yoghurt
sauce

Vegan spring rolls with sweet chilli dipping sauce
(DF, Vg)

Pork, apple and chorizo sausage rolls

Chicken katsu lollipop with curry dipping sauce

Cajun sweet potato parcel (DF, Vg)

Spicy vegetable pakoras with coriander chutney
(DF, GF, Vg)

COLD

COLD

Smoked salmon, nori and sesame pancake stack,
wasabi mayonnaise

Port and duck pâté in a pastry cup with ﬁg chutney
Goat’s cheese rolled in poppy seeds with tomato
chutney (GF, V)
Asparagus wrapped with smoked salmon, dill and
lemon zest crème fraîche (GF)
DESSERT

Tandoori chicken skewer with masala dip (GF)

Bocconcini, basil and cherry tomato skewer with
nut-free pesto (GF, V)
Blue cheese and walnut quiche with pear chutney
(V)
DESSERT
Chocolate dipped strawberries (DF, GF, Vg)

Mini cheesecakes

(DF) Made without dairy containing ingredients, (GF) Made without gluten containing ingredients, (V) Vegetarian dishes, (Vg) Vegan dishes
* Dishes from the menu may contain traces of allergens, includiung nuts. Please ask one of our team if you require further information.

CANAPÉ MENU 3

VEGAN CANAPÉ MENU

HOT

HOT

Glazed cocktail chipolatas with apple mustard dip
(DF)

Vegan spring rolls with sweet chilli dip (DF, Vg)

Crispy paprika monkﬁsh bites with lemon
mayonnaise

Spicy vegetable pakoras with coriander chutney
(DF, GF, Vg)
Cajun sweet potato parcels (DF, Vg)

Mini roast potatoes ﬁlled with Parmesan, sour cream
and chives (GF, V)

Plant based sausage rolls with mustard
mayonnaise (DF, GF, Vg)

COLD

COLD

Harissa lamb lollipops with sumac yoghurt dip (GF)

Antipasti skewer with artichoke, sun-blushed
tomatoes and olive (DF, GF, Vg)

Whipped feta with chilli and mint in a watermelon
cup (GF, V)

Asparagus wrapped in pickled carrot (DF, GF, Vg)

Seared tuna loin marinated in a spicy Korean
dressing with sesame seaweed dip (DF)

Char-grilled bruschetta topped with houmous,
red peppers and paprika (DF, Vg)

Antipasti skewers with artichoke, sun-blushed
tomato and olive (DF, GF, Vg)

DESSERT

DESSERT

Chocolate dipped strawberries (DF, GF, Vg)

Warm mini Bakewell tart

(DF) Made without dairy containing ingredients, (GF) Made without gluten containing ingredients, (V) Vegetarian dishes, (Vg) Vegan dishes
* Dishes from the menu may contain traces of allergens, includiung nuts. Please ask one of our team if you require further information.

Canapés and Bowl Food Combinations
All combination menus are £24.50
Additional bowls are £7.00 each per person
All additional canapés are £2.85 each per person
All dishes from the bowl food, canapé and combination menus are
interchangeable at no additional cost

MENU 1

MENU 2

VEGAN MENU

BOWLS

BOWLS

BOWLS

Salmon en croûte with crème
fraîche watercress sauce

Braised beef cheek Bourguignon
with crushed new potatoes

Faux salmon, cucumber and chive
sushi rolls with soya sauce
(DF, GF, Vg)

Spinach and ricotta tortellini with
cheesy garlic cream sauce (V)

Pumpkin and herb tortelloni with
red pepper and almond sauce
(DF, Vg)

CANAPÉS
Mini beef Wellingtons wrapped in
Parma ham and served with
horseradish Hollandaise
Mini roast potatoes ﬁlled with
Parmesan, sour cream and chives
(GF, V)
Harissa lamb lollipops with sumac
yoghurt dip (GF)
Whipped feta with chilli and mint
in a watermelon cup (GF)

CANAPÉS
Pork, apple and chorizo sausage
rolls
Spicy vegetable pakoras with
coriander chutney (DF, GF, Vg)
Asparagus wrapped with smoked
salmon, dill and lemon zest crème
fraîche (GF)
Antipasti skewers with artichoke,
sun-blushed tomato and olive
(DF, GF, Vg)

Quinoa salad with red cabbage,
baby corn, carrot, peanut dressing
and Thai basil (DF, GF, Vg)
CANAPÉS
Spicy vegetable pakoras with
coriander chutney (DF, GF, Vg)
Plant based sausage rolls with
mustard mayonnaise (DF, GF, Vg)
Antipasti skewer with artichoke,
sun-blushed tomatoes and olive
(DF, GF, Vg)
Char-grilled bruschetta topped
with houmous, red peppers and
paprika (DF, Vg)

(DF) Made without dairy containing ingredients, (GF) Made without gluten containing ingredients, (V) Vegetarian dishes, (Vg) Vegan dishes
* Dishes from the menu may contain traces of allergens, includiung nuts. Please ask one of our team if you require further information.
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Lunch & Dinner
Available for 10 people and over
Coffee and truffles are included
Please choose one starter, one main and one dessert plus a vegetarian or vegan
alternative if required
Please let your Event Executive know if there are any additional dietary
requirements
Prices per person:
3 Course Lunch £49.50
3 Course Dinner £53.00
Cheese as an additional Course: £10.50 each

STARTERS
Pumpkin and herb tortelloni with red pepper, and
almond sauce (DF, Vg)

Pan-fried seabass niçoise with preserved lemon oil
(DF, GF) (Available with vegan tuna, DF, Vg)

Vegan black pudding and mushroom ‘scallops’,
pea purée and paprika oil (DF, Vg)

Smoked chicken, pancetta and avocado bound in a
Caesar dressing with toasted garlic croutons, soft
boiled egg, cos lettuce and Parmesan (Available as
a vegetarian or vegan dish)

Grilled vegetable mille-feuille with vegan pesto
dressing and ﬁne herb salad (DF, Vg)
Herb and roast butternut squash risotto with warm
goat’s cheese (GF, V)
Rosettes of London cured smoked salmon with
black pepper cream cheese, ﬁne herb salad,
cucumber and dill (GF)
Chilli and Pernod marinated tomatoes with feta and
griddled prawns (GF)

Asparagus wrapped in Parma ham with a warm
poached egg and chervil Hollandaise (GF) (Also
available with grilled courgette as a vegetarian
or vegan alternative)
Wafer thin bresaola with marinated artichoke,
rocket, walnut dressing and shaved Parmesan (GF)

(DF) Made without dairy containing ingredients, (GF) Made without gluten containing ingredients, (V) Vegetarian dishes, (Vg) Vegan dishes
* Dishes from the menu may contain traces of allergens, includiung nuts. Please ask one of our team if you require further information.
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MAIN COURSES
Peppered vegetable Wellington with asparagus,
carrot and leek bundle and vegetable jus (DF, Vg)

Roast ﬁllet of salmon on dhal makhani with saffron
roasted cauliﬂower ﬂorets (GF)

Roast aubergine stuffed with barbequed jackfruit,
pomegranate, tomato and onion tabbouleh, tahini
sauce (DF, Vg)

Roast ﬁllet of beef with Parmesan mash, sautéed
wild mushrooms, asparagus and red wine jus
(£2.50 supplement) (GF)

Smoked tofu belly with vegan black pudding, herb
mash, savoy cabbage, apple puree (DF, Vg)

Conﬁt duck leg with crushed cannellini beans and
chorizo, sautéed savoy cabbage and rosemary
jus (GF)

Mock lamb massaman curry with steamed rice
and cucumber relish (DF, Vg)
Vegetarian meatball gratin with garlic ciabatta
and a side salad (V)

Roast breast of free range chicken with fondant
potato, a green bean bundle, creamy leek and
chive sauce (GF)

Pan-fried farmed seabass on crushed Lyonnaise
potatoes with a creamy crab, tomato and tarragon
sauce and tenderstem broccoli (GF)

Roast rump of lamb served with pea and mint
purée, dauphinoise potatoes, roast vine cherry
tomatoes and redcurrant jus (GF)
Belly of pork on bubble and squeak with an apple,
French mustard and paprika sauce

(DF) Made without dairy containing ingredients, (GF) Made without gluten containing ingredients, (V) Vegetarian dishes, (Vg) Vegan dishes
* Dishes from the menu may contain traces of allergens, includiung nuts. Please ask one of our team if you require further information.
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DESSERTS
Chocolate mousse with meringues and raspberries
(DF, GF, Vg)
Plant based sticky toffee pudding with vanilla ice
cream (DF, Vg)
Vegan bread and butter pudding with berry
compôte (DF, Vg)
Pear and hazelnut frangipane with chocolate sauce
and whipped ginger cream (V)
Champagne and strawberry mousse
Baked vanilla cheesecake with elderﬂower
marinated strawberries (V)
Normandy apple tart with pouring cream (V)
Baked chocolate fondant served with morello cherry
compôte and vanilla ice cream (V)
Lemon posset served with fresh raspberries, tart
lemon curd and mini meringues (GF, V)
A selection of British and European cheeses served
with grapes, chutney, celery and crackers

(DF) Made without dairy containing ingredients, (GF) Made without gluten containing ingredients, (V) Vegetarian dishes, (Vg) Vegan dishes
* Dishes from the menu may contain traces of allergens, includiung nuts. Please ask one of our team if you require further information.
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Additional Information
There is an additional staff charge for refreshments served before 07:30 or after
17:30.
Final guaranteed numbers for catering must be advised 5 working days in advance.
Working days are deemed as Monday to Friday not including public holidays.
Dishes from the menu may contain traces of allergens, including nuts. Please ask
one of our team if you require further information about the allergens contained in
our dishes.
A supplement will apply when numbers for catering are less than 100 at weekends
and public holidays.
Prices shown are exclusive of VAT, which shall be charged at the rate in force at the
time of purchase. These prices are also subject to change should the government
introduce additional costs.
If you require a choice menu, this is available for a seated lunch or dinner at an
additional cost of 25% of the menu price.
Should ingredients not be available, a similar substitution may be used.
2022 prices are subject to change with 3 months’ notice advertised online.
Our Standard T&C’s also apply and can be found on our website:
www.onegreatgeorgestreet.com
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Westminster, London, SW1P 3AA

+44 (0) 20 7665 2323
info@onegreatgeorgestreet.com
www.onegreatgeorgestreet.com
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