Summer Menu

Roof Terrace
The Clubhouse, Bank features a private roof-terrace set
against a backdrop of the City skyline with stunning
views of major City landmarks such as The Gherkin,
The Cheesegrater, The Walkie Talkie, Tower 42 and The
Lloyd’s’ Builidng.
With the creative expertise of our in-house events team,
this unique outside space can be transformed to meet a
range of bespoke requirements whether for a corporate
party, product launch or any event.

Club Grill (Minimum 30 people)
A choice of 3 mains from the list below:
Burgers				 Sausages
Old spot pork and apple
Toulouse
Minted lamb
Merguez
100% beef chuck
The London (pork)
Venison and juniper
Squash, paprika and
Salmon and dill		
mixed herb (v)
Chickpea and beetroot (v)
Served with a selection of white, seeded and brioche rolls,
mature cheddar slices, beef tomato, gherkins, lettuce and a
variety of condiments.
Plus a choice of 3 salads from the list below:
Puy Lentil with roasted peppers, griddled courgettes and
ricotta
Jersey royal potato salad with chives
Chickpeas with spring onions, mixed herbs and feta
Mixed green bean/pea with mustard seed and sweet
lemon dressing
Beetroot with watercress, hazelnuts and orange dressing
Orzo, tomatoes, olives and mozzarella with rocket

£19.50 per head

House Grill (Minimum 30 people)
A choice of 3 mains from the list below:
Butterflied leg of lamb with almonds and orange blossom
Grilled salmon with pine nut salsa
Chicken thighs off the bone with za’taar and preserved
lemon
Skewers with prawn and scallop with kaffir lime
Harissa-marinated paneer kebabs
Beef short ribs with black garlic and urfa chilli
Served with a selection of breads and flatbreads, grilled corn
on the cob with melted butter/Maldon sea salt, green salad
and a variety of condiments.
Plus a choice of 3 salads from the list below:
Sweet potato with pecans, dried fruit, spring onion and
maple dressing
Blush grapefruit, endives, ricotta and pomegranate
Siyez bulgar, roasted red onion, orange, pistachio and
barberries
Avocado, broad beans, quinoa and mint with cashew nut
dressing
Squash with tahini dressing, pine nuts and goji
Fregola with roast lemon, griddled radish and shaved
asparagus
Griddled peach, gorgonzola, hazelnut and rocket
£29.50 per head

Additional Items
Drinks Package				

£9.50 per head

A mixture of Berry Bros & Rudd red and white wine, Curious
Brew beer, still & sparkling water, coke/diet coke (Assumes
an average of 2x alcoholic drinks per person, soft drinks will
be replenished as needed)
Fine Wine upgrades are available on request
Drinks Reception
		£7.50 per head
Glass of Veuve Clicquot Yellow Label
Sipsmith Tricycle 			

£1195

A unique bar experience, providing your guests a delicious
selection of Sipsmith and Fever-Tree blends; including Gin
and Tonics, Vodka Tonics and Moscow Mules, to name but a
few.
Price includes: A Sipsmith Tricycle with uniformed operator,
100 servings of your chosen spirit/s and mixer, garnished
with fresh lemon/lime.
Patio Style Gas Heaters 		

£95 each

Picnic Style Benches 			

£140 for 2x

All prices are exluding VAT.
Package details are subject to change.

8 St James’s Square, London, SW1Y 4JU
50 Grosvenor Hill, London, W1K 3QT
1 Angel Court, London, EC2R 7HJ
20 St Andrews Street, London EC4A 3AG
For a virtual tour and interactive floor plans of The Clubhouse and all of our meeting and event spaces,
please visit our website:
TheClubhouseLondon.com
For further details please call us on +44(0)20 7183 7210
or email events@theclubhouselondon.com

