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EVENT PACKEVENT PACK
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B R O N Z E  P A C K A G E  £ 1 7 5

2  BOTTLES OF PROSECCO
2  BOTTLES OF HOUSE WINE

10  BOTTLES OF BEER

D R I N K S  P A C K A G E S

S I L V E R  P A C K A G E  £ 2 8 0

2  BOTTLES OF PROSECCO
4 BOTTLES OF HOUSE WINE

20 BOTTLES OF BEER

G O L D  P A C K A G E  £ 4 2 0

3  BOTTLES OF PROSECCO
6 BOTTLES OF HOUSE WINE

30 BOTTLES OF BEER
A  D I S C R E T I O N A R Y  1 2 . 5 %  O F  S E R V I C E  C H A R G E  W I L L  B E  A D D E D  T O  Y O U R  B I L L .  W E  T H A N K  Y O U  F O R  Y O U R  C U S T O M .  
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S T A R T E R
Seasonal  Soup of  the  day served with warm art i san bread (V)

Lemon snap chicken
Flame gr i l l ed  with  g inger ,  gar l i c  and cor iander ,  beetroot  s law

Caul i f lower  wings  v
Sweet  and sour  Korean g laze  with  Canadian maple

Gamberoni  Tigers
g iant  prawns butter f l i ed  and marinated with fresh  di l l ,  gar l i c ,

l emon and sea sal t ,  Red pepper  mojo

Set Menu: 2  C O U R S E S :  £ 3 5
3  C O U R S E S :  £ 3 9

M A I N
280g Aged Bri t i sh  Sir lo in  s tr ip

28-day aged s ir lo in ,  s teakhouse  de l i  ch ips ,  peppery watercress
 ( supplement  £10)

Flamed corn fed  chicken 
roasted vine  tomato,  tender  s tem broccol i  and roasted gar l ic  butter

Vegetable  Wel l ington 
buttered greens  and minted new potatoes

Salmon brochette
House  marinated,  seared tender  s tem broccol i ,  corn re l i sh ,  chimichurr i

The Pig  & Rooster
St  Louis  Rib and rubbed boneless  chicken,  s t i cky smoked hickory,  fr ies ,

dressed peppery watercress .  

D E S S E R T
Lemon sorbet  in  sk in  (V)

New York cheesecake  
Winter  berry compote

Pecan p ie  
Whipped sweet  cream

P L E A S E  M A K E  Y O U R  E V E N T S  P L A N N E R  /  S E R V E R  A W A R E  O F  A N Y  F O O D  I N T O L E R A N C E S  O R  A L L E R G I E S  Y O U R  G U E S T S  M A Y  H A V E .
A  D I S C R E T I O N A R Y  1 2 . 5 %  O F  S E R V I C E  C H A R G E  W I L L  B E  A D D E D  T O  Y O U R  B I L L .  W E  T H A N K  Y O U  F O R  Y O U R  C U S T O M .  

Our menu is based on seasonality, and we can make changes according to your wishes.
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Canapes Menu:
£ 3 3  P P  -  M I N  O R D E R  8  M E N U S

Severn & Wye Hot  smoked Salmon
Toasted Paris ian Campagna,  whipped feta

Caul i f lower  wings  v
Sweet  and sour  Korean g laze  with  Canadian maple

Gamberoni  Tigers
Butter f l i ed  and marinated t iger  prawns with fresh  di l l ,  

gar l i c  l emon,  Di jon and sea sa l t ,  red  pepper  mojo

Pigs  in  b lankets
Honey and cr i spy rosemary

Bamboozled pork  be l ly
Granny smith & Chi l l i  marmalade

Panzanel la  tomato bruschetta
Sourdough croutes

Lemon snap chicken
Flame gr i l l ed  with  g inger ,  gar l i c  and cor iander

Charred Corn cobblers  
chi l l i  and gar l ic  butter

Add your dessert  for  £5

Brownie  & Pecan p ie  p latter
Winter  warming sweet  b i tes

Pre  -  orders  are  required no later  than 72  hours  pr ior  to  event  date

P L E A S E  M A K E  Y O U R  E V E N T S  P L A N N E R  /  S E R V E R  A W A R E  O F  A N Y  F O O D  I N T O L E R A N C E S  O R  A L L E R G I E S  Y O U R  G U E S T S  M A Y  H A V E .
A  D I S C R E T I O N A R Y  1 2 . 5 %  O F  S E R V I C E  C H A R G E  W I L L  B E  A D D E D  T O  Y O U R  B I L L .  W E  T H A N K  Y O U  F O R  Y O U R  C U S T O M .  

Our menu is based on seasonality, and we can make changes according to your wishes.
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We have a  dedicated Events  Manager  for  the  venue
who would be  more  than happy to  ass i s t  in  p lanning

your event  from start  to  f in i sh .

Emai l  benny@mlglondon.com
or  get  in  touch by cal l ing  020 74863905

Home Marylebone

79 Marylebone High Street ,  London,  W1U 5JZ

020 7935  5512

info@homemarylebone .com
WWW.HOMEMARYLEBONE.COM


