
PRIVATE DINING MENUS

MENU A  
£47

Salt-crusted sourdough bread
With salted butter

STARTERS

Avocado and tomato cocktail
Red pepper, lettuce and pomegranate dressed with a spicy harissa sauce

Laverstoke Park Farm buffalo mozzarella
Red chicory, clementine, grapes, candy beetroot and a spiced vinaigrette

Roast pumpkin and butternut squash soup
Creamed pumpkin and butternut squash with truffle ricotta,  

pine nuts and crispy sage

MAINS

The Ivy shepherd’s pie
Slow-braised lamb and beef, Cheddar potato mash with peas,  

sugar snaps and baby shoots
Salmon and smoked haddock fish cake

Crushed pea and herb sauce with a soft poached hen’s egg and baby watercress
Chargrilled halloumi

Farro grains with crushed artichoke, hazelnuts, mushrooms,  
black truffle and a plant-based sauce

DESSERTS

Crème brûlée
Classic set vanilla custard with a caramelised sugar crust

Profiteroles
Vanilla ice cream, warm chocolate sauce and gold flakes

Frozen berries 
Mixed berries with yoghurt sorbet and warm white chocolate sauce

Selection of teas and filter coffees

Selection of cheeses - £10.95 
With crackers, grapes, pear and ginger chutney

Mini chocolate truffles - £4.95 
With a liquid salted caramel centre 

We offer a selection of four menus to choose from
but please note you must select one menu for the whole party.

For groups of up to 12 guests
Your guests may order on the day from this menu

For groups of 13 guests and over
We ask all of your guests to order in advance from this menu and

we require the final pre-orders two weeks prior to your event

Truffle arancini
Fried Arborio rice balls 

with truffle cheese
£6.50

Honey-glazed almonds
Rosemary and sea salt

£3.95

Spiced green olives 
Gordal olives with chilli, 

coriander and lemon
£3.95
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 MENU B 
£62

Salt-crusted sourdough bread
With salted butter

STARTERS 

The Ivy Cure smoked salmon
Black pepper, lemon, and dark rye bread

Roast pumpkin and butternut squash soup
Creamed pumpkin and butternut squash with truffle ricotta, pine nuts and crispy sage

Duck liver parfait
Caramelised hazelnuts, truffle, pear and ginger chutney, toasted brioche

 
MAINS

Roast chicken
Roasted half chicken (off the bone) with creamed potato, wild mushroom sauce,  

green beans and rocket

Roast salmon fillet
Green beans, creamed potato, flaked almonds, smoked aubergine purée,

lemon and a ras el hanout spiced tomato sauce

Roast butternut squash with cranberries
Buckwheat, chickpeas, pumpkin seeds, sesame and pomegranate 
with crumbled feta cheese, harissa sauce and coriander dressing

 
DESSERTS

Profiteroles
Vanilla ice cream, warm chocolate sauce and gold flakes

Crème brûlée
Classic set vanilla custard with a caramelised sugar crust

Frozen berries 
Mixed berries with yoghurt sorbet and warm white chocolate sauce

Selection of teas and filter coffees

Selection of cheeses - £10.95 
With crackers, grapes, pear and ginger chutney

Mini chocolate truffles - £4.95 
With a liquid salted caramel centre



MENU C 
£72 

Salt-crusted sourdough bread
With salted butter

STARTERS

Crispy duck salad
Warm crispy duck with five spice dressing, toasted cashews,

watermelon, beansprouts, sesame seeds, coriander and ginger

Prawn cocktail
Classic prawn cocktail with baby gem, avocado, cherry tomatoes 

and Marie Rose sauce

Laverstoke Park Farm buffalo mozzarella 
Red chicory, clementine, grapes, candy beetroot  

and a spiced vinaigrette

MAINS

Fillet steak
Chargrilled and served with dauphinoise potatoes,

green beans and watercress, peppercorn or Béarnaise sauce 

Blackened cod fillet
Baked in a banana leaf with a soya and sesame marinade,

citrus-pickled fennel, grilled broccoli, chilli and yuzu mayonnaise

Keralan sweet potato curry
Choy sum, broccoli, coriander and coconut with steamed jasmine rice

DESSERTS

Chocolate bombe
Melting chocolate bombe with a vanilla ice cream, honeycomb centre 

and hot salted caramel sauce

Coconut panna cotta
Pineapple carpaccio with coconut, chilli and lime zest

Apple tart fine
Baked apple tart with Calvados caramel and Madagascan vanilla ice cream

Selection of teas and filter coffees

Selection of cheeses - £10.95 
With crackers, grapes, pear and ginger chutney

Mini chocolate truffles - £4.95 
With a liquid salted caramel centre
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