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COFFEE BREAKS

Menu items are subject to availability. Minimum booking of 20 or more required. If you are an allergen sufferer, please speak to our team
about the ingredients in your meal when making your booking. All prices are exclusive of VAT.




COFFEE BREAKS

THURSDAY

WAKE THE MIND

Greek Yoghurt with Mixed Berries (V)
Contains: Milk

Baked Mini Danish Selections
Contains: Cereal, Egg, Milk, Nuts, Gluten

Pineapple Juice
Selection of Coffee and Tea

Detox Water — Kiwi, strawberry and cucumber

FUEL THE BODY

Mini Chocolate Muffin
Contains: Cereal, Egg, Milk, Nuts, Gluten

Oat Milk and Blueberry Smoothie
(V)(Ve)(GF)

Whole Oranges
Selection of Coffee and Tea

Detox Water — Kiwi, strawberry and cucumber

TREAT THE SOUL

Baked Mini Chocolate Tart
Contains: Cereal, Egg, Milk, Nuts, Gluten

Goat's Cheese & Broccoli Quiche
Contains: Cereal, Egg, Milk, Nuts, Gluten

Selection of Coffee and Tea

Detox Water — Kiwi, strawberry and cucumber

Menu items are subject to availability. Minimum booking of 20 or more required. If you are an allergen sufferer, please speak to our team
about the ingredients in your meal when making your booking. All prices are exclusive of VAT.




COFFEE BREAKS

Menu items are subject to availability. Minimum booking of 20 or more required. If you are an allergen sufferer, please speak to our team
about the ingredients in your meal when making your booking. All prices are exclusive of VAT.




LUNCH MENU

Menu items are subject to availability. Minimum booking of 20 or more required. If you are an allergen sufferer, please speak to our team
about the ingredients in your meal when making your booking. All prices are exclusive of VAT.




LUNCH MENU

THURSDAY

SET BUFFET MENU

Beetroot salad with orange segment and spring onion
(V)(Ve)(GF)

Roasted Pumpkin salad, coriander and asparagus
(V)(Ve)(GF)

Cannellini beans, basil, artichoke, olives
& cherry tomato (V)(Ve)(GF)

Smoked Haddock & spring onion fishcakes with
buttered leeks, chive cream sauce

Asparagus cannelloni, with plum tomato
basil compote (V)

Moroccan Lamb tagine (GF)
Lemon coriander basmati rice (V)(Ve)(GF)
Carrot-peas-cauliflower (V)(Ve)(GF)

Selection of Millennium dessert
Contains: Cereal, Egg, Milk, Nuts, Gluten

Fruit Platter (V) (Ve) (GF)

Tea and coffee

Menu items are subject to availability. Minimum booking of 20 or more required. If you are an allergen sufferer, please speak to our team
about the ingredients in your meal when making your booking. All prices are exclusive of VAT.




LUNCH MENU

Menu items are subject to availability. Minimum booking of 20 or more required. If you are an allergen sufferer, please speak to our team
about the ingredients in your meal when making your booking. All prices are exclusive of VAT.




DINNER MENU

THE MAIN EVENT

Pan Fried Beef Fillet
Horseradish Mash, Braised Fennel Glazed Shallot,
Heritage Carrot, Red Wine Sauce (GF)
Contains: Soya, Milk, Celery

Ballotine of Corn Fed Chicken
Wild Mushroom, Fondant Potato Heritage Carrot,
Roast Parsnips, Tarragon Sauce (GF)
Contains: Egg, Soya, Milk, Celery

Roast Breast of Guinea Fowl
Roulade Sweet Potato Fondant,
Braised Savoy Cabbage, Roast Carrot (GF)
Contains: Egg, Soya, Milk, Celery

Roasted Lamb Rump
Potato Gratin, Braised Savoy Cabbage, Turnips,
Roast Tomato, Rosemary Sauce (GF)
Contains: Soya, Milk

Confit Duck Leg
Celeriac Potato Gratin, Heritage Carrot, Onion
Mushroom, Honey Thyme Sauce (GF)
Contains: Soya, Milk, Celery

Roast Cod Loin Parsley Crust
Saffron Mash, Carrot, Garlic Confit, Broccoli,
Chive Beurre Blanc
Contains: Cereal, Fish, Soya, Milk, Celery, Mustard

Pane Fried Sea Bass Filet
Sweet Potato Mash, Broccoli Heritage Carrot
Lemon Cream Sauce (GF)
Contains: Fish, Soya, Milk, Celery

Roast Salmon Filet
Potato Lyonnaise, Green Bean, Shallots,
Carrot Sauce Vierge (GF)
Contains: Fish, Soya

Please select one item per category. Bespoke menu available on request. Meals must be pre ordered two weeks prior to the event. Minimum booking of 20 or more required. If you
are an allergen sufferer, please speak to our team about the ingredients in your meal when making your booking. All prices are exclusive of VAT.




DINNER MENU - VEGETARIAN ALTERNATIVES (V)

THE MAIN EVENT

Aubergine Moussaka
with Mixed Vegetables and Lentil,

Tomato Sauce GF)(V)(Ve)
Contains: Soya

Open Ravioli
with Wild Mushroom and Spinach,
Parmesan Cheese Créeme Sauce (V)
Contains: Cereal, Egg, Soya, Milk

Roasted Gnocchi
with Bottom Mushroom, Spinach, Sun Blushed
Tomato, Chilli |Garlic Oil, Parmesan Cheese (V)
Contains: Cereal, Soya, Milk

Tomato, Pumpkin Risotto
with Parsley and Parmesan Cheese (GF)(V)
Contains: Soya, Milk

Baked Aubergine and Courgette
Stuffed with Ratatouille Rocket Salad,

Basil Tomato Sauce (GF)(V)(Ve)
Contains: Soya, Milk

Please select one item per category. Bespoke menu available on request. Meals must be pre ordered two weeks prior to the event. Minimum booking of 20 or more required. If you
are an allergen sufferer, please speak to our team about the ingredients in your meal when making your booking. All prices are exclusive of VAT.



BBQ MENU - LUNCH OR DINNER

MAIN OPTION:

Beef, Pork or Lamb Burgers
Contains: Cereal, Egg, Soya, Milk

Jumbo Pork and Sage Sausages Mint and Garlic (GF)
Contains: Soya

Lamb Cutlets Blackened (GF)
Contains: Soya, Milk

Cajun Chicken (GF)
Contains: Soya

5 Spice Strip Belly Pork
Contains: Soya

Skewered Garlic, Lemon and Thyme King Prawns (GF)
Contains: Crustacean, Soya, Milk

Handmade Marinated Chicken (GF)
Contains: Soya, Nuts, Celery

Satay Skewered Chicken Kebabs (GF)
Contains: Soya

Lemon Pepper Salmon Steaks (GF)
Contains: Fish, Soya

Grilled Corm on the cob with butter (GF)(V)
Contains: Soya, Milk PACKAGE INCLUDES:

Vegetable Kebabs (GF)(V)(Ve) X3 Salads Choices
Contains: Soya
x3 Mains Choices

Veggie Burgers (V)
Contains: Cereal, Egg, Soya, MIlk

x2 Veggie Choices

x2 Dessert Choices

Stuffed Roasted Peppers with ratatouille (V)(Ve)
Contains: Soya

Bespoke menu available on request. Meals must be pre ordered two weeks prior to the event. Minimum booking of 20 or more required. If you are an allergen sufferer,
please speak to our team about the ingredients in your meal when making your booking. All prices are exclusive of VAT.



MEXICAN MENU - LUNCH OR DINNER

PACKAGE INCLUDES: TORTILLA BOWL CHIPS (V)
CONTAINS: CEREAL, SOYA

X3Salads Choices WITH:
x2 Mains Choices

x2 Veggie Choices Sour cream (GF)(V)
x1 Dessert Choices Contains: Soya, Milk

Tomato salsa (GF)(V)(Ve)
Contains: Soya

Guacamole (GF)(V)(Ve)
Contains: Soya

Artichoke jalapeno dip (GF)(V)(Ve)
Contains: Soya

Grated cheese (GF)(V)
Contains: Soya

Bespoke menu available on request. Meals must be pre-ordered two weeks prior to the event. Minimum booking of 20 or more required. If you are an allergen sufferer,
please speak to our team about the ingredients in your meal when making your booking. All prices are exclusive of VAT.




CANAPE MENU / COLD SELECTION

Choice of four canapés (two hot and two cold) at £12.50 per person. Additional canapés at £3.50 per item. Menu items are subject to availability. Minimum booking of 20 or more required.
If you are an allergen sufferer, please speak to our team about the ingredients when making a booking. All prices are exclusive of VAT.




CANAPE MENU /HOT SELECTION

Choice of four canapés (two hot and two cold) at £12.50 per person. Additional canapés at £3.50 per item. Menu items are subject to availability. Minimum booking of 20 or more required.
If you are an allergen sufferer, please speak to our team about the ingredients when making a booking. All prices are exclusive of VAT.




BOWL FOOD MENU / HOT ITEMS SELECTION

Beef and ale stew with herb dumpling
Contains: Cereal, Soya, Lupin

Chicken fricasse with button mushroom (GF)
Contains: Soya

Chicken tikka with pilaf rice
Contains: Soya

Smoked chicken and tarragon gnocchi
Contains: Soya

FISH SELECTION

Seafood paella (GF)
Contains: Crustacean, Fish, Soya

Mini cod and chips with tartar sauce and lemon (GF)
Contains: Fish, Soya, Milk

Salmon en croute, béarnaise sauce (GF)
Contains: Cereal, Egg, Fish, Soya, Milk

Linguini with prawns, Chilli and Coriander
Contains: Cereal, Crustacean, Egg, Soya

Salted Cajun Peppered Prawns with Bean Sprouts
Contains: Crustacean, Soya

Sea bass with mashed potatoes and Lobster sauce (GF)
Contains: Crustacean, Fish, Soya, Milk

Choice of four items at £22.00 per person. Additional item at £5.50 per item. Menu items are subject to availability. Minimum booking of 20 or more required.
If you are an allergen sufferer, please speak to our team about the ingredients when making a booking. All prices are exclusive of VAT.




BOWL FOOD MENU 7/ COLD ITEMS SELECTION

PACKAGE INCLUDES:

4 items - £22.00 per person, minimum 20pax
6 Items - £28.00 per person, minimum 40pax
8 Items - £34.00 per person, minimum 40pax

Choice of four items at £22.00 per person. Additional item at £5.50 per item. Menu items are subject to availability. Minimum booking of 20 or more required.
If you are an allergen sufferer, please speak to our team about the ingredients when making a booking. All prices are exclusive of VAT.




WORKING LUNCH

MENU 2

SALAD
Asparagus, courgette, cucumber, avocado & baby gem
(V)(Ve)(GF)

SANDWICHES
Egg & cress mayonnaise (V)
Contains: Gluten

Tuna sweetcorn
Contains: Fish, Gluten

Roast beef with horseradish
Contains: Milk, Gluten

HOT
Breaded Chicken Goujon
Contain: Egg, Milk, Gluten

Vegetables spring rolls sweet chilli sauce (V)
Contains: Egg, Soya, Milk, Gluten

Bowl of chips
DESSERT

Selection of mini desserts
Contains: Cereal, Egg, Milk, Nuts, Gluten

Fruit Platter
(V)(Ve)(GF)

Tea and coffee

Menu items are subject to availability. If you are an allergen sufferer, please speak to our team about the ingredients when making a booking. All prices are exclusive of VAT.




WORKING LUNCH

MENU 5
SALAD
Fine green beans, shaved fennel, iceberg lettuce &
avocado (V)(Ve)(GF)
SANDWICHES

Cucumber cream cheese, pickles (V)
Contains: Gluten

Tuna sweetcorn
Contains: Fish, Gluten

Chicken Mayonnaise
Contains: Milk, Gluten

HOT
Roasted chicken wings (GF)

Fish Goujon
Contain: Fish, Egg, Milk, Gluten

Vegetables samosa (V)
Contains: Egg, Soya, Milk, Gluten

DESSERT

Selection of mini desserts
Contains: Cereal, Egg, Milk, Nuts, Gluten

Fruit Platter
(V)(Ve)(GF)

Tea and coffee

RATE:
£35.00 per person

Menu items are subject to availability. If you are an allergen sufferer, please speak to our team about the ingredients when making a booking. All prices are exclusive of VAT.



PACKED LUNCH AND SANDWICH MENU

VEGAN, GLUTEN FREE, VEGETARIAN,
HALAL OPTIONS

Vegan tortillas wrap: lettuce, tomato, basil pesto (V)(Ve)

Gluten Free: Ham & Mustard (GF)
Contains: Milk

Gluten Free: Tuna Mayonnaise and Sweetcorn (GF)
Contains: Fish, Milk

Gluten Free: Egg & Cress (GF)(V)
Contains: Milk

Vegetarian Tortillas Wrap: Roasted Vegetables with
Hummus (V)
Contains: Fish, Dairy
Halal: Chicken Mayonnaise with Tarragon
Contains: Milk

RATES:

Packed Lunch - £15.00 per person
Sandwich Menu - £18.00 per person

Menu items are subject to availability. If you are an allergen sufferer, please speak to our team about the ingredients when making a booking. All prices are exclusive of VAT.



AFTERNOON TEA

Afternoon Tea
Served daily from 15:00 to 17:00

£36 per person
£40 per person including one glass of prosecco
£45 per person including one glass of house
champagne
£15 per kid

Menu items are subject to availability. If you are an allergen sufferer, please speak to our team about the ingredients when making a booking. All prices are exclusive of VAT.



AFTERNOON TEA

Menu items are subject to availability. If you are an allergen sufferer, please speak to our team about the ingredients when making a booking. All prices are exclusive of VAT.




CHILDREN'S MENU

KID'S PACKAGE
£25.00 PER PERSON:

Two food options
One dessert option
Selection of juice

Water

Package applies to children
from 2 to 7 years old

Please select one item per category. Bespoke menu available on request. Meals must be pre-ordered two weeks prior to the event. Minimum booking of 20 or more required.
If you are an allergen sufferer, please speak to our team about the ingredients in your meal when making your booking. All prices are exclusive of VAT.



MILLENNIUM GLOUCESTER HOTEL
LONDON KENSINGTON

4-18 Harrington Gardens, London,
United Kingdom, SW7 4LH
T +44 (0) 20 7373 6030
E mcc.events@millenniumhotels.co.uk

www.millenniumhotels.com
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WINE LIST

CHAMPAGNE AND SPARKLING WINE

NAME Price per Bottle
Prosecco Via Vai NV 75c¢| £34.00
Moét & Chandon Brut NV 75cl £64.00
Veuve Clicquot Brut NV 75cl £75.00

ROSE WINE

NAME Price per Bottle

Shiraz Rose 22 Pete’s Pure 75cl £25.00

HOUSE WINE

NAME Price per bottle

Trebbiano Rubbicone 22 Rometta £24.00

Sangiovese Rubbicone 22 Rometta  £24.00

All prices are exclusive of vat at 20%. We endeavour to try and source the below from our suppliers at all times, but please note that wines and vintages may be subject to change without prior
notice. All spirits and liqueurs are served in multiples of 25ml unless otherwise stated. All prices at the bar are subject to a 10% service charge within the conference department.



SPIRITS, BEER AND CIDER

SPIRITS
NAME Price per Shot
Proprietary Brand £3.50
Deluxe Brands £4.00
Malt Whisky £5.25
Irish Whiskey £4.00
All Liqueurs £4.00

BEER AND CIDER

NAME Price per Bottle
Meantime Lager £5.50
Meantime Pale ale £5.50
Peroni £5.50
Budweiser £5.50
Corona £5.50
Staropramen (non-alcoholic) £4.00
Rekordeling Strawberry & Lime £6.00
Rekordeling Apple £6.00

All prices are exclusive of vat at 20%. We endeavour to try and source the below from our suppliers at all times, but please note that wines and vintages may be subject to change without prior
notice. All spirits and liqueurs are served in multiples of 25ml unless otherwise stated. All prices at the bar are subject to a 10% service charge within the conference department.
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DRINK'S PACKAGE

All prices are exclusive of vat at 20%. We endeavour to try and source the below from our suppliers at all times, but please note that wines and vintages may be subject to change without prior
notice. All spirits and liqueurs are served in multiples of 25ml unless otherwise stated. All prices at the bar are subject to a 10% service charge within the conference department.
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