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WORKING LUNCH
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REFRESHMENT BREAKS

CONTACT US
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When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac
disease. Our allergen guide identifies the allergens present within our dishes as intentional

ingredients and also indicates where dishes ‘may contain’ an allergen. Whilst we take all reasonable
precautions, our kitchens handle allergens, so we cannot guarantee allergen-free dishes. Vegan

dishes follow vegan recipes but may not be safe for those with milk or egg allergies.



WORKING BREAKFAST

- Tea & Filter Coffee (1 x serve)

- Orange Juice (1 x serve)

- Croissant

- Seasonal fruit

- Greek yoghurt & granola pot

£40 PER GUEST

BREAKFAST ROLLS
PLEASE SELECT 2 OF THE BELOW OPTIONS 

FOR YOUR GROUP
1 ITEM PER GUEST - PRE-ORDER REQUIRED

When dining with us, it is your responsibility to inform us of any allergies, intolerances, or
coeliac disease. Our allergen guide identifies the allergens present within our dishes as

intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Whilst we
take all reasonable precautions, our kitchens handle allergens, so we cannot guarantee

allergen-free dishes. Vegan dishes follow vegan recipes but may not be safe for those with milk
or egg allergies. 

BREAKFAST BAP
Sausage, bacon, egg, HP sauce

SMOKED SALMON BAGEL
Cream cheese, rocket leaves

FILLED CROISSANT 
Spinach and ricotta

HAM AND CHEESE TOASTIE
Green tomato chutney

ENGLISH MUFFIN
Wild mushroom omelette



SEATED BREAKFAST

- Tea & Filter Coffee (1 x serve)

- Orange Juice (1 x serve)

- Croissant

- Seasonal fruit

- Greek yoghurt & granola pot

£45 PER GUEST

PLATED BREAKFAST
PRE-ORDER FOR UP TO X30 ATTENDEES

TABLE PLAN REQUIRED IN ADVANCE
PLEASE SELECT X1 OPTION ONLY FOR 30+ ATTENDEES

When dining with us, it is your responsibility to inform us of any allergies, intolerances, or
coeliac disease. Our allergen guide identifies the allergens present within our dishes as

intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Whilst we
take all reasonable precautions, our kitchens handle allergens, so we cannot guarantee

allergen-free dishes. Vegan dishes follow vegan recipes but may not be safe for those with milk
or egg allergies. 

FULL ENGLISH BREAKFAST
Cumberland sausages, cured bacon, portobello

mushroom, hash browns, roasted tomato, baked beans,
scrambled eggs & toast

EGGS ROYALE
Smoked salmon, poached egg, muffin, hollandaise sauce

VEGGIE BREAKFAST (VG)
Crushed avocado, pomegranate, cucumber ribbons,
sourdough toast, hummus, toasted chickpeas, rose

harissa hummus

EGGS FIORENTINA
Spinach poached egg, muffin, hollandaise sauce

EGGS BENEDICT
Cured ham, poached egg, muffin, hollandaise sauce

SMOKED SALMON
St Ewe’s scrambled eggs



WORKING LUNCH
£40.00 PER GUEST

X2 SANDWICHES, X2 SALADS & X2
SWEET BOWLS

When dining with us, it is your responsibility to inform us of any allergies, intolerances, or
coeliac disease. Our allergen guide identifies the allergens present within our dishes as

intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Whilst we
take all reasonable precautions, our kitchens handle allergens, so we cannot guarantee

allergen-free dishes. Vegan dishes follow vegan recipes but may not be safe for those with milk
or egg allergies.

SANDWICHES:
PLEASE SELECT 2 OF THE BELOW OPTIONS

FOR YOUR GROUP

1 ITEM PER GUEST - PRE-ORDER REQUIRED

CHICKEN FOCACCIA
SUNDRIED TOMATOES, MOZZARELLA, ROCKET

LEAVES

HALLOUMI BAP
ROASTED VEGETABLES, ROSE HARISSA

HUMMUS, ICEBERG LETTUCE

BURRITO WRAP (VG)
TOMATO RICE, ICEBERG LETTUCE, PICO DE
GALLO, GUACAMOLE, GRILLED ONION AND

PEPPERS

NEW YORK DELI SANDWICH
PASTRAMI, SAUERKRAUT, MUSTARD, PICKLES

BLT CIABATTA
BACON, TOMATO, SRIRACHA MAYONNAISE,

EGG, COS LETTUCE



WORKING LUNCH
£40.00 PER GUEST

X2 SANDWICHES, X2 SALADS & X2
SWEET BOWLS

When dining with us, it is your responsibility to inform us of any allergies, intolerances, or
coeliac disease. Our allergen guide identifies the allergens present within our dishes as

intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Whilst we
take all reasonable precautions, our kitchens handle allergens, so we cannot guarantee

allergen-free dishes. Vegan dishes follow vegan recipes but may not be safe for those with milk
or egg allergies.

SALADS:
PLEASE SELECT 2 OF THE BELOW OPTIONS

FOR YOUR GROUP

SERVED BUFFET STYLE

CAESAR SALAD
COS LETTUCE, PARMESAN, CROUTONS

SUPERFOOD SALAD (VG)
QUINOA, POMEGRANATE, PIQUILLO PEPPER,

KALE, MIXED SPROUTS, CITRUS DRESSING

HERITAGE BEETROOT SALAD
BURRATA, ROCKET PESTO, WHITE BALSAMIC

DRESSING

COBB SALAD
BABY LEAF SALAD, AVOCADO, EGG, CRISPY

BACON, STILTON CHEESE, HOUSE DRESSING,
CHERRY TOMATOES

SWEET BOWLS:
BOTH OF THE BELOW OPTIONS

FOR YOUR GROUP

1 ITEM PER GUEST - PRE-ORDER REQUIRED

RUM BABA
GOLDEN RAISINS, CHANTILLY

CRUMBLE (VG)
GOOSEBERRY, CUSTARD



REFRESHMENT 
BREAKS

When dining with us, it is your responsibility to inform us of any allergies, intolerances, or
coeliac disease. Our allergen guide identifies the allergens present within our dishes as

intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Whilst we
take all reasonable precautions, our kitchens handle allergens, so we cannot guarantee

allergen-free dishes. Vegan dishes follow vegan recipes but may not be safe for those with milk
or egg allergies.

PRICE PER SERVING

TEA & FILTER COFFEE 
£6.00 PER GUEST

TEA, FILTER COFFEE & HOMEMADE BISCUITS
 £7.00 PER GUEST

TEA, FILTER COFFEE & HOMEMADE CAKE
 £8.00 PER GUEST

SOFT DRINKS
 £4.00 EACH

STILL & SPARKLING WATER
 £4.75 PER BOTTLE



Our dedicated Events Team is available to help you
plan your most memorable and magical event yet.

CONTACT US 
+44(0)2032151219/23 

events@southplacehotel.com
 

South Place Hotel, 3 South Place, London, EC2M 2AF,
United Kingdom 

southplacehotel.com

When dining with us, it is your responsibility to
inform us of any allergies, intolerances, or coeliac
disease. Our allergen guide identifies the allergens

present within our dishes as intentional ingredients
and also indicates where dishes ‘may contain’ an

allergen. Whilst we take all reasonable precautions,
our kitchens handle allergens, so we cannot guarantee

allergen-free dishes. Vegan dishes follow vegan
recipes but may not be safe for those with milk or egg

allergies.


