
S O U T H  P L A C E  H O T E L

C O N T E N T S

B r e a k f a s t

R e f r e s h m e n t  B r e a k s

W o r k i n g  L u n c h

B e d r o o m s  

C o n t a c t  u s  

BREAKFAST & WORKING LUNCH



P r i c e s  i n c l u d e  V A T  a t  t h e  p r e v a i l i n g  r a t e .  
W e  a r e  h a p p y  t o  p r o v i d e  i n f o r m a t i o n  p e r t a i n i n g  t o
a l l e r g i e s  &  i n t o l e r a n c e s  u p o n  r e q u e s t .  * C o n s u m i n g

r a w  &  u n p a s t e u r i s e d  f o o d  m a y  i n c r e a s e  y o u r  r i s k
o f  f o o d b o r n e  i l l n e s s

W O R K I N G  B R E A K F A S T

£ 3 5  p e r  g u e s t  

-Tea & Filter Coffee 

-Fresh orange juice 

- CROISSANT

-Seasonal fruit

-Greek yoghurt & granola pot 

-x2 Breakfast Rolls

PLEASE SELECT X2 OPTIONS FOR THE GROUP

Breakfast roll
Cumberland sausage PATTY, bacon, scramble eggs, hp sauce

Veggie wrap (VG)
 baby spinach, tofu scramble “eggs”, tomato pesto

Smoked salmon
Multi seed bagel, herb cream cheese, rocket leaves

Halloumi bap
Harissa, boil egg, kale, tomato

bottled still or sparkling water - £4.75 each



SEATED BREAKFAST

£45 per guest 

Pre-order for up to x30 attendees 

table plan required in advance 

Please select x1 option only for 30+ attendees

-Tea & filter coffee 

-Fresh orange/grapefruit juice 

-Seasonal fruit 

-Greek yoghurt & granola pot 

- CROISSANT

Full English breakfast

Cumberland sausage, cured bacon, portobello

mushroom, hash browns, roasted cherry vine

tomatoes, 

baked beans, scramble eggs & toast

Smoked salmon

Poached egg, cucumber shaving, hummus, baby

spinach, sourdough

Veggie breakfast (VG)

crush avocado, pomegranate, toasted

chickpeas, sourdough toast

Buttermilk pancakes

Homemade blueberries jam, whipped crème

fraiche, maple syrup

bottled still or sparkling water - £4.75 each





P r i c e s  i n c l u d e  V A T  a t  t h e  p r e v a i l i n g  r a t e .  W e  a r e  h a p p y  t o  p r o v i d e  i n f o r m a t i o n  p e r t a i n i n g  t o  a l l e r g i e s  &  i n t o l e r a n c e s
u p o n  r e q u e s t .  * C o n s u m i n g  r a w  &  u n p a s t e u r i s e d  f o o d  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s

OPTION 1

x2 DELI, x2 salads and x2 snack items 

select x2 items from each category 

for the entire party

----- DELI -----

PASTRAMI panini

Horseradish cream, pickles, tomato and sauerkraut

Mozzarella focaccia (V)

Sun blush tomatoes and rocket leaves

Mediterranean pita wrap (VG)

Aubergine caviar, hummus, peppers, cucumber, 

tomatoes, lettuce

Vegan quiche (VG)

Baby spinach and chestnut mushrooms

Quiche Lorraine

Gruyere cheese and lardons

b o t t l e d  s t i l l  o r  s p a r k l i n g  w a t e r  -  £ 4 . 7 5  e a c h

----- SALADS -----

Caesar Salad

Cos lettuce, Caesar dressing, anchovies, parmesan &

croutons

Quinoa Salad (VG)

Piquillo peppers, kale, roasted pumpkin, toasted almonds &

citrus dressing

Greek salad (V)

Tomatoes, cucumber, olives, feta cheese, red onions &

Modena dressing

Pear & walnut salad (V)

Stilton cheese, spring leaves salad & honey dressing

----- SNACK ITEMS -----

Vegan Tart (VG)

romesco, basil pesto 

Tamworth Sausage Roll, 

burnt onion ketchup

Tuna Tartare Cone, 

ginger and soy dressing, avocado puree

W O R K I N G  L U N C H  

£ 4 0  p e r  g u e s t  



P r i c e s  i n c l u d e  V A T  a t  t h e  p r e v a i l i n g  r a t e .  W e  a r e  h a p p y  t o  p r o v i d e  i n f o r m a t i o n  p e r t a i n i n g  t o  a l l e r g i e s  &  i n t o l e r a n c e s
u p o n  r e q u e s t .  * C o n s u m i n g  r a w  &  u n p a s t e u r i s e d  f o o d  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s

W O R K I N G  L U N C H  

£ 4 0  p e r  g u e s t  

b o t t l e d  s t i l l  o r  s p a r k l i n g  w a t e r  -  £ 4 . 7 5  e a c h

OPTION 2

x2 Hot SNACK Bowls & x2 Sweet SNACK Bowls 

select x2 items from each category for the entire party

---------- HOT SNACK bowls ----------
Slow Cooked Milk-fed Lamb, 

rose harissa giant cous-cous, pomegranate jus,

 dukkah spice

Slow cooked short rib, 
creamy mash potato, red wine jus

 

Corn-fed Chicken Scallop,
 katsu sauce, sticky sushi rice

Fish Goujons, 
chips, tartare sauce

Spring Vegetable Korma CURRY, (VG)
Basmati rice, coconut raita 

Crispy Aubergine, (VG)
katsu sauce, sticky sushi rice 

Gnocchi, (VG)
Roasted squash, coriander chimichurri

---------- Sweet SNACK bowls ----------

Pink Lady Apple Crumble, vanilla custard (VG)

Chocolate & Orange Profiteroles 

Yorkshire Rhubarb & Yogurt Mousse 



R E F R E S H M E N T  B R E A K S

P r i c e  P e r  S e r v i n g  

Tea,  filter coffee & homemade biscuits -  £7 .00 per guest

Tea,  filter coffee & homemade cake -  £8 .00 per guest 

Additional Refreshment Items 

£6 .00 per serving

Tea /  Filter Coffee

P r i c e s  i n c l u d e  V A T  a t  t h e  p r e v a i l i n g  r a t e .  W e  a r e  h a p p y  t o
p r o v i d e  i n f o r m a t i o n  p e r t a i n i n g  t o  a l l e r g i e s  &  i n t o l e r a n c e s

u p o n  r e q u e s t .  * C o n s u m i n g  r a w  &  u n p a s t e u r i s e d  f o o d  m a y
i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s



BEDROOMS

South Place Hotel is boutique, luxurious,

 lively and fresh-faced, the first hotel

 from restaurateurs, D&D London. With

80 bedrooms, five bars and a floor of

event 

spaces, the hotel was designed for

wining, 

dining and dancing, before falling into

a comfortable bed. 

During the week the hotel exudes stylish

business buzz and at the weekend it slips

into something more elegant…

PLEASE ENQUIRE WITH THE

EVENTS TEAM FOR MORE DETAILS 

GROUP RATES AVAILABLE 

Our dedicated Events Team

is available to help you

plan your most memorable

and magical, festive stay

yet
+44 (0)20 3215 1219/23

EVENTS@SOUTHPLACEHOTEL.COM

South Place Hotel, 

3 South Place, London,

EC2M 2AF, 

United Kingdom

southplacehotel.com


