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One Great George Street




Business Lunches & Finger Food

The following menus are available for 8 to 30 guests. For smaller groups of 8, we advise to have your lunch
at Kendal’s Café Bar, located on our lower ground floor. Please inform your Event Manager should you wish
to dine at Kendal’s Café Bar or use our takeaway service.

SANDWICH MENU £24.00 ADD A DESSERT ITEM £6.00

Our selection of open and closed sandwiches Oat and ginger slices (V)
are freshly prepared using artisanal breads,

Portuguese custard tarts (V)
wraps and rolls.

Mixed chocolate éclairs (V)
We will prepare you a chef’s choice selection Mini red velvet cake (PB)
that would usually include meat, fish and
plant-based options, served with your choice
of one side dish, Kent crisps and a bowl of fruit.

Speculoos mini doughnuts (V)

FOR GROUPS OF 10 OR MORE GUESTS £34.00

Our selection of open and closed sandwiches is freshly prepared using artisanal breads, wraps, and rolls.
Enjoy a chef’s choice selection that would usually include meat, fish, and plant-based options,
served with your choice of four side dishes, Kent crisps, and a bowl! of fruit.

SAMPLE SANDWICH SELECTION

Chicken and sweetcorn mayonnaise wrap with iceberg lettuce (DF)

Chicken, avocado, sour cream, lime and coriander open sandwich on grilled ciabatta

Kent honey-baked ham with British mature cheddar and grape-must mustard on malted-grain bread
English roast beef with horseradish and smoked pickles on caraway bread

Forman’s smoked salmon, cream cheese, lemon and chives in a brioche bun

Tuna and free-range mayonnaise with red onion, caper and preserved lemon paste in a floured bap (DF)
Organic boiled egg mayonnaise and mustard cress finger sandwiches on white bread (DF, V)

Somerset brie and Kent Wye onion marmalade in a baguette (V)

Antipasti vegetables and plant-based cream cheese in a spinach wrap (DF, PB)

Houmous, red pepper and roquette in tomato focaccia bread (DF, PB)

Gluten-free options are available on pre-order

(DF) Made without dairy containing ingredients, (GF) Made without gluten containing ingredients, (V) Vegetarian dishes, (PB) Plant-based dishes,
Dishes from the menu may contain traces of allergens. Please refer to page 33 and ask one of our team if you require further information about
the allergens contained in our dishes
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FINGER FOOD

£29.50

If you would prefer to have a sandwich free business lunch, please select any five dishes
of the accompanying side dishes, served with a bow! of whole fruit.

ACCOMPANYING SIDE DISHES

HOT

Surrey pork, apple and chorizo sausage rolls

Forman's salmon skewers with a gochujang
and sesame glaze (DF)

Crumbed violetta artichokes with aioli dip (V)

Roast vegetable and cheese quiche (V)

CcoLD

Mozzarella and cherry tomato skewer
with pesto (GF, V)

Ciabatta bruschetta with sesame free houmous
topped with saffron pickled shallots (DF, PB)

Free-range chicken caesar skewer with iceberg
lettuce and smoked bacon (GF)

Forman’s smoked salmon, cream cheese
and caper choux buns

SALADS

Roast aubergine and sweet potato, caramelised
red onion, tahini yoghurt, toasted sesame
and pomegranate seeds (GF, V)

Confit tomato, pesto and caramelised red onion
pasta salad, roasted broccoli florets (DF, V)

Roast red pepper and butter bean salad
with grilled domat olives, flat leaf
parsley dressing (GF, DF, PB)

Available for a minimum number of 20 guests.

Additional side dishes are charged at £6.00 per person

Cocktail vegetarian samosa with plant-based
green apple and mint raita (DF, PB)

Mushroom, Parmesan and chive arancini balls
with artichoke and truffle pesto (V)

Southeast English lamb koftas with sour cherry
harissa yoghurt (GF)

Antipasti skewer with Cobble Lane Islington
salami and dill pickle (DF, GF)

Antipasti skewer with plant-based feta cheese
(DF, GF, PB)

Savoury cheesecake with red pepper tapenade
and Kentish onion marmalade (V)

Maple and sriracha glazed carrots on houmous
with spring onion and sesame seeds (DF, GF, PB)

Chilli, lime, watermelon and plant-based feta
salad with mint (DF, GF, PB)

Antipasti and chargrilled vegetable platter
with Turkish tomato ezme spread (DF, GF, PB)

Sliced fruit platter (GF, DF, PB)

(DF) Made without dairy containing ingredients, (GF) Made without gluten containing ingredients, (V) Vegetarian dishes, (PB) Plant-based dishes

Dishes from the menu may contain traces of allergens. Please refer to page 33 and ask one of our team if you require further information about

the allergens contained in our dishes.
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Additional Information

— & —

There is an additional staff charge for refreshments served before 07:30 or from 17:30.
Final guaranteed numbers for catering and dietary requirements must be advised 5 working days in advance.
Working days are deemed as Monday to Friday not including public holidays.

Dishes from the menu may contain traces of allergens. Please refer to page 33 in the 2026 Catering Brochure
and ask one of our team if you require further information about the allergens contained in our dishes.

A supplement will apply when numbers for catering are less than 100 at weekends and public holidays.

Prices shown are exclusive of VAT, which shall be charged at the rate in force at the time of purchase.
These prices are also subject to change if the government introduce additional costs.

Our standard set-up for seated meals is round tables of 10. There are additional staff and linen charges for
straight tables or round tables of 8 or less.

If you require a choice menu, this is available for a seated lunch or dinner at an additional cost of 25%
of the menu price.

Please note the service time for all lunch and dinner events is 3 hours, from the scheduled start of your drinks
reception up until dessert is cleared and coffee is served. Any overrun on this 3-hour window will incur labour
charges of £25.00 per table per half hour.

Bespoke menus and/or special requests are subject to additional charges.

Whilst every effort is made to guarantee our commitment to sourcing local and seasonal produce,
should certain ingredients not be available, a similar substitution may be used.

2026 prices are subject to change with 3 months’ notice advertised online.

Our Standard T&Cs also apply and can be found on our website: www.onegreatgeorgestreet.com
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One Great George Street

Westminster, London, SW1P 3AA
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