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Here at The Prince we’re renowned for throwing
great parties. We take care of everything - from party
preparations to the little touches that make the night
extra special. We're experts in bringing it all together

so you can simply relax and enjoy the festivities.

Enjoy semi-private spaces for impromptu drinks,
festive office get-togethers and unforgettable party
nights out with friends this Christmas at The Prince.

With a wide choice of packages, we've fine tuned
every detail to create a truly unforgettable occasion.
We can even work with you to create your very own

bespoke event - after all, it’s your party!
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FEat & Drink
Like a Prince

A flexible event space needs to cater to every
taste. Pub classics from The Prince Kitchen, a
roster of London’s most in demand street food
brands and a drinks menu filled to the brim with
your favourite tipples. We are careful to ensure
the offering is always varied to guarantee there is
something for everyone. No more limited choice
and small menus at events, you can finally get
excited about what’s on offer.
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Winter
Canapés

£4 PER CANAPE | 4-6 CANAPES PER PERSON
MIN ORDER 50 PER ITEM

Plant & Vegetarian

Chickpea & Cauliflower Bhaji
with Mango Chutney VE

Beetroot & Goat's Cheese Croustade v
Caramelised Fig, Thyme & Chestnut Tart ve

Sundried Tomato & Black Olive Tapenade on
Crostini VE

Camembert Croquette &
Mulled Cranberry Sauce v

Meat

Prosciutto & Asparagus Cigar GF
Sage Butter Glazed Chicken Skewer GF
Cheeseburger Slider

Roast Beef & Horseradish
Mini-Yorkshire Pudding

Duck Rillete on Brioche Croute cr

Fish
Smoked Scottish Salmon Blini
Prawn Skewer, Sweet Chilli & Lime
Chip Shop Cod & Tartare Sauce
Smoked Haddock Fishcake, Lemon Mayo
Prawn Cocktail Cup 6r

Sweet
Chocolate & Orange Brownie Bite VE / GF
Seasonal Fruit Skewer VE/GF
Vanilla Cheesecake
Raspberry Pavlova v/ GF
Strawberry & Chantilly Cream Tart v

Festive
Menu

Three Courses | £45

Starters

Fennel Pollen Scottish Smoked Salmon Gr+
Dill créme fraiche, caper berries, lemon oil,
pickled fennel & toasted rye bread

Duck Rillette
Toasted brioche, cornichons & fig chutney

Winter Spiced Parsnip Soup VE/ 6r*
Roasted seeds, carrot & parsnip crisps

Baked Goats Cheese, Clementine,
Walnut & Cranberry Salad v/ er
Mixed green leaves, cherry tomatoes, honey & mustard dressing

Mains

Roasted Norfolk Turkey
Crown & All The Trimmings F
Rosemary roast potatoes, pigs in blankets, braised red cabbage,
glazed root vegetables, red wine gravy, cranberry & mulled spice
sauce.

Salmon “Saltimboeea”
Salmon fillet wrapped in smoked salmon with sage,
courgettes crisps & lemon butter sauce

Heritage Beetroot Wellington vE
Golden & red beetroot, spinach, wild mushroom duxelle wrapped
in puff pastry, rosemary roast potatoes, braised
red cabbage, glazed root vegetables & red wine gravy

Feather Blade of Beef cr
Wholegrain mustard mash, buttered greens & red wine gravy

Desserts

Christmas Pudding VE, er
Brandy oat cream & cranberry compote

Baked Basque Cheesecake v, GF
Mulled winter berry compote

Sticky Toffee Pudding v, r
Toffee sauce & vanilla bean ice cream

Artisan Cheese Board
Mature Cheddar, Stratford Blue, Farmhouse Red Leicester, Sticky
Fig Chutney, Artisan Crackers

H ALL MENUS & PRICING SUBJECT TO CHANGE H
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Pizza
Tomato Base Truffle Base
Margherita - 10 Veggie Harlem
Mozzarella, basil Truffle -----------reeeemeeeeeee 13

Crema tartufata, mozzarella,

Mac Daddy - 17 parmesan, mushrooms
mozzarella, parma ham, burrata
Meat Sweatz - 13.75 Vegan

mozzarella, salami, pepperoni,
chicken

Veggie Hot One - 13
Mozzarella, peppers, red
onions, chillies

Straight Outta

Hell - 14.75
Mozzarella, pepperoni, chicken,
chillies, ‘nduja

Big Poppa ---------ooooes 13.5
Mozzarella, double pepperoni,
parmesan

Bufala Soldier - 12.5
Mozzarella, buffalo mozzarella,
basil

Olivin® It Up -13
Mozzarella, olives, artichokes,
mushrooms

Nonna’s Yard ------------ 14.5
Mozzarella, goats cheese,
caramalised onions,
mushrooms, pesto drizzle

Vegan Margherita ve--10
Tomato sauce, vegan
mozzarella, basil

Vegan Hot One VE - 13
Tomato sauce, vegan
mozzarella, peppers, red
onions, chillies

Vegan Harlem

Truffle VE -—---mreeeee 13
Crema tartufata, vegan cheese,
mushrooms

Kids
7” Margherita - 8
Choose 1 topping: Pepperoni,

mushrooms, salami, chicken
or olives

Sharers

CHOOSE 3 FOR £16
Cheesy Garlic Bread 5.50
Caramalised Onion Garlic Bread -------------roe 6.50
Fried Mozzarella Balls 6
With basil pesto
Tomato Bruschetta 5.5
Zuecchine Fritte 6
With Garlic Mayo
CB Montanara 6
Fried pizza sticks, tomato, parmesan

Sides Sweets
Nocellara Olives - 4 Nutella Pizza 77 - 5
Fried Dough Sticks ------ 9 Nutella Pizza 127 - 8

With Parma ham, buffalo
mozzarella
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Bites

Ed VE 4 Loaded Fries 8
Steamed and salty Pulled pork, spicy mayo and all
ADD SPICE 50P that jazz

Japanese Fried

Chicken -----------eoeeee 8.5
Or Tori Karaaaage - 24 hour
marinated, crispy with

teriyaki drizzle

Crispy Prawns - 9.5
With a sriracha infused teriyaki
glaze

Veggie Spring Roll v - 8
With a vegan sesame mayo

Karaage & Fries - 14
A massive tray of Japanese
fried chicken and fries, drizzled
in teriyaki and spicy mayo
Crispy chilli squid - 9
With spicy soy vinegar dipping
sauce

With a sesame mayo

Bao

2 WHITE FLUFFY BUNS!

9.5

Spicy Chicken Bao

Spicy fried chicken, slathered in tonkatsu

9.5

Crispy Duck

Like your favourite takeaway! Lashings of hoisin, cucumber and

spring onions

Teriyaki Pork 9
Juicy and sweet, finished with spicy mayo!
Crispy Veggie Curry Croquette VE 8.5
Finished with tonkatsu

Dumplings
Chicken & Vegetable - 7.5 Duek -----rrmrmommmeeaes 8

Fried crispy, served with a soy
vinegar dipping sauce

S 1 Veg v 7
Fried crispy, served with a soy
vinegar dipping sauce

Fried crispy and slathered in
hoisin

Served with spicy teryiaki sauce

Rice Bowls

SERVED WITH JAPANESE PICKLES AND SALADS

Japanese Fried
Chicl

Aubergine Katsu VE - 9

Crispy Duck -~ 10
Teriyaki Pulled Pork 9
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CARDLEY CRESCEY,,

WEST BROMPTON
CEMETERY

Getting Here

14 Lillie Road, London, SW6 1TT

We're a moment’s walk from West Brompton train/tube station.
Turn left and we're 10 seconds down the road.
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Get in Touch

events@incipio-group.co.uk
020 4513 2499

O.' @theprincelondon



