
L o t u s  e v e n t s  i s  o n e  o f  L o n d o n ’ s  l e a d i n g  e v e n t  c a t e r i n g  c o m p a n i e s  p r o v i d i n g 
s e r v i c e s  a t  u n i q u e  a n d  d i v e r s e  L o n d o n  V e n u e s .  O u r  a i m  i s  t o  p r o v i d e  s e a s o n a l 

a n d  f r e s h l y  p r e p a r e d  f o o d  b u r s t i n g  w i t h  f l a v o u r s ,  f o r  a n y  t y p e  o f  e v e n t  i n c l u d i n g 
C o n f e r e n c e s ,  G a l a  D i n n e r s ,  A w a r d s ,  P r o d u c t  L a u n c h e s ,  E x h i b i t i o n s ,  W e d d i n g s  a n d 

C h r i s t m a s  P a r t y s

E s t a b l i s h e d  f o r  o v e r  1 0  y e a r s ,  w e  h a v e  a  g r e a t  r e p u t a t i o n  f o r  p r o v i d i n g 
d e l i c i o u s ,  d i v e r s e  a n d  i n s p i r e d  c a t e r i n g  t o  s u i t  a l l  t y p e s  o f  e v e n t s . 

D U T C H  H A L L
7  AU S T I N  F R I A R S

C I T Y  O F  L O N D O N

Christmas
   Menus

 

G E T  A  Q U O T E

C O N TA C T  :   0 2 0  8 4 2 8  6 3 0 0 

E M A I L  :  j a i m i n @ l o t u s - e v e n t s . c o . u k



 L o c a t e d  i n  t h e  c i t y  o f  L o n d o n ,  a  s h o r t  w a l k  f r o m  B a n k  a n d  L i v e r p o o l  s t r e e t 
s t a t i o n ,  T h e  D u t c h  h a l l  p r o v i d e s  a  u n i q u e  e v e n t  s p a c e  t o  h o l d  y o u r  c o n f e r e n c e , 
A w a r d s  d i n n e r  o r  D r i n k s  r e c e p t i o n .  T h e  v e n u e  i s  a l s o  l i c e n s e d  t o  h o l d  w e d d i n g s 

a n d  i d e a l  f o r  p r i v a t e  e v e n t s  s u c h  a s  b a r m i t z v a h ,  b a t m i t z v a h  a n d  b i r t h d a y  p a r t i e s .

T h e r e  a r e  t h r e e  e v e n t  s p a c e s  w i t h i n  t h e  b u i l d i n g  :  t h e  g r a n d  h a l l ,  t h e  v a n 
g o g h  r o o m  a n d  t h e  L i b r a r y .  A l l  o f  t h e s e  c a n  b e  u t i l i s e d  f u l l y  a s  m a i n  e v e n t 

a r e a ,  b r e a k  o u t  r o o m s  o r  a r r i v a l  d r i n k s .  T h e  h i s t o r y  o f  t h e  b u i l d i n g  i n  A u s t i n 
F r i a r s  g o e s  b a c k  5 0 0  y e a r s  a n d  i t  w a s  r e b u i l t  a f t e r  w a r  d a m a g e  d u r i n g  t h e 

s e c o n d  w o r l d  w a r .  T h e  f a c i l i t i e s  a r e  m o d e r n  s u c h  a s  u n d e r f l o o r  h e a t i n g ,  i n 
b u i l d  p r o j e c t o r s  a n d  s o m e  i n  h o u s e  f u r n i t u r e  i s  a v a i l a b l e  i f  r e q u i r e d .

7  AU S T I N  F R I A R S
C I T Y  O F  L O N D O N

V E R S AT I L E  E V E N T  V E N U E  I N 

T H E  H E A RT  O F  T H E  C I T Y

D U T C H  H A L L



B o o k  y o u r  C h r i s t m a s  T h e  D u t c h  H a l l  i s  a  b e a u t i f u l l y  r e n o v a t e d  c h u r c h  i n  t h e  h e a r t 
o f  t h e  C i t y  w i t h  a  h i s t o r y  d a t i n g  b a c k  t o  1 5 5 0 .   T h e  o r i g i n a l  b u i l d i n g  w a s  f r e q u e n t e d 

b y  t h e  D u t c h  m a s t e r  V i n c e n t  V a n  G o g h  a n d  d e p i c t e d  i n  a n  e a r l y  s k e t c h  d u r i n g  h i s 
t i m e  l i v i n g  i n  L o n d o n .  R e b u i l t  i n  n e o - c l a s s i c a l  s t y l e  f r o m  t h e  d e s t r u c t i o n  o f  t h e 

B l i t z  i n  1 9 4 0 ,  t h i s  h i s t o r i c  b e a u t y  i s  i n c r e d i b l y  c e n t r a l  y e t  s e c l u d e d  a n d  a w a y  f r o m 
t h e  b u s y  r o a d s ,  w h i c h  m a k e s  i t  e v e n  m o r e  p r i v a t e  a n d  e x c l u s i v e .  W e  a r e  n o w  a b l e  t o 

o f f e r  c l i e n t s  t h e  p o s s i b i l i t y  t o  h o s t  g r e a t  e v e n t s  i n  t h i s  w o n d e r f u l  b u i l d i n g .  L o t u s 
E v e n t s  a n d  t h e i r  t e a m  o f f e r  a n  e x p e r i e n c e d ,  p r o f e s s i o n a l  a n d  f r i e n d l y  a p p r o a c h  t o  a l l 

t h e  e v e n t s  a t  t h e  D u t c h  H a l l  e v e n t  v e n u e .

V E N U E  M A P

T h e  V e n u e  i s  S u i t a b l e  f o r  s e a t e d  d i n n e r s 
a n d  s t a n d i n g  e v e n t s   w i t h  a r r a n g e  o f 

c a t e r i n g  o p t i o n s  a v a i l a b l e

S e a t e d  D i n n e r  :  1 2 0 - 1 7 0
S t a n d i n g  R e c e p t i o n  :  1 7 5 - 3 8 0

C a p a c i t y  :  1 5 0 - 3 5 0

L O C A T I O N

L i v e r p o o l  S t r e e t  S t a t i o n
 &  B a n k  S t a t i o n 
5  m i n u t e  w a l k

D u t c h  H a l l
7  A u s t i n  F r i a r s

L o n d o n



G r a d e  I I  l i s t e d  b u i l d i n g  D u t c h  H a l l  b o a s t s  a  p r i m e  l o c a t i o n  i n  t h e  h e a r t  o f  t h e  c i t y ,  a 
s h o r t  w a l k i n g  d i s t a n c e  f r o m  L i v e r p o o l  S t r e e t  a n d  B a n k  s t a t i o n s .  O r n a t e  s t a i n e d  g l a s s 
w i n d o w s  t a k e  p r i d e  o f  p l a c e  i n  t h e  c l a s s i c a l l y  d e s i g n  G r e a t  H a l l ,  w h i c h  b e n e f i t s  f r o m 

h i g h c e i l i n g s  f o r  a  e l e g a n t  l o o k .  B e n e f i t i n g  f r o m  b o t h  s t u n n i n g  o r i g i n a l  f e a t u r e s  a n d 
c l e a n ,  c o n t e m p o r a r y  d e s i g n ,  t h i s  v e n u e  c r e a t e s  a  u n i q u e  s e t t i n g 

f o r  a  C h r i s t m a s  p a r t y .

W H A T ’ S  I N C L U D E D

E x c l u s i v e  V e n u e  H i r e  ( 1 8 . 3 0  t i l l 
M i d n i g h t ;  b a r  c l o s e s  a t  2 3 . 3 0 ) 

P r o s e c c o  R e c e p t i o n
T h r e e  C o u r s e  D i n n e r

A l l  I n c l u s i v e  H o u s e  w i n e ,  b o t t l e s  B e e r 
&  S o f t  D r i n k s  X m a s  C r a c k e r s

T a b l e  C e n t r e s
D J  &  D i s c o

A m b i e n t  L i g h t i n g  &  U p l i g h t i n g
P A  S y s t e m  f o r  B a c k g r o u n d  M u s i c 

a n d  S p e e c h e s  O c c a s i o n a l  F u r n i t u r e ; 
S o f a s ;  T a b l e s  &  c h a i r s  F u l l y  S t a f f e d 

C l o a k r o o m
E v e n t  S e c u r i t y

E v e n t  M a n a g e m e n t

 T O  G E T  A  Q U O T E ,  C H E C K  A V A I L A B I L I T Y  A N D  T O  A R R A N G E  A  S I T E  V I S I T ,

 P L E A S E  C O N T A C T  J A I M I N  A T  L O T U S  E V E N T S

C O N T A C T  :  0  2  0  8  4  2  8  6  3  0  0

E M A I L  :  j a i m i n @ l o t u s e v e n t s . o r g . u k

http://jaimin@lotusevents.org.uk


2 0 21

G E T  A  Q U O T E

C O N TA C T  :   0 2 0  8 4 2 8  6 3 0 0 

E M A I L  :  j a i m i n @ l o t u s - e v e n t s . c o . u k



T O  S T A R T

C H R I S T M A S  S TA R T E R S

F I S H 

Venison carpaccio, Red onion, Caper Berry, Chicory & B it ter Cress

Chicken & Leek Terrine , New season sprout tops , Trompette Mushrooms & Chestnuts

Ham Hock Terrine , whole grain mustard , Apple and Vani l la , Chervi l Cress

Roast Quai l ,  Pear & Walnut , Salted Celeriac & Lemon Thyme

Tea Smoked Mal lard , Beluga lent i ls , P ick led Girol les , Heritage Beetroot & Wood sorre
l

Peppered Fi l let of Beef , Wild Dandel ion & Truf f led Bulgur Wheat .

M E AT 

Loch Duar t Salmon, Cured in Christmas f lavours , Wood sorrel , Clement ine & Chestnut

Cod Roe Mousse , Rainbow Radishes , Spice of Angels , P ink Pepper & Lavroche Crackers

Hot Smoked Salmon, Wild herbs , Pick led chervi l root , Long pepper & Trompette de la mor t

Mackerel Fi l let , Soused, Escabeche of Vegetables , Coriander & Saf fron

Spiced Is le Of Wight Crab Ramekin , Brown Shrimps , Sourdough, Courget te & Basi l

Baby Red Mullet , White Onion & Rosemary Puree , Crispy Conf it Onions & Flaked Almonds 

V E G E TA R I A N 

Goats Curd & Wild Honey, Winter Truf f les , Young Vegetable Crudites & Pumpkin Seeds

Red Onion Tar te Tat in , Baked Red Onions ,Puf f Pastry, Aged Balsamic & Watercress

Stuf fed Baby Aubergine , Green Olive & rais in spiced caponata & rocket pesto

Chargri l led Pear, Mozzarel la , candied tomatoes , purple basi l & Pain d ’epice

Fig tar t lets , Merlot v inegar, chicory, oak barrel aged Feta with rosemary & cumin leaf
  

Lent i l bake , red & green lent i ls , Yogur t & Ras Al- Hanout , ce lery & apple salad

Truf f le goats cured, raddishes , lavroche crackers , I t a l ian fennel , pink pepper & candied seeds   

R E F I N E D  A N D  C O N S I D E R E D  S E A S O N A L  FA R E

 



T H E  M A I N

C H R I S T M A S  M A I N  C O U R S E

F R O M  T H E  L A N D

Pheasant en croute , Savoy Cabbage , Chestnuts & Bacon, Winter Herbs & Truf f le Jus

Denham Vale tradit ional Braised Feather B lade of Beef , Purple Sprout ing 
Broccol i ,  Cumin & Mustard Seed Potato & Lemon Thyme.

Conf it Duck Leg , Crushed Celeriac , Kale , Poached Cranberries & Coco Nib Duck Sauce 

Lincolnshire Red Rare Breed Fi l let of Beef on the Bone , Fermented 
Garl ic , Braised Onion & Jerusalem Ar t ichokes.  

Guinea Fowl , Swede Hash, New Season Sprout Tops , Por t & Cranberry, Sage & Trompette De La Mor t .

Grove Smith Turkey Breast , Date & Truf f le Stuf f ing , Goose Fat Potatoes , Honey 
Roast Piqui l lo Parsnips , Candied Chestnuts , Kale & Pan Roasted Sprouts .

F R O M  T H E  S E A

Chargri l led Fi l let of Hal ibut , Green Olive , Spinach & Aubergine Caponata .

Bri l l  F i l let , Poached In Red Wine , Chanterel le Mushrooms, Crushed Celeriac & Preserved Lemon.

Loch Duar t Salmon, Roasted Celeriac & Sea Beet , Lemon Oil & Samphire . 

Cornish Coast Sea Bass , Braised Fennel , P ick led Muscat Grapes , Crab & Tarragon But ter.

Engl ish Coast Red Mullet , Gri l led Fi l let , Ar t ichoke Cream, Almond &amp; Rosemary Put tanesca .

Cod Fi l let , Braised Cavalo Nero, Fennel Seed & Chi l l i ,  Pumpkin Fondant & B lack Olive Oil .

F R O M  T H E  S O I L

Roasted Gnocchi , Walnuts , B lue Cheese , Red Wine Poached Pears & Watercress .

Baked Apple , Cumin Spiced Broccol i ,  Flaked Almonds , Chestnuts & Parsley Root .

Pearl Barley & Chervi l Root Risot to, Basi l ,  Lemon & Crone Ar t ichoke.

Christmas Well ing ton, Rosary Farm Goats Cheese , Parsnips , Purple Kale & Wild Mushrooms.

Orzo Pasta , Herb pesto, Sals i f i ,  & Oak Barrel Aged Rosemary Scented Feta .

Pumpkin Risot to, Candied Lemon, Basi l ,  Toasted seeds & Pumpkin Oil .

E L E G A N T, T I M E L E S S  A N D  C R E AT I V E 



F O R  D E S S E R T

C H R I S T M A S  D E S S E R T S

Tradit ional Christmas pudding , Brandy creme anglaise

Muscovado Tar t ‘Khaand’ & Devonshire Clot ted Cream

Poached Winter Fruits , Vani l la Chant i l ly & Candied Brioche

Spiced Apple Tar t Fine , Almond Frangipane & Christmas Spiced Whipped Cream

D E S S E R T  C A N A P E S

 
Chocolate , Strawberry, Vani l la Cream, Pecan Brownie

Mini Chocolate Espresso, Madeira & Cof fee Creme Pat iss iere

Glazed Amal f i Coast Lemon Tar t

Ferrero Rocher, Crisp Dark Chocolate , Walnut & Almond

Mini Pavlova , Seasonal Berries & Crisp Meringue

Treacle Tar t B ites , Candied Lemon Zest & Lemon Balm Cress

C H E E S E

We are extremely passionate about the cheeses of the world .

 And at Lotus we work t ire lessly in sourcing the f inest of cheese . 

We are fascinated by the history, passion and dedicat ion

 of i t s producers , especia l ly that of Brit ish farm house and ar t isan

cheeses and wish to share the energy and love that goes

hand in hand for you to savour, del ight in and enjoy.

D E C A D E N T, I N V I T I N G  A N D  C O L O U R F U L  F I N A L  C O U R S E



C A N A P E S

C H R I S T M A S  C A N A P E S

M E AT 

D u c k  L i v e r  P a r f a i t ,  S p i c e d  O r a n g e  m a r m a l a d e  &  A m a r a n t h  L e a f

M i n i  P i g s  i n  B l a n k e t s ,  T h y m e  &  B l a c k  P e p p e r  &  R o a s t e d  A p p l e  &  L e m o n  P u r e e

D u c k  R o u l a d e ,  P i c k l e d  R a i s i n s  &  C e l e r i a c  R e m o u l a d e .

C h a r r e d  P e p p e r e d   B e e f ,  M i n i  Yo r k s h i r e  p u d d i n g ,  H o r s e r a d i s h  C r e m e  F r a i c h e

Te a  s m o k e d  L a m b  F i l l e t s ,  S w e e t  S h a l l o t  C a r a m e l  &  C r i s p y  O n i o n s  &  R o s e m a r y  S k e w e r s

P a r m a  H a m  P a n c a k e s ,  R o l l e d  P a r m h a m  &  G r e e n  O l i v e  Ta p e n a d e
    

S e s a m e  S e e d  G i n g e r  C h i c k e n ,  D a r k  S o y ,  H o n e y  &  G r e e n  C h u t n e y

F I S H 

S a l m o n  Ta r t a r e ,  R e d  C h i c o r y ,  C r i s p y  C a p e r s ,  L e m o n ,  W h o l e  G r a i n  M u s t a r d  &  N a s t u r t i u m  L e a f

S a l t  C o d  B r a n d a d e ,  O l i v e  O i l ,  P i n k  p e p p e r ,  W o o d  S o r r e l  &  S m o k e d  P a p r i k a  C r o u t o n s

S e a  t r o u t ,  C u r e d  F o r  2 4  H o u r s  I n   C h r i s t m a s  S p i c e s ,  To a s t e d  S e e d s  L e m o n  B a l m  &  P u m p k i n i c k l e
  

S m o k e d  M a c k e r e l  P a t e ,  t o a s t e d  B r i o c h e  &  L e m o n  B a l m  C r e s s
 

P r a w n  Te m p u r a ,  S a g e ,  C h i l l i  &  G i n g e r

C r a b  &  P i c k l e d  B e e t r o o t   B o m  B o m s .

V E G E TA R I A N 

“ M o l t e n ”  B r i e  &  C r a n b e r r y  F i l o  p a r c e l s

W i n t e r  M u s h r o o m  A r a n c i n i ,  W i n t e r  Tr u f f l e s ,  P a r s l e y  &  L i n c o l n s h i r e  P o a c h e r

C a n d i e d  L e m o n  S c e n t e d  C h e r r y  To m a t o ,  H e r b  C r u s t e d  B o c c o n c i n i  &  S a l s a  V e r d e

B e e t r o o t  B o m  B o m s ,  P i c k l e d  &  R o a s t e d ,  Tr u f f l e  G o a t s  C h e e s e  C a n d i e d  l e m o n

W a l d o r f  S a l a d ,  R e d  C h i c o r y ,  R e d  W i n e  P o a c h e d  P e a r ,  C a n d i e d

W a l n u t , C u m i n  D r i e d  G r a p e s  &  C e l e r y  C r e s s

C r o t t i n  D e  C h a v i g n o l  C h e e s e ,  To a s t e d  B r i o c h e ,  B a b y  C o u r g e t t e  &   B l a c k  O l i v e  Ta p e n a d e

S t u f f e d  B a b y  A u b e r g i n e ,  W i n t e r  B r u s c h e t t a ,  P a r s n i p ,  A r t i c h o k e  &  R a s  E l  H a n o u t

V ISUALLY STRIKING RECIPES TO ENTICE THE SENSES AND WARM THE APPETITE 



A s  o n e  o f  t h e  p r e m i e r  L o n d o n  e v e n t  m a n a g e m e n t  a n d  c a t e r i n g  c o m p a n i e s , 
o p e r a t i n g  f o r  o v e r  1 0  y e a r s ,  w e  a r e  i n c r e d i b l y  p r o u d  t o  h a v e  b u i l t  a  t e a m 

o f  e x p e r i e n c e d ,  p a s s i o n a t e  a n d  d e d i c a t e d  i n d u s t r y  p r o f e s s i o n a l s

O u r  a i m  a t  L o t u s  h a s  a l w a y s  b e e n  s i m p l e .  T o  b e  a  l e a d e r  i n  o u r  f i e l d . 
A n d  t o  e x e r c i s e  o u r  k n o w l e d g e  a n d  p a s s i o n ,  o u r  l o v e  f o r  t h e  g a m e  a n d 
t h e  c h a l l e n g e s  i t  o f f e r s .  T o  e x c i t e  a n d  i n s p i r e  b u t  m o s t  i m p o r t a n t l y  t o 

c o n t i n u e  a n d  d e l i v e r  t o  t h e  h i g h e s t  s t a n d a r d  t h e  i n d u s t r y  c a n  o f f e r .

W h e n  y o u  h a v e  a n  i d e a  f o r  a n  e v e n t  a n d  y o u  w a n t  t h e  e x p e r i e n c e 
o f  r e c e i v i n g  e x c e p t i o n a l  s e r v i c e  b y   p r o f e s s i o n a l s  f r o m 

i n t r o d u c t i o n  a n d  p l a n n i n g  t h r o u g h  t o  e x e c u t i o n .

W e  w a n t  y o u  t o  t h i n k  L o t u s .

 

G E T  A  Q U O T E

C O N TA C T  :   0 2 0  8 4 2 8  6 3 0 0 

E M A I L  :  j a i m i n @ l o t u s - e v e n t s . c o . u k


