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A perfect match

 We work with Benugo, our catering partners,  
to create the perfect match for your event. 

Benugo was founded by two brothers with a dream  
that wasn’t just of creating and serving superb,  

natural food, but also of giving London a fresh and 
characterful experience.

Fresh ingredients, local sourcing and seasonal specials 
are their signature on every menu. They love working in 

unique locations and use stylish décor to complement the 
setting and create a relaxing ambience, making  

116 Pall Mall and Benugo the perfect match.

All prices are in Sterling and are excluding VAT.

We use a wide range of ingredients in our kitchen, some of which may contain allergens.
If you have a specific allergy or dietary requirement, please let us know.

We would love to tell you what’s in our food to assist you with your choice.
+44 (0)20 7451 3107  |  info@116pallmall.com  |  116pallmall.com

From March 2018
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Half day catering meeting package
Morning:  
Coffee, tea and croissants, Danish pastries, fruit juice

Mid-session:  
Coffee, tea and biscuits

With Lunch: 
Sandwiches, crisps, fruit and juice  26

Bowl food (4 per person)  35

Networking lunch  37 
(4 per person + 1 item of sandwiches selection) 

Fork buffet lunch  39

Full day catering meeting package
Morning:  
Coffee, tea and croissants, Danish pastries, fruit juice

Mid-session:  
Coffee, tea and biscuits

Afternoon:  
Coffee, tea and cakes

With Lunch: 
Sandwiches, crisps, fruit and juice  33

Bowl food (4 per person)  40

Networking lunch  42  
(4 per person + 1 item of sandwiches selection) 

Fork buffet lunch  43

Meetings
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Additions Refreshments

Post-conference drinks 
(Price per person)

Piper Crisps 1

Biscuits 0.8

Mini Danish Pastries, croissants 2.25

Benugo bakery cake, muffins or cookies 2.25

Fruit platters pp 4.5

Mini smoked salmon and cream cheese bagel 3.5

Mini scone with clotted cream and jam 2.8

Mini bacon / sausage / egg bap 5

Granola, fruit compote 3

Fresh fruit 1 

Continental breakfast 16.8

Mini Danish pastries, croissants, fruit yoghurt, 
cheese, fruit platter, orange, cranberry and  
apple juice served with tea and coffee

Tea / coffee  2.9

Fresh juice per litre  6

Mineral water 75cl  4.8

Smoothie per litre  6

Eldeflower cordial, sparkling water per litre  4.4

 1 hour with nibbles, 1.5 glasses of wine,  10.5 
 soft drinks 

 1 hour with 3 canapés, 2 glasses of house wine,  19.5 
 soft drinks  

 2 hours with 6 canapés, 3 glasses of house wine,  32 
 soft drinks 

Our bespoke Benugo blend of coffee is 90% Arabica, 10% Robusta. We purchase the beans direct from Jose Bernardo who 
runs a coffee farm with his two brothers in the foothills of Pico de Desengano, Brazil. We’re always trying to improve our 
product and with this in mind we have plans to move to a fully certified Rainforest Alliance and 100% Arabica blend within 
12 months.
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Bloomers
Salt beef and English mustard

Smoked salmon, cream cheese, 
cucumber, rocket

Egg and sun blushed tomato (v)

Baguettes
Wiltshire ham, Emmental and 
Dijon mayonnaise baguette

Tuna mayonnaise, cucumber and 
rocket baguette

White Fox Cheddar, balsamic 
onion baguette (v)

Wraps
Harissa chicken, Khobez wrap

Hot smoked salmon,  
edamame, spinach

White Fox Cheddar and herbed  
cream cheese

Falafel, feta, hummus, cucumber, 
roasted pepper, rocket (v)

Sandwiches
All served with crisps, fruit and orange juice  |  £20.5 pp  |  Tea and coffee are inclusive

Please select 4 sandwiches  |  0.5 round per sandwich
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(c) cold  |  (h) hot

Meat
Honey, clove and mustard roast ham,  
accompaniments (c)

Onglet steaks, spring greens, radicchio and anchovy butter

Pork belly slices with fennel, new potatoes and olives

Roast lamb rump, minted char-grilled polenta

Chicken baked, olives, dates and marjoram

Pulled chicken, bacon, avocado and herb salad

Cold roast beef, sun blushed tomatoes and  
horseradish (c)

Cured meat platter (c)

Fish
Gin, dill and citrus cured salmon (c)

Baked side of salmon, watercress mayonnaise (c)

Mackerel fillets, green chilli salsa verde (c)

Grilled tuna, cherry tomatoes, basil, capers and olives

Cheese
Selection of British cheeses with artisan breads, chutneys  
and pickles.

Salads & vegetarian dishes
New potatoes, spring onions, soft herbs and mustard (c) (v)

Spiced chickpea, tomato and cucumber salad (c) (vegan)

Herb couscous, sultanas and pistachios (c) (vegan)

Borlotti and French beans, sun blushed tomatoes (c) (vegan)

Radicchio, beetroot and salsa verde (c) (vegan)

Baby gem, radishes, sun blushed tomatoes, tarragon vinaigrette 
(c) (vegan)

Carrot salad, seeds, orange and sultanas (c) (vegan)

Tomato and basil salad (c) (vegan)

Parmesan polenta, mozzarella, peppers, tomato, capers  
and basil (c)

Baked aubergine, spinach, sultanas, pinenuts (v)

Dessert
Please choose from Bowl Food menu page 9

Fork buffet lunch
Please select from the following menu 

5 items £32.50 pp   |   6 items £35 pp   |   Tea and coffee are inclusive   |   Seated supplement £2.50
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Meat
Roast pork belly brioche buns, green apple sauce (h)

Honey, clove and mustard roast ham, condiments (c)

Selection of charcuterie (c)

Crisp lamb shoulder, harissa yoghurt (h)

Fish
Salt cod brandade, polenta (h)

Gin, dill and juniper cured salmon (c)

Tuna, cherry tomato and olive (h)

Prawn, chermoula marinade (h)

Vegetarian
Polenta, spinach, crème fraiche and wild mushrooms (c) 

Tomato tart (c) 

Pea and spring onion arancini (h)

Spicy chickpea croquette, coriander yoghurt (h)

Dessert
Grilled pineapple, spiced rum syrup (c)

Double chocolate brownie with candied pecan,  
whipped cream (c)

Raspberry burnt cream (c)

Networking lunch
Please select 4 items from below selection + 1 item from sandwich menu

£31 pp  |  Tea and coffee are inclusive

(c) cold  |  (h) hot 7



Meat
Beef sirloin, creamed Lincolnshire poacher (h)

Ham hock terrine, cornichons (c)

Lamb shoulder with harissa mayo (h)

Pea mousse, crisp pancetta, parmesan (c)

Chicken and pancetta ballotine, chopped peppers (h)

Pork belly with apricot purée (h)

Fish
Smoked salmon mousse, cucumber, preserved  
lemon purée (c)

Salt cod brandade, polenta (h)

Cornish crab, lime mayo, toast (c)

Sesame seared tuna, wasabi, pickled cucumber (c)

Potted shrimp, rye croute (c)

Prawn, rouille dressing (c)

Vegetarian
Truffled goats cheese, baby cucumber, hazelnuts (c)

Parmesan shortbread with whipped goats cheese and sun 
blushed tomato (c)

Sweet potato wedges, mango yoghurt, sesame seeds (h)

Welsh rarebit with tomato chutney (h)

Pea and spring onion arrancini (h)

Dessert 
Passionfruit meringue tart (c)

Chocolate marquise, coffee mousse (c)

Grilled pineapple, coconut mousse (c)

Strawberry shortcake (c)

Pineapple marinated in chilli syrup (c)

Canapés
Pre-dinner 3 items £11 pp

Option A 6 items £20 pp  |  Option B 8 items £25 pp  |  Option C 10 items £29 pp

(c) cold  |  (h) hot



(c) cold  |  (h) hot

Vegetarian
Tahini dressed courgette and green bean salad,  
toasted sesame seed (c) (vegan)

Grilled aubergine, harissa  yoghurt, pomegranate,  
chickpeas (c) 

Green vegetables, goats cheese, mint vinaigrette (c) 

Risotto verde, pea shoots, pecorino (h)

Spring carrot salad, seeds, oranges and sultanas  
(c) (vegan)

Meat
Pea mousse, fresh peas, Parma ham (c)

Grilled onglet, rocket, chimichuri dressing (h)

Sweet dill dressed smoked  chicken, mango, red  
chicory (c)

Cold roast beef, horseradish, sun blushed tomatoes  
fine beans (c)

Confit lamb shoulder, medjool date, feta and tomato (h) 

Fish
Grilled squid Greek salad (c)

Seared tuna, avocado, tomato, lime (c)

Mackerel Nicoise, anchovy dressing (c)

Flaked smoked haddock, asparagus and pea fricassée,  
sorrel crème fraiche (h)

Cod cheeks with crushed peas and tartare sauce (h)

Dessert
Elderflower and raspberry jelly, Chantilly cream (c)

Roast apricots, Greek yoghurt, pistachio and honey (c)

Champagne poached fruits, basil cress (c)

Roast strawberry bavarois, dandelion and burdock jelly (c)

Hazelnut panna cotta, cherries, biscotti crumb (c)

Bowl food
Please select items from below menu  |  4 items £29 pp  |  4 items + 1 dessert £33 pp

Tea and coffee are inclusive

(c) cold  |  (h) hot 9



Drinks list
If you require further options we have a more extensive wine list available, alternatively we would be  
delighted to source your favorite wines.

Bin no. Champagne & sparkling wines
10 Prosecco Astoria, DOC Treviso, Italy, NV 36 

The floral aromas, with generous amounts of pear and  Golden Delicious apple  
accents, linger on the harmonious and creamy palate

9 IoD Champagne, Beaumet, France NV 53 
A cuvée for people faithful to the Champagne-making tradition. It is part of the  
Laurent Perrier Estates since 2004

 White
62 Sauvignon Blanc, Last Condes, Valle Central, Chile 23 

Crispy, fresh, citrus tones on the palate and herby, grassy aromas on the nose.

36 Picpoul de Pinet, Languedoc, Domaine La Croix Gratiot, France  23.5 
Well balanced, with fresh Picpoul acidity and pure fruit flavours. Long finish and  
mouth-watering, with complexity of stone fruit.

 Red
82  Cabernet sauvignon, Las Condes, Valle Central, Chile 23 

Deep ruby red, red A very well balanced 100% cabernet sauvignon.

56 Kellys Patch Shiraz, South Eastern Australia 24 
This wine was aged on American oak for approximately 8 months, giving the  
wine a noticeable,but not an excessive oak influence.

 Rosé
53 Cuvée Alexandre, Rosé, Château Beaulieu, Provence, France 26 

Brilliantly clear salmon pink. Abound with redcurrant and wild strawberry  
perfumes. Great Côtes de Provence 

House spirits; Whisky, Gin, Vodka 50ml 6

Bottled Beer 275ml 4.75

Still and sparkling bottled water 750ml 4.8

Mixers  200ml 1.75

Elderflower Sparkling 200ml 6.25

Coke, Diet Coke, Lemonade 200ml 1.75

10Please note that vintages and stock may be subject to change with short notice.
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