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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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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, 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, 
pickles and mustards

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 6

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

3(c) cold  |  (h) hot



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)

Desserts
Grilled pineapple, spiced rum syrup (c)

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

Raspberry burnt cream (c)

Party food
Please select 5 items from below selection  

£31 pp   |   Tea and coffee are inclusive

(c) cold  |  (h) hot
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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 arancini (h)

Desserts 
Passion fruit 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 5



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, chimichurri 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 Niçoise, anchovy dressing (c)

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

Cod cheeks with crushed peas and tartare sauce (h)

Sweet
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 6



Starters 

Seasonal Starters
Grilled asparagus, egg mimosa (c) (v) 

Grilled asparagus, white bean, wild garlic 
hummus, spring onion, hazelnut pesto (c) 
(vegan) 

Spring vegetable salad, Berkswell cheese, 
tomato vinaigrette (c)

Vegetarian
Roast beetroot, radishes, pickled carrots, 
smoked crème fraiche (c)

Baby beets, beetroot carpaccio, chardonnay 
vinegar (c)

Grilled aubergines, pomegranate, romero 
peppers, harissa yoghurt (c) 

Gazpacho, heritage tomatoes, black olive 
crumb (c) (vegan) 

Grilled courgettes, borlotti beans, tomato,  
salsa verde (c)

Fish
Cured sea trout, asparagus, blood orange 
vinaigrette (c)

Pea and watercress mousse with oak roast 
salmon and pea shoots (c)

Cornish crab, grilled pineapple, cashews  
and coconut (c)

Smoked mackerel, beetroot and horseradish 
labneh, radishes, pickled red onion (c)

Potted shrimp, toast, herb salad (c)

Meat
Smoked ham hock, new potatoes, radishes, 
peas, mustard dressing (c)

Chicken and rabbit terrine, pea shoots, 
tarragon and mustard (c)

Rare beef, Asian salad (c)

Seated menu
Please select the same starter, main and dessert for all your guests  |  £48.50 pp

Tea, coffee and chocolate truffles are inclusive

(c) cold  |  (h) hot 7



Mains

Meat
Roast lamb rump, lamb jus,  
citrus polenta, fine beans

Pork tenderloin, pistachio pesto, 
apricots, tenderstem 

Roast treacle cured beef silverside 
with watercress purée, pommes Anna, 
charred leek

Chicken supreme, baby vegetables, 
pancetta, crisp potato, Madeira

Vegetarians
Charred leeks, broad beans, romesco 
sauce (vegan)

Caramelised cauliflower, wilted spinach, 
sultanas, almonds (vegan)

Shallot and goats cheese tart, sprouting 
broccoli

Pea risotto, grilled spring onions, 
parmesan

Ravioli of artichoke with sun blushed 
tomatoes and pesto

Fish
Hake fillet, crushed new potatoes, grilled 
courgettes and warm clam vinaigrette

Sea bream fillet with spiced carrot 
purée, pistachio beurre noisette, 
tenderstem

Sea bass fillet, aubergine  caponata, 
salsa verde

Salmon fillet, pistachio crust,  
watercress velouté

The following potato dishes can be 
added to the above;

Fondant, creamy mash, herbed crushed 
new potatoes

Desserts

Raspberry crème brulée, lavender 
shortbread

Triple chocolate tart with raspberries

Baked white chocolate and blueberry 
cheesecake

Roasted strawberry bavarois, dandelion 
and burdock jelly

Champagne poached summer fruits, 
basil (vegan)

Pineapple carpaccio, grilled pineapple, 
salted caramel, rum

Roast apricots, tonka beans sauce, 
raspberries (vegan)

Seated menu
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Wines
We work with a selection of London’s finest wine merchants to bring you the following selection. 
If you have a favorite châteaux, producer, or region let us know and we will endeavor to source for you.

Bin no. 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. 

26 Viognier d’Oc, La Borie, Pays D'Oc, France  25 
Apricot and honey predominate, reflecting the generic style of this grape variety. 

41 Pinot Grigio, Palazzo Grimani, Veneto, Italy, Veneto, Italy 27 
Crisp and dry with a ripe fruit aroma, pear and melon flavours on the palate. 

16 Mâcon Uchizy, Cave Talmard, France 30 
A small family estate producing a wine with real depth and richness from this Maconnais village. 

50 Sauvignon Blanc, 3 Stones, Marlborough, New Zealand 30 
A fresh, very fragrant classic sauvignon blanc with a dry finish. Vivacious style, with intense floral  
aromas.  A perfect balance, combining full generous fruit flavours with finesse and elegance. 

35 Poggio al Tesoro, 'Solosole' Vermentino, Italy 33 
Radiant straw yellow wine, aromas of acacia blossom,yellow plums,subtle grapefruit. Medium bodied,  
the palate is refined and succulent with refreshing acidity and delicate apricot on the finish. 

34 Sancerre, Domaine Hubert Brochart 38 
Rich style of Sancerre with fresh, green fruit character. Lovely 'cut grass' aromas and luscious,  
vibrantly fresh style. 
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Wines
We work with a selection of London’s finest wine merchants to bring you the following selection. 
If you have a favorite châteaux, producer, or region let us know and we will endeavor to source for you.

Bin no. 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. 

69 Malbec, Profesional, Mendoza, Argentina 27 
Intense aromas of ripe, red summer fruit, herbs and warm spice - with soft, supple tannins. 

81 Côtes-du-Rhone, Château de l'Estagnol, Suze-la-Rousse, France 26 
This stunning CdR is produced from a selection of syrah, grenache, mourvedre & carignan. 

98 Vina Albina Rioja Crianza, Spain 26 
A rich and complex wine where your mouth is filled with delightful flavours with a long enjoyable aftertaste. 

74 Montepulciano d'Abruzzo, Il Faggio, Italy 27 
Very light and fruity style with very soft tannins, a classic!

73 Château de Terrefort Quancard, Bordeaux Supérieur, France 32.5 
Medium-bodied and ripe on the palate with mellowed tannins, this is a generous red with a  
delightful fruity finish. 

58 Fleurie, Château de Fleurie, Héritiers Loron, Beaujolais, France 33 
Aromatic blend of black cherries, a touch of cassis, dark chocolate, violets. A light wine with  
great flavours. 

89 Pinot noir, Wild Rock, Martinborough, New Zealand 36 
Red cherry with crimson hues. Bright aromatic intensity with notes of ripe red cherry, plum, sage  
and thyme.
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Wines
We work with a selection of London’s finest wine merchants to bring you the 
following selection. If you have a favorite châteaux, producer, or region let us 
know and we will endeavor to source for you.

Bin no. 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

 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.

3 Veuve Cliquot Ponsardin, Yellow Label, NV  61 
Biscuity style full-bodied, reflecting the predominance of black grapes  
in the blend.

7 Champagne, Beaumet, Rosé, France, NV  58 
Delicate salmon pink colour with fragrance of ripe summer fruits.
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Bar

House spirits
Gin, Bombay Sapphire (40% abv) 50ml 6

Vodka, Eristoff (37.5% abv)   50ml 6.3

Bells 50ml 6

Premium spirits
Hendricks, Gin (41.4% abv)  50ml 7.3

Victoria Rhubarb, Gin (40%) 50ml 7.3

Bathtub old Tom, Gin (43.3%)  50ml 7.3

Johnnie Walker Black Label (40% abv) 50ml 7

Single Malt Whiskey 50ml 7.8

Sour Mash Whiskey, 50ml 6.3 
Jack Daniels (40% abv)  

Kopke LBV Port  50ml 6

Cognac VSOP  50ml 7.8

Pimm’s No. 1 Cup  1ltr 26

Bottled Beer
Meantime Brewery, London Lager 330ml 4.75 
and London Pale Ale

Heineken Lager  330ml 4.75

London Pride  500ml 5.75

Magners Pear  565ml 5

Minerals
Still and sparkling Decantae bottled water 750ml 4.8

Coca Cola, Diet Coke 200ml 1.75

Fever Tree Tonic Water 200ml 1.75

Sicilian Lemonade, Ginger beer,  200ml 2 
and Ginger Ale 

Fruit juices
Orange, apple, cranberry 1ltr 6

IoD mocktails
Elderflower sparkling 1ltr 6.25

Ginger and lime refresher 1ltr 9 

Peach sparkler  1ltr 9

We have a selection of Premium spirits including 
Single Malts, Vintage Ports and Cognac’s, 
prices available on request.
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116 PALL MALL, LONDON SW1Y 5ED 

T: 020 7451 3107  |  E: INFO@116PALLMALL.COM 
116PALLMALL.COM
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