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We provide catering to some of the capital’s most beautiful 

venues and have over 20 years experience in creating bespoke 

corporate and private events. Your dedicated event manager 

will liaise with our highly qualified team of the UK’s best chefs, 

sommeliers and mixologists to ensure you have a captivating 

event, a wonderful wedding or a  seamless conference. 

  

With “The Great British Menu” judge and renowned 

restaurateur Oliver Peyton as the Creative Director, Peyton 

Events will bring a superior level of creativity and innovative 

food and design complimented by impeccable service. From a 

background of private and corporate events, Michelin starred 

restaurants and five star hotels, our chefs specialise in different 

cuisines, and can offer a wide range of menus to suit your 

event. 

  

Our chefs value the importance of fresh, carefully sourced 

ingredients and really appreciate the abundance of quality 

produce Britain has to offer. Their enthusiasm for great tastes 

and combinations means you’ll always find them in the midst 

of creating new dishes. 

  

We are confident that our catering and level of service from our 

experienced events team will surpass all expectations. By 

holding your event at IWM  London, you are contributing to the 

on going maintenance of this historic venue and the on-going 

education that it provides to both Londoners' and visitors from 

around the world. 

 

 

 

 

 

 

We understand that choosing the right wine is an important 

part of any event.  Our wine list has been lovingly created by 

award winning Sommelier Philippe Messy who trained at the 

highly regarded Sommelier School of Tain L ’Hermitage. 

 

BESPOKE CORPORATE GIFTS  

Peyton and Byrne, the quintessentially English bakery, 

specialises in creating indulgent corporate hampers and gift 

boxes, featuring the best of British produce. 

We can create individually tailored food gifts for product 

launches, corporate gifts and events as well as special 

celebrations. All our products come beautifully packaged whilst 

our hampers can be personalized to feature your logo or reflect 

the style of your event. 

 

 

 

 

 

 

 

 

 

 

 

For further information on holding your event at IWM London 

please contact the events team on 020 7091 3140 or via email 

events@iwm.org.uk  
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VEGETARIAN | SERVED HOT 

Courgette fritter, shaved pecorino and pine nuts 

Goat’s cheese and red onion marmalade pie 

Smoked aubergine and sweet potato croquette 

Marinated halloumi, fired red pepper and fresh oregano 

Honey glazed pumpkin pie and pecan relish 

Artichoke with Emmental bruschetta 

Gorgonzola arrancini 

Seasonal vegetable tartare  

. 

FISH and SEAFOOD | SERVED HOT 

Dorset crab cake, sweet corn and smashed avocado 

Miso burnt black cod, pickled ginger 

Salt cod croquette, paprika mayonnaise  

Olive crusted monkfish  

Crayfish tempura and sorrel mayonnaise 

Spicy shrimp popcorn 

Salt cod brandade, crispy skin and preserved lemon 

Salt and pepper baby squid 

Queen scallops, pea and mint purée - Supp £0.75  

 

MEAT | SERVED HOT 

Plantation slow cooked pork croquette with aioli 

48 hour roasted suckling pork belly with apricot chutney 

Pheasant Caesar salad with bacon floss 

Peyton and Byrne Lincolnshire sausage and mash  

Herb crusted beef fillet and shallot puree  

Lamb meatballs with sumac and  sweet yoghurt  

BBQ chicken, smoked onion and sweet corn salsa 

Buttermilk boneless chicken wing, ranch dip 

 

 

 

 

 

 

CANAPÉ MENU 

£1.90 each 

 

We believe the cornerstone of good food is the quality of the ingredients and our chefs value the importance of 

fresh, carefully sourced ingredients and really appreciate the abundance of quality produce Britain has to offer. All 

canapés are subject to season and venue 

 

 

 
 

VEGETARIAN | SERVED COLD 

Buratta with fontodi olive oil                                   

Beetroot, whipped goats curd and salted caramel praline 

Poached pear, chicory and Blue Monday cheese  

Grilled vegetables, basil pesto in a Parmesan wafer 

Polenta cake with smoked walnut and Cashel Blue 

Burnt leeks, goat’s milk and lemon thyme 

Seasonal vegetables in a rice paper roll with ponzu  

Crispy aubergine with chilli and chive mayonnaise 

 

FISH and SEAFOOD | SERVED COLD 

Dorset crab and apple on toast  

Smoked salmon blini, crème fraiche and lemon zest  

Mackerel and sweet pickled beetroot, potato cake 

Monkfish cheek , shallots, chorizo and lentil dressing 

Hot smoked salmon with pickled kohlrabi 

Fresh shrimp and pickled seaweed 

Crab, cucumber roll, green onion 

Scallop ceviche in a rice paper roll  - Supp £0.75 

Sweet cured tuna, dashi powder and mayo - Supp £0.75 

 

MEAT | SERVED COLD 

Honey glazed chicken crackling and Armagnac parfait 

Peppered beef with beetroot chutney and  

horseradish cream 

Candied pork cheek, apple jelly 

Crispy duck pancake with green onions 

Beef carpaccio on a pecorino crisp  

Rose veal, wild rocket and anchovy mayonnaise 

Yorkshire pudding with rare roast beef and  

horseradish cream 

Steak tartare and poached quail’s egg  

 

 

 

 

 

 

All the prices shown exclude VAT, staff and equipment charges  
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BURGERS - £2.60 Each 

Our own 30 day aged Devon white park beef burger  

Dorset pole lamb, anchovy and crispy caper 

Harissa and honey Rother Valley chicken burger 

Piggy burger, black pudding, crackling and cox apple  

Rose veal and caramelised bone marrow 

Crispy squid burger with garlic mayonnaise 

Oat crusted sea bass burger  

Lentil, cashew and coriander 

Lobster burger 

 

CONES - £2.60 Each 

Rare herb crusted sirloin steak, fries and roast garlic aioli    

Goujons of sole, dill mayonnaise 

Chilli fried baby squid 

Crispy sprats, lemon mayonnaise 

Fried whitebait, gremolata  

Scampi and chips 

Beer battered haddock and chips, tartar sauce  

 

SWEET FINISHES - £1.75  Each 

Mini banoffee pie 

Vanilla pannacotta on a nut puff crisp  

Sparkling coconut and raspberry marshmallows 

White chocolate popping candy ball 

Salted caramel and pecan chocolate fudge squares 

Rosehip meringue pie 

Blackberry, white chocolate and pistachio macaroon 

Snapped honeycomb dipped in bitter chocolate 

  

 

 

 

 

 

 

STATIC NIBBLES  

COLD NIBBLES /GRISSINI - Selection of three items - £7.50 per 

person 

Juicy green olives 

Smoked almonds 

Soft herby cheese stuffed mini peppers 

Caramelised, fennel, caper and anchovy skewers 

Polenta chips, rosemary salt flakes  

18 month Regiano Parmesan grissini 

Fennel grissini, San Daniele ham 

Scrumpy Sussex cheddar and mustard seed straws 

 

HOT NIBBLES - Select 1 item for £3.50 or 2 items for £6 

Handmade root vegetable and rosemary pasty with piccalilli 

Macaroni and Keen’s cheddar fritters 

Acorn squash, ricotta, sage and pine nut arrancini  

Vegetable spring roll and sweet chilli sauce 

Salmon, coriander and bulgur wheat fishcake with smoked 

tomato chutney 

Lamb kofta with tzatziki sauce 

 

GOURMET NIBBLES - Selection of 2 for £ 8.95 per person 

Parmesan popovers 

Stilton rarebit sticks 

Aubergine chips ,sesame and fennel yoghurt 

Berkswell crisps and spinach and sour cream dip 

Crispy wontons, salmon, coriander and water chestnut 

Crudités with garlic mayonnaise and sea salt 

 

POPCORN  - Selection of 3 for £5.50 

Cheddar and horseradish  

Lobster and lovage 

Barbequed wing flavour 

Parmesan and caramelised onion 

Salted peanut butter 

Bitter chocolate, cherry and pistachio  

Sticky toffee and Cornish  sea salt  
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All the prices shown exclude VAT, staff and equipment charges  
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MENU @ £39.50 

Cornish crab cake, pickled stem ginger  and   

watercress cream 

Smoked  ham hock, Bramley apple jelly, onion  and   

cider chutney, brioche 

Grilled English asparagus, crispy capers, chopped egg   

and  parsley crumble  

 

Scottish salmon with poached baby leek, new potatoes 

Slow roasted pork belly, salted wasabi apples,  

charred chicory 

Butternut squash & sage risotto, aged Parmesan, watercress  

 

Beautifully boozy sherry trifle, roast hazelnuts 

Lemon tart with chocolate sorbet , strawberry coulis  

Passion fruit  and  lime Pavlova, organic Chantilly cream 

 

MENU @ £44.50   

Heritage tomato, grilled peach, torn basil  

Trio of smoked fish (eel, Chalk Farm cured smoked salmon, River 

farm smoked trout), celeriac remoulade, micro cress salad 

Green tea cured duck  and  orange salad  

  

Asparagus risotto, wild garlic foam 

Lamb, broad beans, mint, pickled radishes  

Poached hake, samphire, peas, lemon balm 

  

Summer pudding, clotted cream, strawberry crisp  

Coconut brownie, toasted marshmallow, cracked hazelnuts 

Salted caramel  and  chocolate tart, peanut brittle  

 
  

 

 SAMPLE DINNER MENUS  
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All the prices shown exclude VAT, staff and equipment charges  

 

FOOD 

At Peyton Events we believe that good quality produce is  

the cornerstone of great food. This is why we source  

our ingredients from small independent producers around  

the United Kingdom. All items are subject to availability.  

 

Our Chefs would be happy to create a bespoke menu based on 

your requirements.  

 

MENU @  £35.00 

Chicken liver parfait with spiced pear and saffron chutney  

and soda bread crisps 

Mackerel  tartare with golden beetroot and  

horseradish crisps 

Heritage tomato tart with pesto and rocket  

 

Thyme and lemon roasted free range chicken, baby leeks,  

carrot Dauphinoise, watercress salad 

Grilled salmon with spiced mussels on caramelised  

onion pilaf 

Pea and mint risotto  

 

Treacle tart with clotted cream 

Lemon posset with lavender shortbread and  

blueberry compote 

Espresso chocolate mousse   
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MENU  @ £49.50  

Grilled asparagus, smoked mayonnaise |v 

Grilled prawn cocktail, soda bread crunch 

Seared beef salad, wild rocket, shaved Berkswell  

 

Ricotta leek cannelloni, basil, grilled courgette,  

pinenut crust  

Pan roasted Anglesey sea bass, pickled samphire,  

“hot potted shrimps”  

Herb crusted lamb, honey mustard glaze,  

caramelised chicory 

  

Strawberry shortcake, Cornish clotted cream  

Orange blossom parfait, milk chocolate ice cream,  

orange jelly 

Chocolate cheesecake 
 

MENU @  £54.50 

Summer vegetable tartar, goat’s milk salad cream|v 

Hand picked crab, pear  and  fennel flower salad  

Herb smoked lamb, miso burnt aubergines 

  

Spelt, courgette  flowers, goats curd, lavender honey|v 

Seared sea trout, crushed Jersey Royals,  

grilled baby gem 

Roasted duck, asparagus, flowering tips  

  

Strawberry  and  lemon parfait  

Raspberry “Trinity cream”, forced rhubarb,  

pistachio praline  

Chilled chocolate fondant, warm cherry compote,  

kirsch cream 

 

 

 

 

 

 

 

 

 

 

 

 SAMPLE DINNER MENUS  
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All the prices shown exclude VAT, staff and equipment charges  

 

MENU  @  £61.00 

Bedford beetroot salad, pink plum tomatoes, marinated 

artichokes, pink fur potato, quail’s egg, truffle dressing |v 

Hand picked crab, soft herb lasagne, lobster cappuccino, 

pan fried brill, surf clams, wild garlic  

Beef carpaccio, pickled nettles, crispy capers  

  

Wild nettle gnocchi, purple sprouting broccoli,   

Childwickbury Estate goat’s cheese 

Pan fried brill, smoky lardons, surf clams, wild garlic 

West Sussex  lamb rump, wild garlic puree, smoked  

shallots, honey roasted carrots 

 

Eton mess, meringue wafers, freeze dried raspberries 

Shaved  and  roasted pineapple, coconut ice cream,  

Mountain Gay rum syrup  

Salted caramel  and  chocolate slice, mascarpone berry 

and lemon 
. 

ADDITIONAL @ £7.50 PER PERSON 

British cheese selection with homemade breads and chutneys 

 

HANDMADE SWEET TREATS @ £3.00 PER PERSON 

Sparkling coconut  and  raspberry marshmallows 

Snapped honeycomb dipped in bitter chocolate 

Handmade salted caramels 
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