
Daytime Catering  
at IWM London



We believe that the cornerstone of good food is the quality 
of the ingredients. 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 will always find them in the midst of creating new dishes 
and our menus reflect this passion for quality and innovation.  
 
We have created a variety of packages to suit all budgets and 
listed overleaf is just a taster of what we can offer as our chefs 
are always on hand to tailor our menus to your requirements.

 

Day Delegate Rate Packages 2016

Refreshments 

On Arrival

Fresh filter coffee by Mozzo, P&B fine teas and infusions 

Freshly squeezed orange juice

Traditional Chelsea buns, breakfast muffins and handmade 
croissants

Mid Morning

Fresh filter coffee by Mozzo, P&B fine teas and infusions

Whole fresh fruit

A selection of homemade cookies and luxury biscuits 
Including chocolate chip and hazelnut cookies, oatmeal 
cranberry cookies, jammy dodgers and gingerbread men

Lunch

A choice of options as per package chosen, served with 
elderflower presse

Mid Afternoon

Fresh filter coffee by Mozzo, P&B fine teas and infusions

A selection of homemade cookies and luxury biscuits 
Including chocolate chip and hazelnut cookies, oatmeal 
cranberry cookies, jammy dodgers and gingerbread men

We also offer a variety of optional extras from tasty cakes to 
post conference receptions. By booking your event at IWM 
London you will help the museum to continue to share the 
peoples experiences for generations to come.

All of our Day Delegate Rate packages include

Room hire from 09.00 – 17:00 
Subject to final requirements and numbers

AV equipment and set up (full details on request) 

Free Wi-Fi access

Flip chart

A choice of lunch package options 

Refreshments on arrival, mid morning and mid afternoon 

 
Supplements

AV technician support  
1/2 day      £255.00 +VAT 
Full day      £395.00 +VAT



Our Executive Chef has created a selection of classic and 
mouth-watering sandwiches, combining the best of British 
ingredients from small independent UK producers. 

All of our sandwiches are prepared on site and served as 
platters, perfect for working lunches and meetings. 

All sandwiches are made with a selection of homemade 
Peyton and Byrne breads and served with Brown Bag crisps.  
 

Classic Sandwich Lunch Menu

£59.00 Per Person (minimum 50 guests)

Choose any three, based on 1.5 rounds per person.

Smoked Wiltshire ham, mature Singleton’s Cheddar and 
mustard mayonnaise

Zesty Coronation chicken with mint and coriander

Lined caught tuna, charred sweetcorn and pepper

Free range egg and peppery cress (V)

Salted cucumber, wasabi cream cheese (V)

Singleton’s Cheddar, crisp lettuce and farmhouse pickle (V)

Gourmet Sandwich Lunch Menu

£63.00 Per Person (minimum 50 guests)

Choose any three, based on 1.5 rounds per person plus one 
of the below salads: 

London pastrami roll with red onion relish and cream cheese

Chargrilled free range chicken roll, with smoked chilli 
mayonniase

Smoked salmon bagel with cream cheese and capers

Roasted vegetables in Turkish flatbread, with red pepper 
hummus and rocket

Open sandwich of smoked trout, horseradish and beetroot on 
soda bread 

Mixed leaf salad with sherry vinaigrette

Classic Caesar salad with crispy bacon and sourdough 
croutons

Day Delegate Sandwich Menus



Create your own menu by selecting five items from the menu 
below accompanied by a small assortment of our deli style 
sandwiches. 

Finger Buffet Menu

£75.00 Per Person (minimum 50 guests)

Cold Options

Smoked chicken Caesar lettuce cups

Ham hock terrine with piccalilli 

Caper and dill blini with smoked salmon and cream cheese

Salad potatoes, green beans, radish and mustard dressing (V)

Roasted aubergine and pepper bites with goat’s cheese (V)

Buckwheat pancake with field mushroom and fresh curds (V)

Mature Cheddar and caramelised onion tart (V)

Lentil and slow roasted tomato pots with spicy dressing (V)

Cheese and mustard straws (V)

Hot Options

Outdoor reared pork sausage rolls with apple and caramelised 
onion

Chilli glazed chicken skewers

Day Delegate Finger Buffet Menu

Spiced lamb koftas with mint yoghurt

Braised beef pasties

Breaded whole prawns with tangy dipping sauce

Scottish smoked haddock and salmon fishcakes with tartar 
sauce

Salted cod croquettes, lemon parsley creme fraiche

Herbed broad bean falafel with roast pepper hummus (V)

Truffle scented wild mushroom frittata (V)

Cakes and Desserts

Thick yoghurt with fresh fruti and house granola

Lemon meringue tart

Gluten free gooey chocolate cake

Spiced carrot cake with cream cheese frosting

Mrs P’s fresh cream and raspberry swiss roll

Moist coffee and walnut cake

Zesty lemon and poppyseed cake



 
Sample Package

£86.00 Per Person (minimum of 50 guests)

Cold Options

Shredded ham hock with celeriac remoulade

Smoked chicken Caesar salad

Salt baked carrots with pomegranate molasses and mint (V) 

Quinoa salad with heritage beets and toasted hazelnuts (V)

Forge Farm squash, pearl barley and stilton dressing (V)

Toasted fregola salad, cherry tomatoes and basil pesto (V)

Five winter leaf salad with house dressing (V)

Roast new potatoes with shallot dressing (V)

Hot Options 

Selection of Peyton and Byrne breads and salted butter

Free range chicken bites with rose harissa

Grilled lamb koftas with herb sauce

Pork and veal meatballs in a rich tomato sauce

Hearty beef stew with mustard dumplings

Day Delegate Fork Buffet Menu

Tradtional smoked salmon and haddock fish pie

Roasted aubergine and pepper layered with goat’s cheese (V)

Braised lentils with red onion and ricotta, sourdough Cheddar 
crust (V)

Cakes and Desserts

Thick yoghurt with fresh fruit and house granola

Lemon meringue tart

Gluten free gooey chocolate cake

Spiced carrot cake with cream cheese frosting

Mrs P’s fresh cream and raspberry swiss roll

Moist coffee and walnut cake

Zesty lemon and poppyseed cake

Sticky treacle tart with Cornish clotted cream

Midafternoon Upgrade

Fresh filter coffee by Mozzo, P&B teas and infusions

Freshly baked plain or fruit scones with clotted cream and 
strawberry jam

Create your own menu by selecting six items from the below. 



Additional Options

Our day delegate menus include three tea and coffee breaks, 
unlimited bottled water throughout the day and a homemade 
seasonal soft drink with lunch.The below items are available 
as add ons to your menu or are also available to be ordered as 
standalone options. All prices shown exclude VAT. 

Tea and Coffee Breaks

Choice of filter coffee and tea    £3.00

Choice of tea, filter coffee and bottled water  £4.00

Choice of filter coffee, tea and breakfast pastries  £6.95

Choice of filter coffee, teas, cranberry juice and  
mini breakfast pastries     £9.00

Concentrated apple, orange , cranberry juice,  
elderflower pressé or homemade lemonade  £4.50

Homemade lemonade jugs – 1 litre jug   £4.95

Freshly squeezed orange juice – 1 litre jug   £10.00 

Individual Items

Peyton and Byrne large homemade biscuit   £1.95

Peyton and Byrne small homemade biscuits, 2 pp £1.75

Selection of Peyton and Byrne classic cakes   £4.00

Lunch Bag: A sandwich from our classic £12.00 sandwich 
range with a soft drink, crisps and a piece of seasonal fruit



Private Tours

First World War Galleries 

Enjoy a one-hour tour of our First World War Galleries. You will 
enjoy out of hours access to these ground-breaking Galleries 
which draw on our unparalleled First World War collections – 
the richest and most comprehensive in the world. 

The galleries feature objects both large and small, including 
artillery guns, weapons and uniforms as well as personal 
love letters, photographs, art and film. Highlights include a 
trench featuring a Sopwith Camel fighter plane swooping low 
overhead and a Mark V tank looming from above. 

Our guides will reveal the stories behind the objects on 
display – such as the stuffed head of Tirpitz the pig and even 
the coat worn by Kaiser Wilhelm II – as they lead you on a 
private tour through the new Galleries.

 

Atrium Tour 

Take a private tour of our dramatic new atrium, featuring 
iconic objects including a Harrier jet, Spitfire plane and a V2 
rocket. Encounter key objects from our unique collections 
and examine the themes, links and stories they tell as you 
journey through the atrium and onto our new terraced 
displays.

 
Since our inception in 1917, IWM has explored the impact 
of war and conflict on people’s lives. This exclusive, hour-
long tour gives an insight into our diverse and wide ranging 
collections and examines the links, themes and stories they 
tell.

Art Tour 

Explore a unique record of the history of conflict from 1914 
to the present day on an exclusive private tour of our art 
collection. 

Ranging from First World War art to works produced in 
response to conflict in Iraq and Afghanistan, our art collection 
contains work by British artists including Paul Nash, Stanley 
Spencer and Steve McQueen. This private tour reveals 
the history of our art collection and how we collect and 
commission British and international artists today.

Each tour lasts approximately one hour and is priced at 
£300.00+VAT. Maximum numbers apply and static tours 
during your event are available. Please see the Private Tours 
brochure for full terms and conditions. All tours are subject to 
availability.

Private Tours are a perfect way to enhance your event and 
explore IWM London to its full potential. By booking a tour, 
you will gain exclusive access to our First World War Galleries, 
new atrium or see highlights from our art collection.



Contact us

For further information about hosting your next event  
with us here at IWM London, please contact us on: 
 
info@peytonevents.co.uk | 020 7091 3171


