Exclusive private dining

LONDON Up to 50 guests

events(@iwm.org.uk
020 7091 3140
















Starters

“Seasoned” salmon scotch egg, lemon mayonnaise, caper berries, dill pickle and smoked paprika
Pan-fried quails breast, confit leg beignet and sweet garlic jam

Pressed chicken and duck liver terrine, white balsamic, thyme jelly and grilled sour dough soldiers
Chilli and fennel seed crusted salmon roulade and scorched limes

Mosaic of guinea fowl and wild mushrooms, pickled chestnut mushrooms and a port glaze

Line caught sea bass ceviche, chilliand mango jelly and coriander foam (£3 supplement)

Twice baked “seasoned” truffle soufflé, warm salad of broad beans, sun dried cherry tomatoes and soft herbs (v)

Roast asparagus bavarois, smoked quails egg, spinach foam (v)
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To discuss your private dining needs please contact
events(diwm.org.uk or call 0207 091 3140

IWM London can also offer a unique venue for
conferences, meetings, awards dinners,
cocktail receptions, fashion shows,
premier parties and product
launches.
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