IWM LONDON
DAY T I M E C AT E R I N G

D AY T I M E
C AT E R I N G
BY B OO K I N G
YO U R E V E NT AT
I W M LO N DO N
YO U W I L L H E L P
TH E M U S E U M
TO CO NTI N U E
TO S H A R E
TH E P EO P L E S
EXPERIENCES FOR
G E N E R ATI O N S TO
CO M E .

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.
For more information or to book,
call 020 7091 3140, email
events@iwmlondonevents.co.uk
or visit iwm.org.uk
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DAY TIME CATERING

D AY D E L E G AT E

REFRESHMENTS

PAC K AG E S

On Arrival

Lunch

Fresh filter coffee by Mozzo, P&B fine

A choice of options as per package

teas and infusions

chosen, served with elderflower

Freshly squeezed orange juice

A L L O F O U R D AY D E L E G AT E R AT E PA C K A G E S
INCLUDE:

Traditional Chelsea buns, breakfast
muffins and handmade croissants

Room hire from 09.00–18:00, subject to final requirements and numbers
Mid Morning

A choice of lunch package options

Fresh filter coffee by Mozzo, P&B fine

Still and sparkling water

teas and infusions

Free Wi-Fi access
Flip chart

Whole fresh fruit
A selection of homemade cookies
and luxury biscuits including
chocolate chip and hazelnut cookies,

SUPPLEMENTS
AV technician support: £395.00 +VAT

04

DAY TIME CATERING

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

Refreshments on arrival, mid morning and mid afternoon

AV equipment and set up (full details on request)

presse

oatmeal cranberry cookies, jammy
dodgers.

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

D AY D E L E G AT E

SANDWICH MENUS
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 and fruit.

CLASSIC SANDWICH
LUNCH MENU

GOURMET SANDWICH
LUNCH MENU

£59.00 Per Person

£63.00 Per Person

Minimum 50 guests

Minimum 50 guests

Choose any three, based on 1.5

Choose any three, based on 1.5

rounds per person.

rounds per person plus one of the

Smoked Wiltshire ham, mature

below salads:

singleton’s cheddar and mustard

Parma ham with mozzarella and

mayonnaise

peppery rocket roll

Free range turkey, red chilli jam, crisp

Chargrilled free range chicken roll,

lettuce

with smoked chilli mayonnaise

Line caught tuna, charred sweetcorn

Smoked salmon bagel with cream

and pomegranate

cheese and capers

Free range egg and peppery cress (v)

Roasted vegetables in Turkish

Salted cucumber, wasabi cream cheese (v)
Singleton’s cheddar, wild rocket and
farmhouse pickle (v)

flatbread, with smoked paprika
hummus and rocket (v)
Wholegrain wraps with grilled
halloumi, vegetables and harissa (v)
Mixed leaf salad with sherry
vinaigrette (v)
Classic Caesar salad with crispy bacon
and sourdough croutons
Healthy superfood salad with quinoa,
broccoli, vine tomatoes, fresh herbs
and roasted seeds (v)
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DAY TIME CATERING

D AY D E L E G AT E

COLD OPTIONS

FINGER BUFFET MENU

Smoked chicken Caesar lettuce cups
Chicken liver parfait with oat cakes
and spiced pickled plum chutney

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

Caper and dill blini with smoked
salmon cream cheese
Roasted cauliflower salad with

FINGER BUFFET MENU
£75.00 Per Person (minimum 50 guests)

Aromatic vegetable samosas with mint
and chilli jam (v)
Herbed broad bean falafel with roast
pepper hummus (v)
Truffle and wild mushroom frittata (v)

onions (v)

C A K E S A N D D E S S E RT S

Roasted pepper bites with ricotta,

Greek style yoghurt with fresh fruit

raisins and capers (v)

and house granola

Buckwheat pancakes with field

Lemon drizzle cake

Grilled vegetable and goat’s cheese
tart (v)
Lentil and slow roasted tomato pots
with spicy dressing (v)
Cheese and mustard straws (v)

H OT O P T I O N S
Spiced lamb koftas with mint yoghurt
Braised duck ravioli with caramelized
onion and hazelnut crumble
Breaded whole prawns with tangy
dipping sauce
DAY TIME CATERING

fishcakes with tartar sauce

broccoli, beans and charred pearl

mushroom and fresh curds (v)
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Scottish smoked haddock and salmon

Banana loaf
Gooey chocolate cake
Spiced carrot cake with cream cheese
frosting
Coffee and walnut cake

D AY D E L E G AT E

COLD OPTIONS

FORK BUFFET MENU

Shredded ham hock with celeriac
remoulade
Smoked chicken Caesar salad

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

Salt baked carrots with pomegranate
molasses and mint (V)
Quinoa salad with heritage beets and

S A M P L E PA C K A G E

toasted hazelnuts (V)

£86.00 Per Person (minimum of 50 guests)

Forge Farm squash, pearl barley and
stilton dressing (V)
Toasted fregola salad, cherry tomatoes
and basil pesto (V)
Five winter leaf salad with house

Hearty beef stew with mustard
dumplings
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)

C A K E S A N D D E S S E RT S
Greek style yoghurt with fresh fruit
and house granola
Lemon drizzle cake

dressing (V)

Banana loaf

Roast new potatoes with shallot

Gooey chocolate cake

dressing (V)

H OT O P T I O N S
Selection of Peyton and Byrne breads

Spiced carrot cake with cream cheese
frosting
Coffee and walnut cake

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
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DAY TIME CATERING

MIDAFTERNOON
UPGRADE
Fresh filter coffee, teas and infusions
Freshly baked plain or fruit scones with
clotted cream and strawberry jam

D AY D E L E G AT E

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. All prices shown are per
person and exclude VAT.

ADDITIONS
Selection of Peyton and Byrne
biscuits £1.50
Freshly squeezed orange juice £2.50
Breakfast canapes from £2.80
Choice of filter coffee and tea £3.00
Fruit platter £3.75
Selection of Peyton and Byrne classic
cakes £4.00
Breakfast sliders £7.00
Continental breakfast £14.50
Light breakfast £17.50
Full English breakfast £20.00

All menus are subject to change
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DAY TIME CATERING

BESPOKE EVENTS

P R I VAT E
TOURS

PRIVATE TOU RS ARE
A PE RFECT WAY TO
E N HANCE YOU R
E VE NT AN D E XPLORE
IWM LON DON .

F I R S T W O R L D WA R
GALLERIES

AT R I U M T O U R

Enjoy a one-hour tour of our

new atrium, featuring iconic objects

First World War galleries. You will

including a Harrier jet, Spitfire plane

enjoy out of hours access to these

and a V2 rocket. Encounter key

ground‑breaking Galleries which

objects from our unique collections

draw on our unparalleled First World

and examine the themes, links and

War collections – the richest and

stories they tell as you journey

most comprehensive in the world.

through the atrium and onto our

The galleries feature objects both

Take a private tour of our dramatic

new terraced displays.

large and small, including artillery
guns, weapons and uniforms as well
as personal love letters, photographs,
art and film.

A RT TO U R
Explore a unique record of the
history of conflict from 1914 to the

Our guides will reveal the stories

present day on an exclusive private

behind the objects on display –

tour of our art collection.

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.

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.
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THI S E XCLU S IVE ,
HOU R LONG
TOU R G IVES AN
IN S IGHT INTO
OU R DIVE RS E AN D
WIDE R ANG ING
COLLECTION S
AN D E X AM IN ES
TH E LIN KS , TH E M ES
AN D STORIES
TH E Y TE LL .

FOR FURTHER INFORMATION ABOUT HOSTING YOUR NEXT EVENT
WITH US HERE AT IWM LONDON, PLEASE CONTACT US ON:

020 7091 3140

EVENTS@IWMLONDONEVENTS.CO.UK

IWM.ORG.UK

