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30 Euston Square is a Grade 1I* listed, 7 storey building dating back to 1906.
The modern event spaces inside benefit from a grand Edwardian facade
and original Greek Revival style entrance hall; it truly is a traditional
building with a contemporary twist.

This versatile venue is home to the Royal College of General Practitioners
and behind every event at 30 Euston Square is Searcys, a renowned caterer,
responsible for the full management of this spectacular venue
from the initial enquiry to event delivery.

Our aim is to make every event an enjoyable experience from start to finish.

With a wide range of rooms available - | invite you to make use of our
conference, meeting, training facilities and boutiqua bedrooms.
At 30 Euston Square you will experience the best in technology,

comfort and haspitality.

On behalf of everyone, we |ook forward to welcoming you
to 30 Euston Square and delivering an outstanding experience.

Luiz Mazzari, General Manager




Facilities
Cur meeting and event rooms
are available for day or evening
hire, as well as on an
allHinclusive package basis.
Looking for something unique?
Contact our sales team today.

Euston

Square

All the facilities
vou need
under one roof

Auditorium and Exhibition Space

300 seats | 360 sgm exhibition space | up to 15 exhibition stands |
exclusive catering area | private cloakroom and registration area |
built-in AV | in-house AV technician | Sony 4K digital cinema laser
projection system | Dolby Atmos surround sound system | show lights
| 8-screen 4K HD video wall and multiple branding oppertunities

All-inclusive daytime packages®

Finger buifet day delegate package From £85.00 per person
Hire of the spaces from &.00am - 5.00pm

Sandwich and fingsr food lunch with crisps and shiced fresh fruilt plattar

Throo breaks | organic tess, ethically sourced coffea, pestries. fruit and biscuit seloction

30 Euston Square filtared water

Buffet day delegate package From £94.00 per person
Hire of the spaces from &.00am - 5.00pm

Hot and cold fork buffet lunch

Throo breaks | organic tess, ethically sourced coffes, pestries. fruit end biscuit seloction

30 Euston Squars filtared water

DDR Breakfast upgrade options

Deluxe Continental + £5.00 per person
Healthy Breakfast Bar OR Full English Breaxfast +£7.00 par pergan

All-inclusive evening packages*

Wine and canape reception for three hours £61.00 per person

i '.I e

of rooms from 6.00pm— 17.00pm | Pockoze sarvice from 7.00pm to T0.00 pim

Throg hours unlimitod house wines: bear and-soft drinks

Thres canapes and three bowl foed items

English Sparkling Wine and canape reception for three hours £92.00 per person
Hire af the rooms from E00pm - 1 1.000m | Fockoge senice from 7.000m to 10.000m
Thres hours unlimited English aparkliing wine, wines, bear and soft drinks

Throg cenapes with thres bowl food items

* Mmimum cidering nombers apply:

oar

All Auditorium rates

include built-in AV equipmentT

4H lgser projecion, screan, PA aystem,

two lapssl microphones,
twi hand-hald microphones,

ask with Tour top table microphonas,




State Rooms and Rooltop Terrace

150 theatre | 120 cabaret | 90 boardroom | 70 u-shape | 160 banquet | up to 8 exhibition stands |
exclusive catering area | rooftop terrace | 80" 4K HD relay plasma screens

All-inclusive daytime packages®

Finger buffet day delegate package
Hire of the rooms from 8.00om - 5.00pm

From £86.00 par parson

Sandwich ard finger food lunch with crisps
and shicad fresh fruit platier

Thiz= breaxs | organic teas, ethically sourcad
coffen, pestries, fruit and biscuit selaction
30 Euston Square filtored water

Buffer day delsgate packase From £94 00 par par=on
Hireof the rooms frem 8.00am - 5.00pm

Hot and cold fork buffet tunch

Thres breaks | organic teas, ethically

sourasd coffes, paatries, fruit'and biscuit selsction

30 Euston Sguare Tiltered water

DDR Breakfast upgrade options
Deluxe Continental + £6.00 per perzon
Heaithy Braakfast Bar

QR Full English Broakfast + £7.00 par persoh

= Minimim catoning nomtesrs agpph.

At abave ratos includs tuilt-in & spapman |

iprojecion, screen, | sywtem with lwa laps| miorophones. o
hanad-hald micmophens, stetioneny and 1pbps Wi-T1

| Une nsdfin wisizal teohnicinn i roguinod from PE00.00 por day

Sl ontrmes | Sreips arid bectorm sl ahie gt CRds 00

e o WA ALl moEmus aFm
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All-inclusive evening packages®
Wine and canape receplion From £81.00 per parson
Thres hour avant durstion

Hire of rooms from 6.00pm - 11.00pm

Fockage senvice from Z00pm to TO.00Dm

Three hoursunlimted house wines, beer and soft drinks

Three cangpes and thres bowl food tems

Sparkling Wine Reception Package

Three hour event duratian

From £82_ 00 per parsan

Hire af the rooms from &.00prm - T L.03pm
Fockage service from Z.00pm o 10.00pm
Three hours unlimited English aparkling wine.
wines; begrand softdrinks

Threa canspes with thres bowl food itams
Private dining package From £87.00 ger persan
Hire of rooms: from &6.00pm - 11.00pm

Welcome drink (gless of prosecco, bottiad beer or soft drink

Throa course dinner followed by organic tea,

triple certified coffes and patit fours

¥ bottle of house wins and 30 Euston Square hiltered water
Upgrade to a deluxe private dining package + £371.80 ger parson
Champagne on armval

Throe cangpas and sammelier selectod wines




Ground Floor Meeting Rooms

18 modern rooms | up to 80 theatre | up to 48 cabaret |
6 to 36 boardroom | AV equipment | natural daylight

Room Hire Rates

Diay hirs from 8.00om - 5.00pm

« B0 10 paopls Doardroom

« 11 to 18 people boardroom

« 17 1o 24 people bagrdroam (40 peopie theatre style)
« 3F people boardmem (B0 pelapls theatra siylal

Evening hire from &.00pm - T 1.000m

« B0 10 paopls Doardroom

« 11 to 18 people boardroom

« 17 1o 24 people bagrdroam (40 peopie theatre style)
« 3F people boardmem (B0 pelapls theatra siylal

E400. 04
EB00:00
ES00.00
£2,000.00

£250.04
E400:00
EBS0.00
E900. 00

Ali-inclusive day packages

Breakfast meeting package £49.00 per person
Hire for main mesting room from Z00am — 10.00am

Suitable for groups batween 6 — 25 delagores,

Detuxs Continental bragkfast, including Croissant. almond croissant, fruit Danish,

Exotic TTuit satad, yoEnur bermy compoie granola pat

Sanved with organic teas, ethically sourced coffes and oranga juice

30 Euzton Square filtored watas

Day delegate package £75.00 per person
Hire for main meeting oom from d.00am — 5.000m

Zandwich and finger food lunch with erisps and Truit bowl

Thiree breaks | organic taas, ethically sourced coffea, with pastries on arrivad,

fresh fruit mid morning end bieciit salecticn mid sfiormoon

30 Euston Square fiftefed wator

Post conference upgrade + £22.00 per person
Sarved between S.00pmand £.00om

Baron Bigod Brie, wild mushroom and truffied cream chaosa (v)

Spodod crackor-and Spilce nute (v)

Two beverages per person selection includes wines. beer and soft drinks

All Ground Floor Meeting Rooms
rates include in room AV equipment

Projector and screen or LED scresn,
complimantiry access to 1gbps Wi-Fi
statonery, white board, conference phone
{agditional eharge for calis may apply)
and Click&hara technology
for wirsless presentations

\.

Make vour
meetings count
in our styvlish and
contemporary
spaces




The Heritage Rooms

6 refurbished Heritage Rooms | up to 50 theatre | up to 32 cabaret |
8 to 22 boardroom | AV equipment | dedicated concierge

All-inclusive day packages

Breakfast meeting package
Heritoge Room hire from Z.00am o 10.00am

£52.00 par person

Suitable for groups batween £ —&50 delepotes
Fuel tha mind breakfast OR Haritage English braakfast
Unlimited use of in-room Nespresso machine and unlimitad organic 1eas
Day delegate package from £89.50 per person
Haritoge Room hire from B.00am (0 -5.00pm
Arrival Raspbarmy and pesch bircher muesii with pumphin seods (w)
Mid-morning break  Muffin of tha day (]
{chomsn e of the aptiesl  Datmeal and rasin cookia (v)
Gluten free chermy and almond slice
Lunch British graring buffet OF British picnic towear
Afternoon break Strawberry Victoria spongo (v

Uniimited usa of in-room Nesgresso mathing and unlimited ofganic 1aas

Complimentary refreshmants including: 30 Euston Squars filtered watar, julces

DDR Breakfast upgrade options

Fuel the mind breakfaat OR Haritzpe English braakfast + E7.00 par person

Post conference upgrade

Served between 5.00pmand £.00pm

Baron Bigod Boe, wild mushroom and truffled cream cheass (v)
Socoded eracker and spice nuts (v

Two boverapes per porson; selaction includes wines, bear and soft drinks

A Horrtsps Hooms rates meluds in rosm AV agoipmem
[phusTnn sorpen, comphimentary scoess o 1 gbps Wi-1H
stationeny, white bogrd, conterpnce phone and ClickShum tochnology for weelens prosandasnng)

+ £22.00 per person

Room Hire Rates

Doy hire from 800o0m — 5.00pm

« 61010 people boardroom E40D00
* 11 10 16 peopie DoaTdroom E600.00
« 17 0 24 peopis boagrdroom (58 peopio thestre styla) £1.400.00

Evarning hire from 6.00pm - 171.680pm

« Gio 10 people boardrogm E75n.00
« 11 10 1& peopls bogrdmoom E400.()
» 17 10 24 peopie ooardroom (50 peopla thastre siyia) £900.00

Al-inclusive evening packages

Private dining package
Heritoge Room hire from &.60pm oo 17.00pm

from £95.00 per person

Charming,
intimate dining with
impeccable service
and delicious food

Waticome drink (English sparkling wine. bottied beer, mocktail or soft drink)
Mestthe Chef experience

Thiree course Hritish dinner. followed by organic 1eas,

ethically sourcad coffes and petit fours

Salection of British cheese meifakie with supplement of £8 .85 per person

¥ bottle of sommalier seiectad wines

¥ bottle of 30 Euston Squara filtered water

fable decor
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Heritage Room menus

Cur menus and optional upgrades have been exclusively designed for
The Heritage Rooms. We use only the finest sustainable and locally
sourced British produce, one of our key sustainability pledges.

EBreakfast meeting package £52.00 per perzon
Day delegate package £89.50 per person
Post conference upgrade £22.00 per person
Heritage English breakfast
Choice of ppached or scrambled eges, homemade baked beans (v)
Suffolk smoked bacan, Lincoinahire sausage and black pudding . British Grazing Station
Hash brown, grilled Portobelio mushroom v} Braaded herk and lemon éhickon bréast. rocket, roasted garic and horb mayornaiss
Linfimited usa of in-room Nesprasano machina and urlimitad organic tean Grilled =almon s coursette Tkawsrs
Polenta cake, red pesto, sundned tomatoes, roast Maditerranaan vegetables, crisp basil (ve)
Vegetarian options = : Charred green vegetable, macaron, lamon zest and lovage pesto pasta fve)
Choice of poached or scrambled eges, vegatarian sausags, homemade baked baans (v) Eh’[}EFIEHCE U1E’- hﬂhrt British guinod. roasted summer squash, mint and pumphin seeds saiad (ve)
Hash tirown, grilled halloumi (v} il'l Bl"lii Hh hﬂ-’;ﬂllﬂlit&' Raspoerry ripple chowx bun (v]

Fan-fnied Portobello mushroom and roasted plum tomatoas (v
Lnfirmited gesof in-room Nesprosao maching and urnlimited organ:ic (eas

EBritish Picnic Tower
Accompaniments Glougsstar pork sausage roll, onion sseds. Tomaro ghumey
Homemade ssurdough braad, Netherend Farm butter fvl Hot smoked salmon, watarcress and English pea tantets
Homemade tomain ketchup and brown saucs (v Falafet burgern smoked babeganoush, IE-[.?-JE‘-'_-' {va)

Seloc S | 3 [l - % - " .
Selection of [ams and marmaiade (v Crispy paprika chickpeas. bagil giant cols cous. hemp seads, pea shoots {va)

Freshly squeocrad orange juice and pressed cloudy apple juice Racket, baby mozzarells, heritage tomata, grilled vegetable salad with balsamic dressing (ve)
Eari groy brulde, blusharrias, crisp filo pastry (v

Fuel the mind breakfast

Cacan, kanana, vanilla ard almand sEmcothie (ve)

smoked Chalk farm salmon, crushed avocado, grean salce, hamp seosds, Post conference upgrade
grilied sourdough Baron Bigod Bris, wild mushroom and truffisd craem cheate V)
Summaer berrigs, scail and chin-ooya yoghurt (va) Soeded cracker and Spice nuts (v
Poached Cacklebean eggs, hung yoghurt, witted baby spinach. chilli oil, Two baverapes par parson;selection inciudes wines, beer and soft drinhs
mixed Sead crunch (v)

Fressad cloudy apple |uice and frashiy squesrod orange juice

Exntic fruit skewers tv)

Wi FrCm T AQ FOIES - T1m Mot Aot ) donotes vegotntian dizhos, el donotes vopEn dishoes.




Exam Centre

Dedicated entrance and reception area | three separate circuits

combining 42 individual rooms with telephone and complimentary

1gbps Wi-Fi | two briefing rooms with integrated AV | high-tec
observation room with audio and 360° visual recording system |
access controlled secure environment | fully accessible and DDA

compliant | built-in timer and clock system in each circuit |
secure lockers in each exam room

Full Exam Centre £6.250.00

Circuit hire 8.00am - 5.00pm

roamE each

Ona oosemnvation room

Single Exam Circuit £2,650.00

Room hire 8.00am — 5 00pm (Mondoy — Fridoy)

i cirouit of 14 sxaminaticn rooms

Ona brigfing room

Shared ochsServation room

Boutique Bedrooms

30 Euston Square boasts 41 stunning boutique bedrooms, each with
en-suite facilities, perfect for organisers, delegates or quests who
require accommeodation whilst attending an event at the venue.

Wa have overy detail covared: our rooms have baen :_'-'-_--.':_I!lfl_'il'_L' I=signed o provide our

EuUSstE with 3 4* hotel experionce. Complete with indulgent beds, study aros, ironing

facilities, complimentary Wi-Fi. airconditioning. & I refreshment Tacilities

When it's time torelax youalso have g 32" smart-television with a wido rango of

popular television and radio stations

o enhance your stay, the fully eguipped gym and membars” loungs are avallable on-

SHEG 1D USe BT WILT iBIsHTe.

A dedicious continental broakfest is inciuded In tha room rate and sarved avery morning
in 2 dedicated dining areg from 7. 00am—3.00am on weekdays and 8.00am-10.00am on

WesNlS




Refreshments and breaks

Jrganic teas, ethicslly sourced coffoo £3 .65 per parson

CUrganio teas, sthically sourced coffes. fresh frait bowl E£4.15 par person

gthically sourced coffes, biscuit seleation (v} E4 50 per parson

Cteas, ethically sounced coffes, mini pastrias iv) EB.86 per parson

Orzanic teas, ethically spurced coffes, cake (v) £5 96 par person
30 Eugton Sguere filtored water (0.7L) £3.75 par bottio
Fruit smoothies (v £3.50 par glass
Frashly squecred orangse, cloudy appis or cranbarry juice (1 Litre) E£9:95 per litre
Bizouit salection (v) E£1.75 per parson
Fairy cakeaa iv) £2 75 per persan
hini pastriss (vl £2. 95 per person
Seonas,cormish cloitad eream. pracanes W) £4 25 per person
Individusl organic yoghurt with Sagsonal 1oppings () E3.75 par parson
Selaction of British cheese, biscuits, chutmay (v
Lrminirriuem 12 saness) £171.00 par parson
Slicad fresh fruit platier {v) £4 65 per parson

Spiced nuts, cnsps, olivos () 25 o par pereon

Regent's afterncon tea £16.75 per perzon

Smoked salmon and oTEanic |emon buttar

Salt baef, mustard mawae, pickled onion min bagsl
Cucumber and chive cream cheaas sandwichas ()
White chocoiate and blusbermy macaroons (v
Bleasom honey fruit tart (v)

Buttermilk scones, Corpish clotied cream, strawbsmmy jam (v)

Seloction of oreanic teas

English Sparkling Wine Afternoon Tea + £8.00 per person
Upgrade vour sftamocn testo include & glass of Enplish sparkling wing per parson

Why not swap your biscuit breaks
for something healthier
at no additional charge?

# Heslthy swaps
Beetroot and apple powar shot (va)
Yoghurt srid cranbarry tray bake (v)
Goji barry, simond and honey fapjzck ()
Coconut, lime and soya yogurt
charmad pineanple pot (val

Banana and dark chooolate muffin ()
Fate and coconut protain ball (ve)

Breakiast menus

Kick start the day ahead with a choice of healthy or traditional
breakfast dishes, All breakfast menus served with organic teas,
ethically sourced coffee and orange juice.

Simple continental breakfast {v)
Croissant, pain au Raisin, pain au chocolate, seasonal fruit salad

£12.95 per person

Deluxe continental breakfast (v)
Croi=sant_ afmond croisssnt, fruit Banish, exotic frust saliad,

£16.75 per person

yoghirt berry compote granoda pot

Breakfast modl
Ronge of thres hreakfast rodls forsmall mestngs or iorge events:

£14.50 per person

Suffolk bason:zepg and mushrooms: and Cumberland ssusapo
served on-a soft bun

Healthy Breakfast Bar
Sourdouph Bruschetta Selection:

£18.95 per person

« JJohn Roes Jrsalmon, cucumber, cream cheossand dill

» Crushed avocado and pumpkin and mult ssad

« Ege. Spinach and soring onion
« Figand British airdried ham

Appia and ginger powsar ahat (va)

Acaisuper barry. granola pat (v)

Exotic fruit akewar (va)

Full English Breéakfast

Free-range scramibled egps, Traaly Farm biack pudding, Wilmshira bacaon,

£18.95 per person

Cumblerland sausags, muahropms, tomatoas, ash brown
Freshly baked bread, butter. preserves and marmalade

Full Vegan breakfast £18.95 per person
Yegan kacon, vegan blatk pudding, vegan salissge. grilled rosemary tofi,
baked beans

Freshly baked bread, preserves and marmatade

) donotes vegotntian dizhos, el donotes vopEn dishoes,

Mimosa Station
Mako your event memorsble
and axtra spacial from the start
Add & mimosa bar (o your breakfast packsps
and let your guesis build thair own fizz

Aginss of English sparkiing wine toppad with &

selettion of exotio frout juices and gemshes.

+ £9.50 per person

minimum 25 people




Sandwich menu

When time is of the essence, we have created these specially designed
light lunches to see your group through the day.

Euston sandwich lunch menu

£19.50 per person ’
Sampie sandwich menu

irean;e teas, ethically sourced coffes

e Our freshly prepared samdwich meny

and 30 Euston Square filtered water o )
iz cregtad on o daily bosis

Four-pourmet sandwiches (from chefs offering dolicious flings

.-:;rn.-an:h-:ri:‘-._,_. and fruit B cd .'.-.'rr..F.._jr_.j-_ 0

bowl including thres di

Regents sandwich and buffet menu
£28.50 per person in o Ve

Frea ronge egg moyonnaise and SoKUMT Cress

nress sandwich boguette (V)

irced coffos
e AR Whipped foto, pickled squash and recket

o A0 E NS are fiitsr wAtE
ROAHG RLS0GuAce Hitaad it in an alive ciobatty

Threa gourmet sandwichas (froam chafs
Narfolk chirkomn Surn

daily selection) with thres finper budfot
sginoching

items, crizps and sliced frash fruit

peanesr Meditermneon grilfed vopat

and pesto in o spingch wrop )

[Choosa from tha Chels daily selection ilnms] MNaw ¥ork srvia postrom
WEW FOMN SIy1e DOSEmm,

Emmmantal chieese, dill, pickia and

mayanngise inamulti-saed logf

Dok smokad Scottish salmaon,
SOFINE ORI, craam chesse and

wotarcress in o multi-seo

GoOl s che

Snrced oo chutngy in @ pretze] ol

Live cought tuno, cucumbarand

oW TIE mayo g malt-dermr bopusite

Perfectly balancing a
blend of flavours and
lextures

Finger food bulfet menu

Three items included on Regent’s sandwich and buffet menu and on
Finger buffet day delegate packages from Chefs daily menu of six items.
Additional items below for £3.55 each, per person

Hot

Grilled lemongrass Norfolk chicken shower, mint deessin

¥

Sticky Chinese & spice and honey BBG piared park skewers
Beeflofia, pomeganats, pine muts and harbs
‘l"‘l.'.

C-agun :!:-::-'_a::l salmon skower, lime aiol

50 lamb and harissa croguatie, smoked gariic mayo

s, dill yoohurt

End oregano mecErmnt. basil mayo (v

d hiarts haltowml and W,

epper Kenans:

shipotle caulifiower skewer, coriander and lime {val

Moroccan falafel slider with red papper hummus, pickled cucumber, lettuce [val
papr !

Cold
Ham hock verrine, earnichons &nd toastod brioche

Chicken terring with leaks and apricois on crostin

Peppared fillet of beaf, ho cream, rocket, grilled sourdough
Smoked Morfollk chicken, tarmegon mayonnaise and avocado slider

Hot smoked salmon, black pepparcramg fraiche on pofato rost)

moked meckeral pate, horoeradizh, asted sourdough ero

Lobster and King prawn roll, shredded ice

Soedod fata, black olive and oreganc wrnpped in fila (v)

SToen o and torm buffalo me vcaccia bruschatia (v)
Crisp torfilla ehips with smeshed svocade and Heritage tormato salsa (v
Polenia cake, SEER vegannaise, roast heritags beetroor ve

Desserts

Bergamat macaroan with Mirak

Ruty chocolare aclair (v)

Apricot and aimond frangipane 1art with whipped mascarpone

Passmanfrunt tartet with frash mango and lima (va)

peanuts (ve)

Choecolata and tonks be

Strawbarry tart with chooolat

Exotic fruit skewers (vel




Hot and cold fork bulfet menu

Our chefs create hearty meals with clever ingredients to keep you energised throughout the day.

Hot and cold buffet menu
Select one menu and one dessert option

£38.00 per person for two main course
+ £5.00 per person for three main course options

Includes organic teas, ethically sourced coffee and 30 Euston Square filtered water

Menu One

[sraell siyle [amb Stow, COLS-Coug, ohamed orangs, roast red
OTH DS

OR

King prawn, salmorrand calaman green olive taging with
preservad lemons and chickpeas

Whita baan, brown lentll ana suberging shakshuka ve)

Staamed wild nce, cauliflowser, butternut sguash (val
Zo'tar rogsted cauliflower, pickied red onion, pistachio and

zalad with date molasses (va)

B

tomatoes (ve)

Gnlled fiatbroad (va)

hur wheat. pomegranate and mint tabbouleh with charry

Herb reasted Norfolk chicken, Coronation sauce sulianas,
grilled apricots, steemad Britizh groeons
OR

uH

Roast Scottish sslman, warnm patit poisand c&per @riare

salce, lemon, Heritage baby beatroots and rainbow swiss chard
=avoy cabbape Bubble and sguesk, sautesd wild mushmoms,
crisp kitle, creamy parsiey saucs (ve)

Rosemary roasted Jerssy Royal pota 5 v

Grillad surmmmae sguash, British g ot, caramelisad fips

and Cotswold brie salad with balsamic dra g (v

Wye Valley asparagus, artichoke, Yarlkshirs pea, radish and
red endive salad with crushad walnuis and & swest mustad
dressing (va)

Crusty sourdough ' loaf (v)

Meanu Three

Smmokey ghipotle beaf briskat chilll with |alapenos and sour
CIRdrm

OR

Blackenod oo

asa fillets, swestcorm, biack beans, roasted

poppars8 cilanto
Chive mecaroni chodes, soring horb cromble (ve)

Staamed corn, red peppers and baby carrots with Lme and

=Spring onions (vel
Wholsgrain mustard end harb potato aalad (ve)

Black eyod pea. swestcorn, Haritags omatn, cucumber and
lime satad (vl

Cormbraad (v)

) donotes vegotntian dizhos, el donotes vopEn dishoes.

Menu Four

Murgh murkanl utter chicken, ground Terugreak, tgar
tomatoes and toasted fiaked almonds

OR

Rosst cod with steamed Chinese cabbaga, bamboo shoots and

Green vegetable, roastaubergine.and pepper coconut green
Thal curry with tofu ()

atir fried mixed vagetablo rice (vel

Mint raits cotesiaw (vi

Pickled rainbow vegstabls saiad with sdamamsa beans and
crisp lotus root (val

Naan bread. mangn chutnay (val

Desserts

Fineappie tartiat with coconutand limsa

Chocolate and biackberry aciair

Lamon and raspberry tart. burmt meringue

Cardamon chacaecaks, peach and gingsr compote, frash
barrias

Chocolate and charry meringus oulade

Vanills almond panne cotia.amarena chermes, micro harba (el



Small and delicate
with big flavours

Canapes

Entertain and celebrate with bite size creations that use
ingredients at their seasonal best.

Four canapeés £18.00 per person
Sin canapés £23.00 per person
Eight canapés £28.00 per person
Each additional canapé £3.00 per person

Hot
Turkish bulghur whoatand beaf kibbeh with roastod red pepper pures

red [emb cannon, whipped feta, mint, grillad fiatbread

Broaded chioken, wild gariic mayonnaisa, smoked Sea salt

Hariz=a chickan and cous colUs croguatts with apricot pures
Roasted Quesn scallop: erushed peas, laman and herk crumbbe, pea
shoots

King prawn tos

.sasame ceads: sobchang mayo, spring onion
Summear squash gratin, Spring herb créme fraiche, lemon
gramoiats (v

Crisg tofu, katsu curry 221 (val

Lemon polenta. dill saucs, bestroot tartare va)l

Bombay aloo crogustis with mintchutney (ve)

) donotas vegotanmn dished. () denotes soaon dishea

Cold
Searad Suffolk baaf, Chimichurr and Heritege tomato satsa
tortills crisp

hipped chicken liver pate, toasted bricche, plum gal
Chorizo scotch egg with Basil
Tardoor chickan termine on min naan read crouton, mint yoshurt
Handpickad Dorsat crab salad, Asian apices, croustade, coriander
oress
Chalk & Farmsmoked salmaon, dill powder, srnoked saur cream,
kota caviar
Whipped taramazalata, lemon get, black ol crecker
srushed cufry chickpeas, tamarind, pemogranate, poppadum (ve)

Sundried tomato and basil roulade, goats cheeas mouesea (v

Goatschesssand candied bestroot tartlst with red onion marmalada

and crushed ping nut iv)

Desserts

Thyme and apricot white chocolate ruifies w)

Feach and raspberry chosapcake with candied ginger (v)
Tropical friuit cremeux, manso gei, cryatalised coconut chips (v
Strawbarry moussa tartiet with lima (W)

Dark chocolate ganache, amarona chaermy Cormish 668 salt. crisp

feuilletine baze (ve)



Bowl food

Bowl food is a more substantial choice than canapes
and are ideal for receptions or extended networking events.

3 bowis E77.00
4 owls £28.00
o bowis £31.00
Each additional bowl E7.00

Hot

Crigpy duchk, watermeion, mint and pomegranats salad, soy dressing

Grilled chickan thigh, mango, avocads, green chilll & corignder nce nocdio satad

Panko breaded chicken Dreast, sesame rice, kETSU cCUTTy SELCS

soared ribeye of Suffolk beef, braisad guinoa, red kidney baans, bell peppars

King prawns. Red Thai coconut curry, mixed vegetables and beby corr

Blackened cod, radish, lims caulifiowar cous cous, glacamols

Chinese style crah, bok chaol, vegetahle, edamame bean ard brown rice stir fry with crisp
la s oo

Saffron and seafood paella, crisp calaman, papnka meyonnaise

Read tentl frittars, mint yoghurt, rocket (v

Tempurs vegotables

=

&8 =alt, nori vegannaeise (va)

Gragn baan and jackfruitourmy, cunmy [eEves. crispy anians (ve)

Cold
Shredded ham hock. green bean, Yorkahire pea, radish and quail ege s2lad with honey
MUsLEnd vinaigretis

Applewood smoked chickan broast_ crisp kals. avocado, parmesan. harb-Sour cream

25
S0y and ginger marinated bagf steak aioll, ponzu and sesame dressing. oriapy shallot, radish

led harh salmion, giant cous cous, orange, grilled aubarging, parsley and Kalamats olive

SElad

Soared tuna. mokled cucumber, seawesad crumb, soy beans. spring onions, tapioca crackors

Chill lime King prawns, charred baby-gam, chunky mango seica

Yuru dressed Smokad salmaon, pickled fannal, blood orange, radish, caper moyonnaise

L_%:nr_".- morzaredla. lemon arzd, lovege pesto, asparagus and Heritaps chermy tomatoes (vl "_!S nﬂt JUEI_

Nk s .

remarkable food,

it is a sensational
experience

mast ehilll and garlic hiwmmus (v}

i, DOMagranate cous cous

Dukhkeh roasted caulifiowar, charred subergine, Cabaganoush, pine nuts and mint o
De=sserts
Aaceratod strawbermy trifle (vl
Chocolats créme brulés, crystabsed cocoa nibs, raspbarrias {v)
Maple and sesame pannacotia, crisp fils, summer barries (va)
Whipped vanilla Chantilly profitercles, sea salt and chocolats saucd (v

Respbarny white chocolate and atrawberry paviova (v)




Food stations

Immersive Marvel at the skills of our Searcys’ Chefs and enjoy the interactive live street-food inspired food stations.
30 Euston Square

experiences

Two main stations plus dessert £45.00 per person®
Three main stations plus dessert £52.00 per person”

SELRLPLIT D

gnie brsie DUds:

ond Guodolojoro.

- Pulled chipotle jackfruit, black beans, spicy salsa;, vegan cheese and guacamole gquasadilla fve

American Trails

tation tokas you through o gostronomic journey from

s oW Now O

n mayo, |alapenos, crispy =hallot

= Slow roast poppered beof
. Smoky So Cal BEG carm

Indian Curry Bar

SEICES Tram [he: COST DOmes: TDE

All curry choices are served with your pick of steamed rice, popoadums., mimi noar, Sweets corner

T

cucumbErmio ond monRgo chuitnsy orion pickle, cCooonut chulrey ond Lme Dickie

iMnd S ol

. Panaar Malg, ginger, habanero chilli and chopged mint (v}

" 3 malrha tart v
tils, curmy leaves, oasted musiard seedsand roasted garla (ve) ° ' .

. Tadka daal yollow l

crystalised pistachmos (v)

B =l R

i, el donotes vopEn dishes

aconul and |ime panna omin, passon fre el




Private dining package

A perfect setting Our menus are devotedly updated monthly using only the freshest
for vour Hpﬂt‘iﬂl seascnal ingredients, Our State Rooms and Rooftop Terrace, as well as

o 5 our Heritage Rooms are perfect for large events, as well as more intimate
dining occasion u—

Three course dinner £97.50 per person
Includes & welcome drink of English-sparkling wine, beor, or 2 soft drink and half a

hottle of sammelier salected wina per peraon. A solection of onadish from each courss

1 required for the whale party
Sample Menu

Starters

Lavarsioke buffalo mozzarella and besil tart. Isle of Wight tomato salad, balssmic
SYILIEE yW)

Grilled Loch Dusrt salmon, citrus salad, caper dressing

Beetroot tartar, whipped feta, summer lsaves, almond vinaigratte (v

Fan-fried Orkney scaliops, charred caulifiowss, blood orangs glaze, brown shiimps

Braizod pork. marinated cabbape saled. fonnel and radish slaw, hickory smokeod glaze

Mains

Spelt, bartey and paa risotto, charred courgette, [emon, parsley and shallot crumiy (v

forge Farm tamb rump, pressed potatoes. Wye Valley asperagus, carrot puree

South coast cod, honey sautéed pom ettuce, ping nut relish, truffle potato, samphire
Pressod Cumbrian beefl, parmesan cream, erispy potato Shitake mushrooms, rociat

Loch Duart salmion, summer sgussh, chickpsa calo, coconut, gingaf

Desseris

Dorset blackbormy sponge, poachad biackbarmes, cassis syrup, lime sorbat, (v)

Private dining

We have a range of private dining
menus available and can cater to
any occasion; from intimate dining
In our Grade II* listed Heritage
Rooms, to sumptuous gala dinners
in the State Rooms with beverages
served on our Rooftop Terrace.

surnmer dessart, English bernge, clotted Cornish croam [v)

All of our dishes are

Bittarchocolate tart, burnt white chocotate, crispy oranpecarmot spongs (v)
-‘ ] . - - -t 1 o
hﬂ&l.ll.llllﬂ";" cralted Poached Fenland peach, vanills croam, pistaehio crumi (vl

l-"nr 1.{]11 Tonmka bean set cream, Kentish strawbsrmies, rippaa Dami, SrEy DeTy Soup v
.

Followed by organic tees. ethically souwrced coffes and petit fours




Private dining tasting package
Looking for the perfect dining experience for your VIPs? Try our deluxe five course tasting menu filled

with creative flavours, textures and ingredients to get your tastebuds tingling. Qur menus change month-
Iy using only the freshest, seasonal ingredients.

Five courses plus organic teas, ethically sourced coffes and petit fours E127.00 per person

Pookoge price includes o welcome drink (English sparkling wine,_bottled beor, mockidil or soft drink),

acted wines and = Doftie of 3 Custon Sguare il fered woter;

ool bEvergoes arean @ consumpion boals

Sample Menu

Amuse-bouche | Pes and mint
Starter | Oak amoked salmon ¢

Pre-degsert | Hr

Dessert | Wild ctrawharmy parfait wit

L L T T T -‘-_l-'




Beverage list

Cur beverage list has been carefully selected by Searcys' experts.
If you require a particular wine or other beverage for your event,
please ask us and we will do our best to source this for you.

Sparkling wine
ild Idol Alcohol Free Sparkling Whita, MY £38.00
Wild 1dol Alcohol Frea Sparkling Hoas, NV £38.00

Champagne

Saarcys Solecied Cuvae, Brat, NV EE0.00
Drapgier, Carte d'Or, Brut, M £66.0C Red wine Beer snd ciders
Lansan, Pére & Fils, Brut, NV £75:00

framito Nero dAvola, Sieilia, DOC, taly, 2020 £25 00 Paronl Mastro Az,
Weuve Clicguot, Yaliow Lebed, Brut, NV £8500 Arooriting: 20

Malbet. Portillo, Uco Valley, Mandozs, Arg

Klairne Rust Fair Trade Finotags Shiraz, Stellenbosch, S4, 7021 £28.00 Frocdom |

ser Budvar (330m1) E4.50

EX7 .00 Butdwei

pareys Soloctod Cuvéo. Rosé Brut, NV to Ale £330mi) £4 50

f

wparcys Selected Cuvée, Bianc de Biane, NV

e

I
00 Veramonte Organic Merlot, Casablanca Valley, Ghile, 2078 £79.4K) Toaat Lager, Toast FaleAle £4.75

T

, - I - 1= fr S [ 0 A5 ’ iy i ah Taie A - h =1
almer & Co, Blanc do Blancs, NV HILOK Podere, Montepulciano BPAbruzzo; Umani Ronchi. Abruzzo. ftaly, 2021 £31.00 Redchurch Hoxton Stout (330m) 4TS

F
-4 del Conszols Botter, Venatn, 1taly, NV 0e - Cates du Rhfne, Les Abeilles Rougs. J 1. Colombo; Rhone, France. 20621 £33.00 Aspall Draught Suffolk Cider (330m0  £4.50

il

ar's London Pride (500mi)

2 . . AligeVigira de Souss Hed Aeserva, Dourn, Portugsl, 2020
5200 ; N Gerard Bertrand Maturalys Pinot Noit Organic. Occitanie, France, 2020 £35.00 Gajir

Conde Be Valdermar Crianza, Riois, Spain, 2078 £36 00

Greyfriars Hosd, English Sparkiing. Surrey, England, 2015

White wine k Valpolicella DOC Classice, Bussola Tommaso, Veneto, 1taly, 2019 £44.00

Flor de Lishioa Brance, Portugal. NV £2500 Chateau Montaiguilion, Monisgne-Saint-Emilion, Bordeaws, France. 2018 £46.00 Spirits (B0ml)

Goleta Sauvignon Hiane, Valla Tantral, Chile,

Chataau Cesac, Haut-Medoc, Bordeaux, France; 2078 £54. 00 Houss aparits from £5:.50

Finot Gngio, Vinuva, Organic, Terre:Sicillana, Sicily, taly, 2021 Promium spirits from E7.60

Klaing Zalza Collar Selection Bush Vines Chenin Blanc, Cogstal Region, S 2022 EZB.00 Aperitifs (50ml) from E6.25

Picpoul do Pinat.Daux Bare, Cave de 'Ormarine, Lanpuedoc, France, 2021 £3E.00 Deszart wine Liguaurs {(0mi) frommy £6.2

Vinabade Albaring , Rizs Baixas, Galicia, Spain, 2021 E34.00 L& Fleur d'0r. Sauternes, Bordesus. France, 2018 (357ml) £38.0

Lﬂﬂkiﬂg to iiITIPFESS with an Tokafi Sramorodni, Zsiral Winery, Tokaj, Hungary, 2019500ml) £47
sauvignon Blanc, Featherdrop, Marlborough, Mew Zedland, #1227 £36.00 alcohol free alternative? Soft drinks

Pecoring, Vellodar, Umani Ronchi, Tarre di Chen, Abruzzo, ltaty, 2021 £3

Jamas Bryant Hill Chardonnay, Seheid Vineyards, Cantral Coas:, USA 2

51
fad
m
in

ELd Bottlsd softdrinks (330mil)

Atggora Gran Resarve Chardonnay, Navarro Correas, Mendoza, Argsnting, 2020 £41.00 - iced | itra) ES 5D
= L - o . o Wild fdol Aloohol Fres Sparkling Whits, NV Juiced i1/6 i) il
Sancarre, Les Chailloux. Domaine Fousssier, Loire Valley, France, 2020 £50.00 £38.00 30 Euston Square =till arsparkling

Chablis, Domaine Jean-Mare Brocard, Burgundy, France, 2021 £51.00 filtered water [FODmI £3.25

- Wild Idol Alcohol Free Sparkling Rosa, NV
Rose wine o 1o
E3a.bl

Hosato Colline delle Rosa, Tarre di Vita, Oreanic, Sicily, laly, 2021 £Z27.00

Citen de Provence, Mas Flouroy Roas, Provenco, France, 2027 £3 200 AL JICOss T p s




o T iy [P
CocRtails
£9.00 each, or o choice of thres for £23.00 por person alis;

Elder Cherry Sour

Gin, eldarflowsar HOuor, chelTy pur=s, roSomEry SyTup, girscr

Orchard Punch

Vodka, Cointreau, peach and lemmon juica, mint, dash of lime

Bourbon Strest
Bourbon, cherry bitters, soda. strawbsrry, ginger, honey, lemar

Hhice

Louisiana Blues
Malibu. peach schrapps: blue euracan, pinoappta juice, cranbarTy

|Lice, mEraschinn o harry

Limoncelio Royale

Limoncello, prosecca, soda. raspbarmy, lemon

Wild Roze Bramble

Gin, Chambord, rose lemonade, biackberries

Summer Rys

Ry whiakey, elderflower iqueur, prosacoo, apple

Rhubarb & Rosemary Daiguiri
White rum, Thubarb. resemary, Eemicn

Mango Sundowner

Bark rum, Caintragu, Orgent syrup. mango. me

Pink Paradise

Viodlia: ST Germain, iyohes, pomegranaie. (emon

Mocktails

£4.50 each, perperson

Sweel Peach Lemonade

Poach, Raspbarry, lermon, thyme, soda

Tropical Punch

Passignfruit. lime, mint Einger ala

Mango and Basil Mojito

Mango, lemon, basil. soda




All the little extras we can help with

Additional AY

Tel an plasma (427 or517)

Television pisama (B0 relay screan)

Parzpex frosted loctern (Euston or Auditarium cnly)

with integrated comfort manitor and microchonez

=
Parspax frosted lectem

Lectarn countdawn clozk Wuditorium anly)
Leptop

Additional microphones

—lapal, top tablo, roving

Migro ciee (Euston aniy)

Headset microphane
1ig miximg desk
PA System (2 microphones and spaakers)

Remots mouas

Required for State Rooms Events
One AV technician for up to 10 hours
Earfieststart 7F,00sm

Required Tor Auditorium Events

Two AV technicians for up to 18 hours

Earfioat start 7.00am

AV technician for evenings for up 1o 4 hours

Additional hour/s

Stationery

Oinner cords of tent cards

placa

rt [with markers)

Ripch

o compatible hiack poster boards

Photocopying | A4/A3 [Diack and whita)

Photocopying | A4/AZ (colour)

0,00

WTTT

E£350.00

TR
ER0D 00

£600.00

£65.00 par hour

18 Tor £5iH
Z3p/Bhp

BOp/BE0D

Evervthing vou need
under one roof

Access and security

Early access—Trom 7.00am

After hours charges — 1 1-.00pm 10 midnight
ineludes venue hire. zacurity and siaffing £1.000.00
After hours charges—11.00pm o 1 00am
includes venus hire, security and statfing

E25.00 per parsan ped howr

Sacurity

Euston
Square

(minimurm 8 howurs)

Evant hostafrecoptionist/cloakroom £25.00 poar peraomn
frminimum & hoors) par hour

Lighting, branding and entertainment
LED wireless

ool ouirad vplights E75.00 aach

W0 | 12 for E650.00

3 colour mixing)

Biack and white danca floor
5T X ST F450. 00

Stagewith Dlack carpat and skirting

Gm.x 2m

The following can also be arranged:
= Branding: vinyl wraps, watl graphics; lecterm [ogo
» bance floars, outdoor games, atmoapharic behting

= Photo-booths, jukabox_ [k

wred linan o

othar tham:ing

Flease s=k a membsar of the events team for o parsonaiized

We're here to help
vou make vour next
event spectacular

proposal




Our sustainability pledges

Up to 0% of seasona] fruit and vegetables
i oUr TR @ve British.
Your will abways find indulgent plant:based
dishes on svery Searcys menu

We oinly uza Britinh-mmilbed flowr and this year,

we hava introduced wild-grown whest from

regensrative farms and ancient British grams
in o reCipes

=

I o dishes, we only use fsh
from approved MEC [ists and
the Good Fish Guide

g

p

We have launched 2 wial of 2 carbon footpring
calculator o understand theimpact of sor menus

Al cur tmas are sthically,
respansibly sourced, Fairirade and
some are cathon - neutral

FOCD AND DRINK

We only use British-harvested
rapesead ol in cocking

E-H

e

All our fresh eggs are British free-rmnge We champeon local prodice, with all

fresh fruit, vegetables, cheese and dairy
toming from our ol sepply netwark

Al our-frozen prawns sme Marine Stewardship

W only source British meat and

Council cartified == poultry wing, whenever possible
s.slmnab[:r[a'med ragenerative farms ke Lake District Farmers
cooperztive

We use porcelain crockeny, glasswans and metal antlery as much 2= possible
to redure single- use- food packaging. Where it b impossible to avwoid, we
choose org=nic materials for packaging and limit plastic wher= we c2n. We
focus onmimimising the windows weight of plastic nclusions and choese
recyclable masedials over compostahle

iy

Our coffes comes from an organic

cooperative of smallholders in Peru

and from family-run single estates
in Guaternals and Colombia

Ourweater is triple hitesed in-house:
reducing COy ernissicns and waste.

==

Al o bacon = Brivish-reared and
dry-cumed

& >

We celebrate signature seasonal English
apples at sll our cafes. We ko offera free
bowl with 2l our meetings packages

We do everything to minimiss food waste
throwah menu and portion design, and food
waste separstion

<> %

Tow Gl T i

Our cooking chocolate & organic single We have parinered with food waste app
source fromislands Chocelate farm Too Good ToGo, an innavative app that connects
in 5t Vincent and you can trace its costomers to restaurants that have unsold Food
Journey from pod 1o pot strpshes — at 5 great pHice - 30 it gets eaten
nstesd of wasted
W celebrate Englich sparkling Ouir howse besris suppliad by
wines, working with some of the Freedom Brewery, the only beer
best vineyards in the'country. recamumended by the Sustainable
We haye alsa created our own label Restaurant Association and Toast,
“ﬂft!l:lgw“hi vineyard a oraft beer brewsed with surphs
n Guildfard fresh bread that would otherwise
be wasted with all profiis going to

the charity

PEOPLE

Ouir Seancys apprenticaship programme ensures wa
indusiry, and for owr ssasoned mlleagues we have 41
development jourmneys inculimany, operations, fromt of

hawsa HA, 1T, fmance and marketing

Alb o uniforms sre made with Sedex-certified cotton,
20 that we know that people who manufactire themn
are treated fairly

Eelong

(517 iHE'!

LONG REAVIET
AwWANTEL

We celebrate our people’s contribution
- amd boyaltvwith ourlong-service awards

B8 disability
B conlident

EMPLOTER

I F073, we ware awarded the Disability Conhdent
Employer certificate. The acorediiation helps us
ensure that everyone has an opportunity to ful ill their
potential

fnuygnd 8

Cur nominaed charities Hotel School and
Bevond Food heip those who are most at risk of
unemployment and homelessness to gain meaningtul
smpioyment in hospitabity




Anicon in the heart ol the city

Urnnerssly
Callege
London

30 EUSTON SQUARE, LONDON NW1 2FB

30eustonsquare@searcys.couk | 0208453 4810 | www.3leustonsguareco ik

Eu.*;t{ 1§ 5T+ 1847
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