
PRIVATE DINING MENUS

Please note that a discretionary service charge will apply. Menu selection and offer are subject to change.  
Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu  
and we cannot guarantee the total absence of allergens. Detailed information on the fourteen legal allergens is available on request,  

however we are unable to provide information on other allergens.

WEDDING MENU
For groups of 15 guests and over

We ask all of your guests to order in advance from this menu and we require the final pre-orders two weeks 
prior to your event. We can accommodate any type of dietary requirements and food allergies.

SELECTION OF CANAPÉS

STARTERS

Classic Prawn Cocktail  
Marinated avocado and Marie Rose sauce

The Ivy Classic Crispy Duck Salad  
Roasted cashew nuts, sesame, watermelon, ginger and hoisin sauce

Buffalo Mozzarella  
Quince purée, glazed pecans, grapes, red endive and truffle honey 

MAINS

Blackened Cod Fillet with Jasmine Rice  
Soy-glazed cod loin, citrus-pickled fennel, wakame seaweed,  

sesame seeds, yuzu and herb sauce

Fillet Steak 
Chargrilled and served with dauphinoise potatoes, green beans and watercress,  

peppercorn or Béarnaise sauce

Rendang Plant-based Curry (vg)  
Sweet potato, green beans, chilli, coconut ”yoghurt”, choy sum, broccoli, toasted coconut,  

jasmine rice, coriander cress 

DESSERTS

Classic Frozen Berries (v) 
Selected berries and redcurrants with frozen yoghurt and white chocolate sauce

Crème Brûlée (v) 
Classic set vanilla custard with a caramelised sugar crust

The Ivy Chocolate Bombe (v) 
Classic melting dome with vanilla ice cream, honeycomb and hot caramel sauce

AFTER DINNER

Selection of Teas and Filter Coffees

Selection of Cheeses  
with crackers, grapes, apple and apricot chutney

Truffle Arancini (v)
with truffle cheese

Lobster Cocktail Cornet  
with herb mayonnaise, Greek 
cress, paprika and gold flake 

Grilled Sirloin Skewers  
with truffle mayonnaise

Salt-crusted Sourdough Bread  
with salted butter 

Menu price: £115


