
E V E N T S
P A C K A G E S



This spacious & stylish dining room not only has views over

Portobello Road, but also has its own bar- making it the

perfect space for larger parties.

S T & I N G S E A T E D

U p  t o  5 0 3 5 +

THE PEACOCK ROOM



THE SNUG

Looking for a smaller space where you still have the added

value of being able to soak up the pub atmosphere? This semi-

private space is perfect for informal celebrations.

S T & I N G S E A T E D

2 0 1 6





BUFFET MENU
Each buffet platter serves around 10 people

Please inform a member of staff if you have a food allergy or intolerance.

SANDWICH PLATTER | 50
Pea & Wild Garlic Hummus (vg)

Battered Haddock & Tartare Sauce
Chicken, Bacon & Wild Garlic Mayo

BEEF SLIDERS | 54
patties, lettuce, cheese, 

tomato, brioche bun

 

VEGAN SLIDERS | 54
patties, lettuce, cheese, 

tomato, brioche bun

BATTERED FISH GOUJONS (GF) | 32
tartare sauce

HOMEMADE SAUSAGE ROLLS | 16
HP sauce

HAM & CHEESE CROQUETTES (GF) | 16
miso mayo

BUTTERMILK CHICKEN STRIPS (GF) | 25
barbecue sauce

SEASONAL QUICHE BITES | 20

FRIES (GF) | 16
tomato ketchup, mayo

SEASONAL HUMMUS (GF AVAILABLE) | 16
flatbread, olives

BROWNIES | 26

PADRON PEPPERS  (GF) | 15



CANAPES
Canapés are priced at £3 each. Minimum order of
10 items per selection, with a maximum of 5 savoury

selections & 2 sweet

Please inform a member of staff if you have a food allergy or intolerance.

SMOKED SALMON BLINIS 
lemon & chive crème fraîche 

MINTED LAMB SLIDERS
 cucumber,yoghurt

WILD MUSHROOM & SAGE ARANCINI (VG)

SMOKED GRESSINGHAM DUCK BREAST
chicory & hoisin sauce

ROASTED FIG
Driftwood goat’s cheese, honey candied walnut

CHICKEN SATAY
peanut sauce

HONEY & MUSTARD GLAZED PIGS IN BLANKETS

CURRIED ONION BHAJIS

MUSHROOM, WHITE WINE & TARRAGON PÂTÉ
(VG)

crostinis

TRIPLE CHOCOLATE BROWNIE (VG)

dairy free cream, caramelised banana

 VANILLA CHEESECAKE
chocolate glazed strawberries

CARROT CAKE
whipped cream cheese, walnut

MINI KAHLUA TIRAMISU



Please inform a member of staff if you have a food allergy or intolerance.

SET MENUS
Earl | 3 courses £34

PUDDINGSMAINSSTARTERS

Dark & Stormy Sticky Toffee
Pudding

 stem ginger & date cake,
spiced rum caramel, salted
caramel ice cream (v/gf)

Chocolate Brownie
 vanilla ice cream (vg/gf)

Strawberry & Basil Eton Mess
 chantilly cream, meringue,

strawberry jus (v/gf)

Young’s Ale Braised Beef
Short Rib Pie

 crushed mids, Tenderstem
broccoli, gravy

Hertfordshire Chicken
Caesar Salad

 cos lettuce, anchovies,
brioche croutons & soft St

Ewes egg

Pea & Broad Bean Linguine
 Tenderstem broccoli, pea,

broad bean (vg)

Wild Garlic & Pea Hummus
 herb oil, Isle of Wight tomato

salsa, flatbread (vg)

Crispy Chilli Squid
 lemon mayo, chilli (gf)

Chicken, Wild Garlic &
Pistachio Terrine

 English mustard, cornichons,
focaccia

PUDDINGSMAINSSTARTERS

Lemon Posset
 shortbread crumb,

macerated strawberries &
mint

Dark Chocolate Fondant
 pistachio crumb & vanilla ice

cream

Dark & Stormy Sticky Toffee
Pudding

 stem ginger & date cake,
spiced rum caramel & salted

caramel ice cream (v/gf)

Pan-Fried Sea Bass
 Tenderstem broccoli, crushed

Jersey Royals & wild garlic
caper butter

Slow-Braised Beef Cheek
 creamed potato, roasted

carrots, spring greens & red
wine jus

Wild Garlic, Pea & Broad
Bean Wellington

potato rosti, buttered spring
greens & vegan gravy (vg)

Pea & Mint Soup
cream, herb oil, sourdough

(vg/gfo)

Crab & Fennel Tart
white crab meat, shaved

fennel, lemon crème fraîche
& watercress salad

Crispy Pork Belly
 sticky black treacle glaze,

apple purée, pickled shallots
& pork crackling

Marquess | 3 courses £42

PUDDINGSMAINSSTARTERS

Dark & Stormy Sticky Toffee
Pudding

stem ginger & date cake,
spiced rum caramel & salted

caramel ice cream (v/gf)

White Chocolate Mousse
strawberry compôte, basil
syrup & pistachio crumb

Honey Roast Apricots
yoghurt sorbet, toasted

pumpkin seeds & honey syrup
(vg/gf)

Beef Wellington
 fillet steak wrapped in

mushroom duxelles & baked
in shortcrust pastry, truffle

mashed potato, Tenderstem
broccoli & red wine jus

Chicken Supreme
 fondant potato, charred

leeks, wilted greens &
tarragon cream sauce

Wild Mushroom & Truffle
Risotto

 roasted wild mushrooms,
truffle oil & crispy shallots

(vg/gf)

Roasted Cauliflower Velouté
 truffle oil, crispy onions &
homemade focaccia (vg)

Seared Scallops
 pea purée, black pudding

crumb & crispy bacon

Duck Salad
smoked duck breast, chicory,
watercress, orange, candied
walnuts & red wine dressing

Duke | 3 courses £50



DRINKS PACKAGES

Please inform a member of staff if you have a food allergy or intolerance.

M A G N U M S

Nyetimber Classic Cuvee | MG 137
M de Minuty Côtes de Provence Rosé | MG 77

Whispering Angel Côtes de Provence Rosé | MG 95
Chocolate Block Red | MG 103

B U C K E T S  O F  B E E R

G L A S S  O F  F I Z Z  O N  A R R I V A L

12 bottles of Peroni 330ml | 69.6
12 bottles of Estrella Daura Damm (GF) 330ml | 69

12 bottles of Corona Extra 330ml | 69
12 bottles of Asahi Super Dry 330ml | 69.6

12 bottles of Camden Hells Lager 330ml | 69.6

Add some extra fizz to your frivolities with a glass of 
Veuve Clicqot on arrival | 94 /70cl

Prosecco on arrival | 36.5 /70cl
Prosecco Rose on arrival | 39.5 /70cl

Steinbock Alcohol-Free Sparkling | 34.5 / 70cl



FAQS
CAN WE PLAY OUR OWN MUSIC?

Yes! We have bluetooth available to play your music through our
speakers in our Peacock Room so the scene is set perfectly for
your special occasion. Please note, reasonable volume limits

apply.

CAN WE DECORATE THE SPACE?
You’re welcome to bring table decorations with you, but we ask
that there is no confetti, or decorations stuck to the walls. We

like to think our space is beautiful as it is!

IS THERE A ROOM HIRE FEE?
Not at all, we simply ask for a deposit which is redeemable

against your total bill on the day. However, minimum numbers
apply for some spaces.

ARE CHILDREN ALLOWED?
Of course, children are very much welcome at The Duke. We do

ask that our younger guests below the age of 18 are on their
way home by 9pm.

ARE DOGS ALLOWED?
Dogs are more than welcome throughout the entirety of our

pub. In fact, they’re encouraged! For larger events, we’d
suggest you send them off to bed by 9pm as their ears are much

more sensitive than ours!

DO YOU HAVE PARKING?
We don’t have our own parking, but there’s on-street parking
nearby. We’re also very well connected for public transport

options, with Ladbroke Grove & Notting Hill Gate all nearby. We
are even a short taxi from Paddington’s Elizabeth Line & Main

Line Rail Station.

WILL WE HAVE A PRIVATE BAR?
If you’re booking out the Peacock Room for more than 30 people

you’ll have your own private bar & a dedicated bartender.

WHEN CAN WE HAVE THE SPACE UNTIL?
For daytime events the booking time is normally 2-4 hours

depending on your requirements. In the evening, we are open
until 11pm Monday-Thursday, 11.30pm on Friday/Saturday &

10.30pm on Sunday. Licensing restrictions in the borough require
all guests to be off the premises no later than 30 minutes after

this time.





T&CS

DEPOSITS
The Peacock Room requires a deposit of £100 Monday-

Thursday as well as all daytimes, £250 on Fridays & £300
to secure the space for a Saturday evening. This is fully

redeemable against your total bill on the day.

If you need to amend your booking, you have until 7 days
prior to let us know, after this date you will be charged

for any changes to numbers.

CHANGES

CANCELLATIONS
You have until 21 days prior to cancel your booking, after

this date your deposit may be forfeited.

DAMAGES
We only allow table decorations & ask that nothing is

stuck to the walls please. We reserve the right to withhold
your deposit should any damages occur.

We will contact you for final details 21 days before the
event. We ask that all pre-orders for food & drink are
completed 14 days before the event with the balance

paid 7 days prior to your booking.

PREORDERS



thedukeofwellingtonpub.com

dukeofwellington@youngs.co.uk

@thedukeofwellingtonw11

TheDukeofWellingtonW11

The Duke of Wellington

179 Portobello Road

London

W11 2ED

020 7727 6727
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