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	Society of Antiquaries of London
Burlington House, Piccadilly, London, W1J 0BE

Tel: 020 7479 7080  

Fax: 020 7287 6967 

Email: admin@sal.org.uk


Our catering services can provide for all your catering requirements, from sandwich lunches to elegant entertainment whatever the occasion.

There is an array of mouth-watering foods to choose from, the platters and menu that follow are offered purely as suggestions. The food is elegantly presented and ready to serve without any fuss or mess, ideal for any office or boardroom meeting.

A team of professional waiters will be happy to provide the enhanced service you may require to entertain your guests.

Sandwich Platters

Platter 1, Elegant

Finest selection of sandwiches on sliced white or/and brown breads cut into quarters and elegantly presented on display platters, comprising meat-vegetables-fish and special mixes of the day.

Charge at £3.00 per round

Platter 2, Mediterranean

Selection of continental and Mediterranean breads to include ciabatta, baguettes, panini, wraps, cut into bite-size portions, presented on display platters, comprising, Mediterranean filling to include meat-vegetables-fish and special mixes of the day.

Charge at £4.50 per round

Platter 3, Vegetarian

Assortment of sandwiches on sliced white or/and granary breads cut into quarters presented on display platters comprising vegetables-salads-cheese-houmous and special seasonal vegetables of the day.

Charged at £3.00 per round

Fruit Platters

Variety of seasonal fruit arranged on a presentation platter.

Medium Fruit Platter at £18.50 (for 10 people)

Large Fruit Platter at £26.00 (for 15 people)

Pastry & Gateaux

Selection of pastries of the day.

Charged at £2.30 per head

Lunch Menus

Lunch Menu 1, price £7.50pp

Selection of sandwiches on white and/or brown bread to include meat-vegetable-fish fillings, cut into quarters and served on a presentation platter.

Variety of seasonal fruit elegantly arranged on a presentation platter.

Selection of pastries and gateaux of the day.

Lunch Menu 2, price £8.00pp

Selection of continental breads to include ciabatta, baguette, panini, cut into bite-size portions, filled with Mediterranean fillings comprising Parma ham, salami, marinated chicken, grilled vegetables and special fillings of the day, served on a presentation platter.

Variety of seasonal fruit elegantly arranged on a presentation platter

Selection of pastries and gateaux of the day.

Lunch Menu 3, price £10.50pp

Assortment of sandwiches on white/and or granary bread to include meat-vegetable-fish fillings cut into quarters and served on a presentation platter.

Mixed savouries, to include chicken satay skewers, marinated prawns, mini quiche assortment, an oriental selection with dipping sauce, mozzarella in roasted courgettes and aubergines rolls.

Variety of seasonal fruit arranged on a presentation platter

Selection of pastries and gateaux of the day.

Cheese Menu 4, price £4.50 pp

Assortment of Italian, British and continental cheeses served with butter and biscuits, arranged on a presentation platter and served with grapes

Salads Menu

Freshly prepared salads served with continental breads and arranged on a presentation platter

Price £5.00pp

Tuna Niçoise
Mixed leaves, tuna, olives, boiled new potatoes, olive oil and balsamic.
Mozzarella Tricolore
Mixed leaves, mozzarella, tomato, avocado, with olive oil dressing.
Grilled Chicken Classica
Mixed leaves, sun blush tomatoes, grilled chicken, Parmesan shavings, olive oil dressing.
Italiana
Mixed leaves, tomato, mozzarella, roasted vegetables, Parma ham, olive oil and balsamic vinegar dressing.
Parmigiana
Mixed leaves, roast beef, Parmesan shavings, olive oil dressing.
Americana
Mixed leaves, roast turkey, Swiss cheese, coleslaw and cranberry sauce.
Executive Fork Buffet

The executive fork lunch is elegantly presented and ready to serve without any fuss or mess and is ideal for your boardroom meetings or private functions.

Price £22.00pp

Mozzarella and Vegetable Salad

Buffalo mozzarella with rocket leaves, cherry tomatoes, avocado and selection of seasonal grilled vegetables, served with continental breads and mixed leaves.

Meat Platter

Selection of assorted meat platters served with olives, artichokes hearts and sun blush tomatoes.

Poached and Dressed Salmon

Whole skinned and dressed salmon garnished with cucumbers and served with new potatoes and haricot vert.

Desserts

Reception pastries

Cheese biscuits

Order requires 10 days’ notice, minimum order 12 guests.

Elegant entertaining

Elegant entertaining is varied and irresistible for any kind of event.

Foods are presented on elegantly decorated tables and served from stylish serving dishes.

Professional waiters and available to provide and enhanced service you may require to entertain your guests

Elegant entertaining £13.50pp

· Chicken skewers with dipping sauce

· King Prawns served with dripping sauce

· Smoked salmon canapés

· Mini oriental selection with dipping sauce

· Selection of bread canapés

· Selection of crostini  canapés

· Selection of vol au vent

· Selection of mini gallets and roulades

· Roasted courgettes/aubergines Mozzarella rolls

· Parma ham and mozzarella rolls with pesto sauce

· Cheese with biscuits and grapes

· Chocolate/Petit Fours

Order requires 10 days notice Minimum order 40 guests

Waiter service (for evening events only) £16.00per hour per waiting staff

       Minimum duty 3hrs
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