
I VO RY  H O U S E
E 1 W  1 B P

S T  K AT H A R I N E  D O C K S

D O C K S I D E 
V A U L T S

L o t u s  e v e n t s  i s  o n e  o f  L o n d o n ’ s  l e a d i n g  e v e n t  c a t e r i n g  c o m p a n i e s  p r o v i d i n g  s e r v i c e s 
a t  u n i q u e  a n d  d i v e r s e  L o n d o n  V e n u e s .  O u r  a i m  i s  t o  p r o v i d e  s e a s o n a l  a n d  f r e s h l y 

p r e p a r e d  f o o d  b u r s t i n g  w i t h  f l a v o u r s ,  f o r  a n y  t y p e  o f  e v e n t  i n c l u d i n g  C o n f e r e n c e s , 
G a l a  D i n n e r s ,  A w a r d s ,  P r o d u c t  L a u n c h e s ,  E x h i b i t i o n s ,  P a r t i e s  a n d  W e d d i n g s .

E s t a b l i s h e d  f o r  o v e r  1 0  y e a r s ,  w e  h a v e  a  g r e a t  r e p u t a t i o n  f o r  p r o v i d i n g 
d e l i c i o u s ,  d i v e r s e  a n d  i n s p i r e d  c a t e r i n g  t o  s u i t  a l l  t y p e s  o f  e v e n t s . 



F O O D

I N T R O D U C T I O N

R i c h a r d  L l o y d  w a s  t r a d i t i o n a l l y  t r a i n e d  i n  M i c h e l i n  S t a r  r e s t a u r a n t s .  T h i s  w a s  f o l l o w e d 
b y  a  s i x t e e n  y e a r  c a r e e r  w o r k i n g  p r o f e s s i o n a l l y  i n  r e n o w n e d  e s t a b l i s h m e n t s ,  w i t h  c h e f s 

s u c h  a s  A n g e l a  H a r t n e t t ,  D a v i d  C a v a l i e r ,  L u k e  H o l d e r  a n d  J o h n  C a m p b e l l .  D u r i n g  t h i s 
t i m e ,  R i c h a r d  a m a s s e d  e x p e r i e n c e  i n  a d v a n c e d  t e c h n i q u e s ,  c r e a t i v i t y  a n d  t h e  s c i e n c e 

b e h i n d  f o o d .  R i c h a r d  m a d e  t h e  d e c i s i o n  t o  m o v e  o n  a n d  a c c e p t  a  n e w  a n d  b i g g e r 
c h a l l e n g e  i n  t h e  e v e n t s  c a t e r i n g  w o r l d  a n d  i s  n o w  h i g h l y  r e g a r d e d  i n  t h i s  f i e l d .

R I C H A R D  L L OY D

E X E C U T I V E  C H E F

R i c h a r d  i s  t h e  c r e a t i v e  f o r c e  b e h i n d  o u r  a m a z i n g  f o o d .  H e  i s  a  m a s t e r 
i n  s o u r c i n g  t h e  b e s t  s e a s o n a l  i n g r e d i e n t s  t o  c r e a t e  f a b u l o u s  m e n u s 

f o r  a l l  t y p e s  o f  f u n c t i o n s .  R i c h a r d  h e a d s  a  t e a m  o f  i n s p i r e d  a n d 
d e d i c a t e d  c h e f s  w h o  p r o d u c e  t h e  g r e a t  c a t e r i n g  f o r  y o u r  e v e n t .



T O  S T A R T

S TA R T E R S

F R O M  T H E  L A N D

 
Dedham Vale Beef Carpaccio,

Baby Organic Beetroots , Burnt Onions , Capers & Wild Flowers (GF) (DF)

Wild Wood Pigeon,
 E l Gray Tea Smoked, Pearl Barley, Caso Franco & Juniper Scented Yogur t (GF)

BBQ Nor folk Quai l
Charred Garl ic & Lemon Courget te with Olive Oil & Basi l Puree  (GF) (DF)

Truf f led Chicken & Leek Terrine ,
Pick led Roots & Fermented Mustard  (GF) (DF)

Creedy Carver Duck Liver Par fait ,
 Compressed Brioche , Salted Sunf lower & Pumpkin Seeds

Smoked Lamb Neck Salad ,
 Organic Beetroot , Lambs Leaf , Crispy Capers & Lemon Zest (GF) (DF)

F R O M  T H E  S E A

Loch Duar t Poached Salmon 
Purple Violet Potato Salad  (GF) (DF)

Octopus Carpaccio, 
B lood Orange , Shaved Pick led Fennel & Greek Basi l (GF) (DF)

Torched Cornish Coast Mackerel
Torched Soused Mackerel Fi l let , Carrot Escabeche , Wild Herbs & Baby Gem (GF) (DF)

Smoked Cod Roe Mousse
Vegetable Crudites , Fennel Lavroche & Smoked Paprika (GF) 

Gri l led Red Mullet ,
 BBQ White Onion & Pesto Gnocchet t i (DF) (GF) 

Pot ted Brown Shrimp & Dorset Crab
Toasted  Sourdough, B lack Pepper & Parsley (GF)

R E F I N E D  A N D  C O N S I D E R E D  S E A S O N A L  FA R E



T O  S T A R T

S TA R T E R S

F R O M  T H E  S O I L
 

B lackened Peppered Leeks 
Crispy Oyster Mushrooms, Parsley and Grated Lemon  (VV) (GF)

Tuscan Panzanel la Salad , 
Stale Soaked Ciabat ta , Heir loom Tomatoes , B lack Olives  & Torn Basi l (DF) (VV) 

Goats Cheese & Squash Crumble 
New Season Pumpkin & Squash , Neal ’s Yard Goats Cheese , Pumpkin Seed 

Crumble & Due Val le Balsamic .  (GF) (V ) (VV OPTION AVAILABLE)

Spring Garden
Local Curd, Spring Vegetables & Sprout ing Shoots , B lack Olive Top Soi l 

& Lavender Honey.  (GF) (V ) (VV OPTION AVAILABLE)

Aubergine Carpaccio, 
S ic i l ian Caponata , Baby Aubergine & Wild Flowers (VV) (GF)

R E F I N E D  A N D  C O N S I D E R E D  S E A S O N A L  FA R E

 



 T H E  M A I N

M A I N  C O U R S E

F R O M  T H E  L A N D

Creedy Carver Conf it Duck Leg ,
Rat te Potato, Charred Asparagus , Pick led Onions & San Manzarno Tomatoes. (GF) (DF)

Dedham Vale Flat Iron Steak , 
Charred Flat Iron, Burnt Onions , Rocket ,New Potatoes & S ingle Estate Olive Oil (GF) (DF)

Chicken & Leek a la Grecque
Charred Baby Leeks , Pousse , E lephant Garl ic & Jersey Royals (GF) (DF)

Tradit ional Braised Feather B lade of Beef , 
Cumin & Whole Grain Mash, New Season Broccol i & Balsamic Glazed Shal lot .  (GF) (DF)

Guinea Fowl
B lack Beef Steak Tomato, Lemon Thyme & Basi l ,  BBQ Spring Onion & Conf it Leg Salad (GF)

Langley Chase Rump of Lamb
Rainbow Carrots , Broad Beans , Ar t ichoke & Lemon.  (GF) (DF)

F R O M  T H E  S E A

Stone Bass , & Wild Fennel
Asparagus , Pick led Muscat Grapes , Cornish Crab &  Pink Pepper (GF) (DF)

Loch Duar t Seared Salmon
Gri l led Fi l let , Wye Val ley Asparagus , Organic Spinach & Lemon Conf it Potatoes (GF) (DF)

Gilthead Sea Bream
Lemon Scented “Peas a la Francaise” Spinach, Gem Let tuce & Torn Basi l  (GF) 

Tradit ional Boui l labaisse
Engl ish Coast Gurnard & Shel l f ish ,  Marjoram, Tomato & Saf fron (GF)  (DF)

Cornish Cod Fi l let
 Smoked Cornish New Potatoes , Sea Purslane & Put tanesca . (GF) (DF)

Lemon Sole
Steamed Fi l let , Smoked Razor Clam & Sweetcorn, Tomato Soubise & Salted Olive  (GF) (DF)

E L E G A N T, T I M E L E S S  A N D  C R E AT I V E



 T H E  M A I N

M A I N  C O U R S E

FROM THE SOIL

Open “Carciofo” Lasagne
Spring Truf f les , Fresh Pasta , Ar t ichoke & Tropea Onions

 (DF) (VV)

White Polenta & Truf f le Raviol i 
Purple Violet Ar t ichokes , Dried San Marzano Tomatoes , Oregano & Parmigiano Reggiano  (V )

Seasonal Well ing ton
Candied Beetroots , Heritage Carrots & Ar t ichoke. Thyme, Roasted New Potatoes & Salsa Verde.  (DF) (VV) 

Basi l Gnocchi 
Broccol i Tops , Tomato Fondue , B lack Pepper & Cumin Leaf.  (DF) (VV)

Peperonata ,
Paprika Spiced Sweet Potato, Roasted Peppers & Barrel Aged Balsamic Vinegar  (DF) (VV) ( GF) 

Por tobel lo 
Garl ic & Thyme Infused Mushroom, Burnt Onions & Roasted Mini New Potatoes (DF) (VV) ( GF)

E L E G A N T, T I M E L E S S  A N D  C R E AT I V E



 F O R  D E S S E R T

D E S S E R T S

Tiramisu ,

Cof fee Soaked Muscovado Sponge , Chocolate Ganache & Marsala Sabayon 

Lemon & White Chocolate Cheesecake

Candied Oats , Braised Berries , Basi l & Lemon Balm Cress

Charred Peach Eton Mess

Charred Peaches , Crushed Meringue , Lemon Verbena Chant i l ly

Goat ’s Milk Panna Cotta

Cardamom, Wild Honey Je l ly, Borage Flowers & Honey Comb 
 

Lemon Posset

B lueberry, Greek Basi l & Roasted White Chocolate Crumb 
 

Amedei Dark Chocolate Mousse

Crushed Cherries & Amaret to Espuma

ALL THE DESSERTS CAN BE SUITABLE FOR VEGAN DF GF ON REQUEST
  
 

D E C A D E N T, I N V I T I N G  A N D  C O L O U R F U L  F I N A L  C O U R S E



B O W L  F O O D
D E L I C I O U S  A N D  E X C I T I N G , D I S T I N C T I V E  A N D  F U L L  O F  F L AVO U R

B O W L  F O O D

M E AT

Beef Bourguignon, 
Braised Dedham Vale Beef, Button Mushrooms, Carrots , Celery, Rosemary & Thyme. Truf f led Creamed Potato (GF)

Peppered Flat Iron Steak
Tuscan Panzanella Salad, Single Estate Olive & Basi l (GF) (DF)

Aged Beef Polpette
White Truf f le Spaghett i B ianco (GF) (DF)

Pimento  Spiced Chicken
Sweet Potato, Spinach, Burnt Onion & Coriander Seed Ragout (GF) (DF)

 
Chicken Tikka

Slaw Garam Masala Spiced Chicken, Yogurt Raita , S law & Spiced Salted Seeds (GF)(DF option)

Lamb Tagine
Harissa Spiced Couscous, Apricots , Mint & Coriander (DF)

Conf it Lamb Shoulder
Peppered Courgettes , Charred White Ital ian Onions, Orzo, Capers & Mint .  (DF)

Caribbean Spiced Salt Baked Goat
Charred Plantain ,Turt le Bean, Yellow Pepper & Chil l i Salsa (GF) (DF)

FISH

Cod Loin & Puttanesca
SweetHeart Artichokes and Amalf i Coast Lemon. (DF) (GF) 

Torched Mackerel
Baby Gem, Mussels , Wild Garlic & Shell f ish Vinaigrette (GF) 

Olive Oil Poached Pollock
Wild Rice , Caper & Raisin Puree, Bronze Fennel Top, Orange Zest & Basi l (GF) (DF)

Thai Fish Cakes
Green Papaya , Mint , Diakon, Red Chil l i , Coriander & Shoots (DF)

Fish  Tikka
Kachumber Salad &  Spiced Rice 

 
Gril led Sea Bream

Mixed Bean &  Romano Pepper Cassoulet

Thai Red Prawn Curry
 Jasmine Rice & Asian Slaw 

Salt & Pepper Squid Cones
Spring Onion & Red Chil l i Garnish 



B O W L  F O O D
D E L I C I O U S  A N D  E X C I T I N G , D I S T I N C T I V E  A N D  F U L L  O F  F L AVO U R

B O W L  F O O D

VEGETARIAN & VEGAN

Tuscan Panzanella Salad
Stale Soaked Ciabatta , HeirloomTomatoes,Black Olives & TornBasil (DF) (VV) (GF Option)

Rigatoni Napolitano
San Marzano Tomato Passata , Romano Peppers , Olives ,  Basi l & Pangritata  (VV)  (DF) (V )

Vegan Bangers n Mash
Sage & Onion Gravy, Burnt Onions & Lemon Thyme  (DF) (GF) (VV) (V )

Vegetarian Thai  Green Curry
Thai Aubergine , Baby Corn, SweetPotato,Red Pepper & Jasmine Rice  (DF) (GF) (VV)(V) 

Thai Corn Cakes Green Papaya
Mint , Diakon, Red Chil l i , Coriander & Shoots (DF) (GF) (VV) (V )

Aloo Tikki S law Potato
Yogurt Raita , S law & Spiced Salted Seeds  (DF) (GF) (VV) (V )

Masala Chickpea & Stewed Tomato Curry
Roasted Seeds, Coriander & Pickled Onion Salsa .(DF) (GF) (VV) (V )

POTTED DESSERTS 

Buttermilk & Cardamom Panna Cotta
Wild Honey Jelly & Pain d’epice (V) (GF)

Lemon Posset
Salted Candied Oats & Lemon Balm (V) (GF)

Seasonal Berry Eton Mess
Crushed Meringue, Berry Coulis & Vanil la Chantil ly (V ) (GF)

Tiramisu
Marsala & Cof fee soaked Muscarvardo Sponge & Tuscan Chocolate  (V) 

Raspberry & Dark Chocolate Mousse
Winter Spiced Braised Berries & Lemon Balm Cress (VV) (GF) (DF)

Potted Cof fee & Chocolate Gateau  
Rich Dark Chocolate Sponge, Cof fee Ganache & Black Sour Cherry (V)



C A N A P E S
VISUALLY STRIKING RECIPES TO ENTICE THE SENSES AND WARM THE APPETITE

C A N A P E S

M E AT

Te a  S m o k e d  L a m b  N e c k ,
R e d  o n i o n  C a r a m e l ,  C u m i n  S c e n t e d  C r i s p y  S h a l l o t s .  ( G F )  ( D F )

M i n t e d  L a m b  K o f t a
C h i l l i  &  O r e g a n o ,  Yo g u r t  &  C u c u m b e r  R a i t a  ( G F ) 

S e s a m e  S e e d  G i n g e r  C h i c k e n ,
H o n e y ,  D a r k  S o y  &  Tr a d i t i o n a l  G r e e n  C h u t n e y  ( D F ) 

T h a i  I n f u s e d  C h i c k e n ,
C o c o n u t  P o a c h e d  C h i c k e n ,  T h a i  G r e e n  S a u c e ,  C o r i a n d e r  &  K a f f i r  L i m e .  ( G F )  ( D F )

6  H o u r  B r a i s e d  S a l t  B e e f ,
B r a i s e d  B r i s k e t ,  D i j o n  &  H o n e y  G l a z e ,  C h i v e s  &  C o r n i c h o n s   ( G F )  ( D F )

“ B r e s a o l a  C o n  R u c o l a ”
 R e d  W i n e  C u r e d  S p i c e d  B e e f ,  O r g a n i c  R o c k e t  &  S t i c k y  F i g  C o m p o t e    ( G F )  ( D F )

A s i a n  S t y l e  P o r k  B e l l y 
C o r i a n d e r ,  S p r i n g  O n i o n  &  R e d  C h i l l i  ( D F )

H a m  H o c k  o n  To a s t
F l a k e d  H a m  H o c k ,  B a k e d  A p p l e  C o m p o t e ,  M u s t a r d  &  P a r s l e y   ( D F )  ( G F )

F I S H
 
 

S p i c e d  Tu n a  Ta r t a r
A v o c a d o ,  G r e e n  C h i l l i  &  S e s a m e  S e e d  C o n e  ( D F )

S m o k e d  B e l l y  o f  Tu n a
Yu z u  &  H i b i s c u s  G l a z e ,  C o r i a n d e r  &  G a r l i c  S h o o t s  ( G F )  ( D F )

S a f f r o n  P i c k l e d  M a c k e r e l ,
E s c a b e c h e  o f  B a b y  Ve g e t a b l e s  &  S q u i d  I n k  Ta p i o c a  ( G F )  ( D F )

“ S a l t  C o d  B r a n d a d e ” , 
P o a c h e d  i n  F e n n e l  C r e a m , O l i v e  Ta p e n a d e ,  L e m o n  T h y m e  C r o u t o n s  &  C a n d i e d  S e a w e e d  ( G F )

P o l e n t a  C r u s t e d  B a b y  S q u i d ,
S h a l l o w  F r i e d ,  H o t  S m o k e d  P a p r i k a  H a r i s s a   ( G F ) ( D F )

P a p r i k a  S p i c e  P r a w n s 
C h a r g r i l l e d ,  C a y e n n e  P e p p e r ,  B u r n t  L e m o n  &  M a r j o r a m   ( G F )  ( D F )

S m o k e d  M a c k e r e l  P a t e  C o n e s
N u t m e g  &  C r e a m  C h e e s e ,  O n i o n  S e e d  &  C h i v e 

S t e v e  H o d g e s  S m o k e d  S a l m o n
To a s t e d  P u m p e r n i c k e l  &   O s c i e t r a  C a v i a r  ( D F )



C A N A P E S
VISUALLY STRIKING RECIPES TO ENTICE THE SENSES AND WARM THE APPETITE

C A N A P E S

V E G E TA R I A N  &  V E G A N 

P e a  &  M i n t  A r a n c i n i , 
M o z z a r e l l a ,  P r e s e r v e d  L e m o n ,  R o s e m a r y  &  O r e g a n o . ( V )

H e r i t a g e  B e e t r o o t  B o m  B o m s , 
R o a s t e d  &  P i c k l e d  B e e t r o o t s ,  G o a t s  c h e e s e ,  S p i c e  O f  A n g e l s ,  C h i l l i  &  C o r i a n d e r .   ( V )

A u b e r g i n e  C a p o n a t a
S m o k e d  A u b e r g i n e ,  G a r l i c  &  B a s i l ,  S e r v e d  O n  To a s t e d  C i a b a t t a  ( D F )  ( V V )

N e w  S e a s o n  M u s c a t  G r a p e
R o l l e d  i n  B u r t s  S w e l l  B l u e ,  S a l t e d  S u n f l o w e r  &  L i n s e e d  C r u s t  ( G F )  ( V )

A v o c a d o  &  R o a s t e d  C o f f e e  M o u s s e  C o n e s
R e d  C h i l l i ,  B a s i l  &  L i m e  .   ( D F )  ( V V )

I s l e  O f  W i g h t  To m a t o  B r u s c h e t t a , 
S h a l l o t ,  G a r l i c ,  B a s i l  s e r v e d  o n  To a s t e d  C i a b a t t a  ( D F )  ( V V )

B i r d s  N e s t  B h a j i
Tu r m e r i c ,  O n i o n  ,  C h i l l ,  C u m i n  &  G r e e n  C h u t n e y  ( G F )  ( D F )  ( V )

P o l e n t a  C r u s t e d  O y s t e r  M u s h r o o m
B a s i l  &  O r e g a n o  P e s t o   ( G F )  ( D F )  ( V V )

R o l l e d  D a i k o n  S a l a d
R e d  P e p p e r s ,  E n o k i  M u s h r o o m s ,  R o c k e t  s e r v e d  w i t h  G i n g e r  D r e s s i n g .   ( G F )  ( D F )  ( V V )

A L L E R G Y  N O T I C E 
T H E  F O O D  I S  P R E PA R E D  I N  F A C I L I T I E S  T H AT  H A N D L E  N U T S ,  M U S TA R D , 

S E S A M E ,  G L U T E N ,  E G G S ,  D A I RY,  C R U S TA C E A N S  &  P E A N U T S
  



S T R E E T  F O O D
A L L  O F  T H E  TA S T E  W I T H  W I T H  A L L  O F  T H E  VA R I E T Y

S T R E E T  F O O D

Dedham Vale Beef Burger 

Gem Let tuce , Red Onion, & Dockside Tomato Rel ish  (DF)

Hot Dog

Cumberland Sausage , Caramelised Onions & Sage  (DF)

Pul led Shoulder of Pork Bap

Anise f lavours , Celer iac S law  (DF)

                                                             

Gri l led Lamb Tikka Skewers

Mint & Yogur t Raita  (GF) 

Jerk Chicken Skewers 

Chard Chicken, Al l Spice , L ime, Chi l l i ,  Parsley & Mint

Three Joint Chicken Wings 

Woodsmoked, Fiery Paprika &  Honey Glazed (GF) (DF)

Salt & Pepper Squid Baskets 

Spring Onion & Red Chi l l i  Garnish 

Cod Cheeks Skewers 

Harissa Spiced , Smoked Sea Salt & Lime  (GF) (DF)

Plant Based Burger

Gem let tuce , Red Onion, & Dockside Tomato Rel ish  (DF) (VV)  (V )

All the Baskets are served with  Spiced Pimento Wedges  (DF) (VV)  (V ) (GF) 



A L L E R G Y  N O T I C E 
T H E  F O O D  I S  P R E P A R E D  I N  F A C I L I T I E S  T H A T  H A N D L E  N U T S ,  M U S T A R D , 

S E S A M E ,  G L U T E N ,  E G G S ,  D A I R Y ,  C R U S T A C E A N S  &  P E A N U T S


