
S TA R T E R S

E V E N T S  &  E X P E R I E N C E S

A U T U M N / W I N T E R  M E N U  A V A I L A B L E  F R O M  1  O C T O B E R  2 0 2 4  -  3 1  M A R C H  2 0 2 5

B A R C L A Y S  M E D I A  C E N T R E  S E A S O N A L  M E N U

note that all food and beverages will be served in line with current Government COVID-19 
guidelines at the time of your event. Menus are subject to change at the discretion of MCC.

 
Please select the same Starter, Main 

Course and Dessert for all guests 

Duo of Scottish Salmon
gin cured salmon fillet and smoked salmon tartare 
vanilla, radish, avocado and shiso 

Cider, Stilton and Ham Hock Terrine
parsley and lovage emulsion
fennel jam and borage flowers

English Heritage Carrots (Vegan)
roasted, marinated, pickled and crisps
carrot hummus and herb oil

All prices are exclusive of VAT and are per person. These dishes may 
contain allergenic ingredients, please ask the Events & Experiences Team 
for more detailed information. Menus are subject to change at the 
discretion of MCC.

B A R C L A Y S  M E D I A  C E N T R E
  T H R E E - C O U R S E  M E N U



M A I N  C O U R S E S

D E S S E R T S

£ 7 0

Seared Cod Fillet
crispy chicken skin, smoked potato mash
hen of the wood mushrooms
baby carrots, tenderstem 
and chicken butter sauce

Smoked Chicken Supreme      
boulangère potatoes
wild mushrooms, baby carrots and leeks
black garlic, Morel mushroom and sherry sauce  

Harissa Marinated Hispi Cabbage (Vegan)
miso and nutritional yeast
pickled shallots, crispy chickpea 
and nasturtium leaves

Banana and Coconut Cake
pink grapefruit and yoghurt mousse 

Please select the same Starter, Main 
Course and Dessert for all guests 

Chocolate and Coffee Nemesis
blood orange ice cream

Honey Panna Cotta
seasonal poached fruits 
and cinnamon tuile 

Coffee served with Petit Fours

All prices are exclusive of VAT and are per person. These dishes may 
contain allergenic ingredients, please ask the Events & Experiences Team 
for more detailed information.  Menus are subject to change at the 
discretion of MCC.

 
 

Please select the same Starter, Main 
Course and Dessert for all guests



Pre-Dinner Canapés (3 per person)
£13.00

Premium Cheese Course
£10.00

Port/Brandy (1 serving per person)
£5.00

Tour of Lord’s (per person) 
£14.50

E N H A N C E M E N T S

All prices are exclusive of VAT and are per person. These dishes may 
contain allergenic ingredients, please ask the Events & Experiences Team 
for more detailed information.  Menus are subject to change at the 
discretion of MCC.



C O N TA C T  U S
L O R D S . O R G

E V E N T S  &  E X P E R I E N C E S 
020 7616 8501   |   events@lords.org

P R E M I U M  S E A T I N G
020 7616 8598   |   premiumseating@lords.org

L O R D  ’ S  T O U  R  
020 7616 8595   |   tours@lords.org

L O R D  ’ S  S H O  P  
020 7616 8570   |   lordsshop@lords.org

T I C K E T S  
020 7432 1000  |   ticketing@lords.org

C O M M E R C I A L  P A R T N E R S H I PP S      
020 7616 8767   |  mcccommercialpartnerships@lords.org

L O R D  ’ S  T A V E R N  
020 7616 8689  |   tavern@lords.org




