
S TA R T E R S
Please select the same Starter,  

Main Course and Dessert for all guests 

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

J . P.  M O R G A N  M E D I A  C E N T R E  S E A S O N A L  M E N U
S P R I N G / S U M M E R  M E N U  A  V A I L  A  B L E  F R O M  1  A P R I L  -  3 0  S E P T E M B E R  2 0 2 4

J  . P.  M O R G A N  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

Citrus Cured Scottish Salmon
horseradish crème fraîche, apple and cucumber textures
yuzu and palm sugar dressing

Smoked Ham Hock 
BBQ salt baked celeriac
pickled girolle mushrooms
smoked mustard mayonnaise
walnut and herb salsa

Pea and Watercress Velouté (Vegan)
garden pea and shallot tortellini 
minted crème fraîche

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.

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.



M A I N  C O U R S E S
Please select the same Starter,  

Main Course and Dessert for all guests 

D E S S E R T S
Please select the same Starter,  

Main Course and Dessert for all guests 

Seared Cod
smoked mashed potato puree
tenderstem broccoli, mussel and truffle tartare sauce
chive oil 

Chicken Supreme      
leg meat potato bon bons
asparagus, tenderstem and minted chicken sauce
pea shoots and parmesan crisps

Spring Vegetable Pithivier  (V)
asparagus and tenderstem broccoli 
honey and lemon balm sauce 
fennel pollen 

Strawberry and Champagne Pannacotta
pistachio sablé

Chocolate and Salted Caramel Mousse
apricot and almond crunchies

Mango and Coconut Slice (Vegan/Gluten Free)
coconut crumble

Coffee served with Petit Fours

£69

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.



Pre-Dinner Canapés (3 per person) 
£1300

Premium Cheese Course 
£10.00

Port/Brandy (1 serving per person) 
£5.00

Tour of Lord’s 
£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




