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FEASTING & EVENTS

Welcome to Lasdun Feasting and Private 
Dining brochure. Lasdun offers the 
perfect setting for a reception or 
private event. We can cater for your 
event in our restaurant or in the Foyle 
Room, which is a private dining room 
situated within the Lasdun – these rooms 
can be hired exclusively. 

Our chefs have created a wonderful 
seasonal feasting menu inspired by the 
rich and diverse culinary history of the 
British Isles. Through our passion for the 
best seasonal food this beautiful 
country has to offer we work hand in 
hand with small farms, mainly focused 
around Kent, selecting only what is 
ready to pick each
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week. Our meat comes from a network 
of specialist farms crossing the 
country from Herefordsh ire to 
Cumbria. Across the seasons we 
collaborate closely with foragers to 
source sea vegetables, mushrooms and 
other wild produce. Our seafood is 
from Scotland and Ireland and our fish 
comes directly off the boats in 
Cornwall.  

Full Venue Hires are available, please 
email: bookings@lasdunrestaurant.com. 
Our booking team will be delighted to 
assist and guide you during every stage 
of your event to ensure everything is 
curated down to the smallest detail. 
The feasting menu is priced at £60 per 
head



FOYLE ROOM

The Foyle Room is our private dining 
room situated to the rear of the 
restaurant, bringing the connection 
of our restaurant into a private dining 
experience. 
 
This flexible space is perfect for 
private dining, wine tastings or any 
kind of special event. The Foyle Room 
can accommodate up to 10 guests 

CHOOSE one starter, one main and 
one dessert for the whole table. 
D Ietaries and allerg ies can be 
catered for on top
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FOYLE ROOM MENU £80 

DRESSED DORSET CRAB, MAYONNAISE AND RYE CRACKERS 

OR 

LONDON CURED SMOKED SALMON, BEETROOT RELISH AND 
SODA BREAD  

BEEF WELLINGTON  

OR  

COD’S CHEEK AND LOBSTER PIE 

ALL MAIN COURSES SERVED CORNISH POTATOES AND SPRING 
GREENS 

BROWN BUTTER AND HONEY CUSTARD TART 

OR 

HOT CHOCOLATE & HAZELNUT PUDDING, SALTED CARAMEL 



CANAPÉS AND SNACKS MENU

Each canapé menu is priced at 
£40 per head , select four 
canapés from the menu below 
and  
 
Snacks are individually priced per 
person, these snacks have been 
brought together to be shared 
amongst the guests.

CANAPÉS 

DEVILLED CHICKPEA AND GOAT’S CURD 
  
TAMWORTH HAM AND LINCOLNSHIRE FRITTERS  

KING OYSTER MUSHROOM TARTS  

SPENWOOD PUFFS  

DULSE AND FENNEL FRIED CHICKEN  

DORSET CRAB, SAFFRON BUNS  

KINGS LYNN SHRIMP CROQUETTES 

SALT BEEF, CELERIAC AND MUSTARD, RYE
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SNACKS 
 

WHIPPED GOATS CURD, MINT AND CAPER, 
CHICORY £6 

SMOKED COD’S ROE AND RADISHES £7.5 

NOCELLERA OLIVES £5 

DEVILLED EGGS AND EXMOOR CAVIAR £12 

BEEF AND BARLEY BUNS, HORSERADISH CREAM 
£7 

TRUFFLED SAUSAGE ROLL £7 

MALDON ROCK OYSTERS £5.5 

SCOTTISH LANGOUSTINES £MARKET PRICE 

SEAFOOD PLATTERS - £MARKET PRICE 
DRESSED DORSET CRAB, ROCK OYSTERS, DEVILLED MUSSELS



SEA, COASTAL & RIVER

We have created a menu drawn from 
our coastline and rivers which offers 
us some of the most incredible 
produce – during the seasons we’ll 
focus our attention on using the very 
best the coast and rivers have to 
offer.    
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WILD & FORAGED

The menu brings together all the 
wonderful wild produce the British 
Isles has to offer, from our chefs 
foraging locally and working closely 
with a team of foragers. Martin 
Denny offers some great Norfolk 
produce and the team at the Wild 
Room gathers the best of Cornish 
and Scottish coastline. 

FARMED & HARVESTED 

We work hand in hand with small 
farms, mainly focussed in and around 
Kent, buying only what is ready to pick 
each week. Our dairy, cheeses and 
meat comes from a network of 
specialist farms around the country. 

CURED SEA TROUT & DOUGLAS FIR, CREME FRAICHE & 
SODA BREAD 

CHICKEN & WILD LEEK PIE  

ALL MAIN COURSES SERVED WITH CORNISH POTATOES 
AND SPRING GREENS 

SEA BUCKTHORN & VANILLA ICE CREAM SANDWICH

POTTED SHRIMP, PICKLED CUCUMBER & TOAST  

GRILLED CORNISH POLLOCK, DEVILLED COCKLES & SEA 
BEET 

ALL MAIN COURSES SERVED WITH CORNISH POTATOES 
AND SPRING GREENS 

PRESERVED CHERRY & ALMOND PAVLOVA

HERITAGE CARROTS, GOATS CURD AND HAZELNUTS 

BRAISED SHOULDER OF LAMB, PEAS & MINT 

ALL MAIN COURSES SERVED WITH CORNISH POTATOES 
AND SPRING GREENS 

RHUBARB ETON MESS

FEASTING MENU £60 



TERMS & CONDITIONS

Our feasting menus are sourced 
and prepared exclusively for the 
event and served on sharing 
platters for all guests to enjoy. 

To ensure availability we will need 
to know which one of the three 
menus you’d like to be served at 
least 2 weeks before the event. 

In the event of a drop in guests 
attending, we will still have to 
charge the full cost of the event 
48 hours prior.
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A 25% deposit will be required to 
finalise and confirm your event. 

For an exclusive full venue hire 
we ask for a 50% deposit.  

Our events team will send this to 
you separately depending on 
availability.  

Deposits are refundable up to 3 
weeks before the event. 

Please be sure to let us know in 
advance if there are any dietaries 
or allergies we should cater for. 

As we work with with small 
independent producers w ith 
limited availability, our menu may 
be subject to small changes, 
according to seasonal availability. 

We a re look i ng forwa rd to 
welcoming you.


