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FOOD AND BEVERAGE

BEAUTIFUL FOOD, IMPECCABLE TASTE

At The Hurlingham Club, we recognise that food is a key element of any conference, keeping your delegates well-fed, happy and engaged. That’s
why our team of highly skilled, passionate chefs create beautifully prepared, flavourful menus that showcase locally sourced, seasonal ingredients -
so you can focus on the most important element, your programme.

EAT SMART

We pride ourselves on curating dining experiences that triumph quality and
elevate every moment of your conference. From working lunches to
networking happy hours, we cater to a wide range of conference needs with
delicious accompaniments to your programme of events.

Discover an example of what your working lunch could look like below. For
wake up call breakfasts to summer barbecues overlooking the grounds, make
an enquiry with the team today
to discover more.
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We are delighted to see the team’s hard work FINGER SANDWICHES
recognised over the years, winning Gold at the 2023

AWARD-WINNING VENUE

. Mat Croxton M Chedd d Pickle (v
London Venue and Catering Awards for Most R N s

Versatile London Venue and Silver for Best Venue for
Gala Dinners, Awards or Weddings in 2024!

Coronation Chicken

Copper Maran Egg, Watercress Mayonnaise (V)

SAVOURY BITES
Chicken, Bacon and Brie Sausage Roll

LONDON VENUE

& CATERING Falafel (v)
AWARDS 2024

tzatziki

Teriyaki Salmon Skewer

r Barbers Cheddar, Chutney and Biscuits (V)

BEST VENUE FOR
GALA DINNERS, AWARDS OR WEDDINGS

The Hurlingham Club

“ﬁiﬁﬁtﬁmm; ' Vegetable Crudités (VG)
et houmous
SWEETS

Chocolate and Raspberry Mousse (V)

COFFEE AND SELECTION OF TEAS

OUR HEAD CHEF

A seasoned Head Chef with over 25 years of experience
in the kitchens of some of Britain’s most prestigious
venues and hotels, Andrew Grahame joined The
Hurlingham Club in 2021, where he leads a fleet of chefs
to create contemporary dishes crafted to impress.

Andrew honed his craft with stints at the Grosvenor
House Hotel, where he catered events such as the
BAFTAs and as Head Chef of Caterers for Jackson

Gilmour, working iconic venues including the Tower of
London and the Natural History Museum.
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