
Function Room Menu 
Three courses for £28.00 & Two Courses for £23.00 (plus 10% service charge)

Please choose max 4 starters, 4 mains, 4 desserts per function 
Final number for each dish need to be confirmed with us at least 3 working days  

before the date of your booking 

Starters 
Chorizo in red wine, sourdough 
Crispy squid, capers, lemon aioli 

Garlic butter King prawns, lemon aioli, sourdough GF 
Garlic bread V  

Garlic bread cheese 
Soup of the day V, Ve GF 

Trio of melon V, Ve  
Prawn tian, mixed salad, granary bread

Mains 
IPA Beer battered cod, chunky chips, tartare sauce, charred lemon, peas, gherkin GF 

 Whole tail scampi, chunky chips, tartare sauce, charred lemon, peas  
Salmon, steamed rice, spinach, caper lemon butter, charred lemon GF  

Swordfish, cherry tomatoes, capers, crushed new potatoes GF  
Hake, sliced roasted potatoes, creamed white wine sauce, seasonal vegetables GF  

Tuna steak, sauteed vegetables with sweet soy GF  
Vegan spaghetti, vegan meat, rich tomato sauce V, Ve  

10oz trimmed sirloin steak, chunky chips, sauteed vegetables, red wine sauce GF  
6oz beef burger, fries, brioche bun, smoked back bacon, cheddar, mayonnaise, baby gem 

lettuce, tomato, red onion GF 
Vegetarian burger, fries, brioche bun, mayonnaise, baby gem lettuce,  

tomato, red onion V, GF  
Homemade steak, ale & onion pie, chunky chips, seasonal vegetables, gravy  

Grilled Cajun chicken burger, fries, brioche bun, mayonnaise, baby gem lettuce,  
tomato, red onion GF 

Katsu Curry, panko chicken, rice, curry sauce  
Chick pea vegetable curry, rice  

Roast lamb, roasted potatoes, stuffing, homemade Yorkshire pudding,  
seasonal Vegetables, gravy V, Ve

For reservations and enquiries regarding functions and events please call 020 7930 4881 or email functions@civilserviceclub.org.uk  
Allergen information is available for all products please ask your server 

Some dishes can be tailored to accommodate dietary requirements, please speak to your server at time of ordering 
V Vegetarian, Ve Vegan and can be made Vegan, GF Gluten Free and can be made gluten free.



Function Room Menu

Desserts 
Cheese board - cheddar, brie, stilton, smoked cheese, chutney, crackers & grapes V, GF 

Homemade crumble of the day, custard V  
Vanilla cheesecake V  

Homemade chocolate brownie, ice cream V 
 Homemade sticky toffee pudding, custard V 

Trio of Ice cream - vanilla, chocolate, strawberry V 

 

Cheese platter (For 10 People) cheddar, brie, Stilton, smoked cheese, chutney,  
crackers & grapes V, GF £40.00 (plus 10% service charge) 

Tea, filter coffee, mints £2.50 per person (plus 10% service charge) 

For reservations and enquiries regarding functions and events please call 020 7930 4881 or email functions@civilserviceclub.org.uk  
Allergen information is available for all products please ask your server 

Some dishes can be tailored to accommodate dietary requirements, please speak to your server at time of ordering 
V Vegetarian, Ve Vegan and can be made Vegan, GF Gluten Free and can be made gluten free.


