Host an elegant reception event at The Chesterfield Mayfair, where timeless charm and impeccable service
create the perfect setting for social celebrations with friends or family.

The Chesterfield Mayfair offers a selection of carefully curated menus including Canapes and Light Bites.
With a variety of options tailored to your party size and dietary preferences, our expert team ensures a
seamless and personalized experience for every guest.

Whether you choose from our curated beverage selection or request bespoke options, every detail is tailored

to enhance your celebration.

Enquire about Sabrage to provide an additional wow factor.



DECORATIONS
Guests are welcome to bring decorations for the room; alternatively, our Events Team can assist with
recommending suppliers for flowers, lighting and music.

ADDITIONAL EXPERIENCE: BESPOKE PORTRAITS WITH RESIDENT ARTIST
The Chesterfield Mayfair is delighted to introduce Shelley Levy, (@ShelleyTheArtist) as Resident Artist.
This unigue opportunity offers guests a bespoke personal, family or group portrait, crafting a truly
unique memento.

ORGANISING YOUR PARTY
A member of our experienced events team would be happy to guide you through all the options to make
your party a memorable occasion at The Chesterfield Mayfair.

DINING SPACES
The Chesterfield Mayfair has a variety of beautiful dining areas available to host your occasion

Butler’s Restaurant: max of 100 guests
Our warm and intimate restaurant, accompanied by first-class service
A Room Hlre Fee and minimum spend may apply

The Conservatory: maximum 40 guests
Our iconic Tea Lounge at The Chesterfield Mayfair
Room Hire Fee from £1000 with a minimum spend of £3000

The Library: maximum 20 guests
A wonderful room with oak-panelled walls and full of character
Room Hire Fee from £500 with a minimum spend of £1000

Queen Suite: maximum 20 guests
An intimate suite ideal for hosting a private party
Room Hire Fee from £500 with a minimum spend of £1000

Charles Suite: maximum 50 guests
Elegantly furnished with abundant daylight overlooking Queen Street
Room Hire Fee from £700 with a minimum spend of £2000

The Royal Suite: maximum 100 guests
With abundant natural daylight our Royal Suite is perfect for larger parties
Room Hire Fee from £1000 with a minimum spend of £3000

The Chesterfield Mayfair, 35 Charles Street, London W1J 5EB
T: +44 20 7491 2622 | E: meet@chesterfieldmayfair.com

CHESTERFIELDMAYFAIR.COM



AT THE CHESTERFIELD

CANAPES AND LIGHT BITES MENU

CANAPES
£4 each

COLD CANAPES

SMOKED DEVON CHICKEN (GFO) TERIYAKI CURED SALMON (GFO)
Confit Chilli, Pickled Shallot Pickled Ginger, Sesame Mayonnaise
CORONATION CHICKEN (GFO) DEVON CRAB (GFO)
Mango Gel, Coriander Pickled Black Mooli
HEREFORD-AGED BEEF TARTARE (GFO) TUNA SASHIMI (GFO)
Dripping Toast Devon Crab, Soy, and Sesame
HAM HOCK (GFO) DORSTONE GOAT’S CHEESE (V, GFO)
Pear Chutney, Cornichons Fig, Sorel
SCOTTISH SMOKED SALMON (GFO) TOMATO TARTLET (V, GFO)
Dill Creme Fraiche, Caviar Black Olive, Basil

ENDIVE, BEETROOT & HAZELNUT (VG, GFO)

HOT CANAPES

BUTTERMILK FRIED CHICKEN (GFO) SALT COD CROQUETTES (GFO)
Caviar Curry Mayonnaise
CONFIT DUCK BONBON WILD MUSHROOM ARANCINI (V)
Saffron Aioli Truffle Mayonnaise
TERIYAKI CHICKEN (GFO) FRIED MAC & CHEESE (V)
Espelette Pepper Lime Aioli
TORCHED MACKEREL (GFO) SALT BAKED CELERIAC (V, GFO)
Fennel, Grapefruit Truffle Emulsion
SEARED TUNA (GFO) SPICE ROASTED CAULIFLOWER (VG, GFO)
Sesame Mayonnaise, Pickled Ginger Sriracha
PANKO TIGER PRAWNS (GFO) VEGETABLE SPRING ROLLS (VG)
Wasabi Aioli

DESSERT CANAPES

APPLE & FRANGIPANE TART BAKEWELL TART

CHOCOLATE BROWNIE (GFO) LEMON MERINGUE PIE

VANILLA CHEESECAKE (GFO) DARK CHOCOLATE MOUSSE (GFO)
Raspberry

VANILLA & COCONUT
PANNA COTTA (VG, GFO)

(V) Vegetarian | (VG) Vegan | (GFO) Can be made guten-free

If you require information on the allergen content of our food please ask a member of staff and they will be happy to help you.
Prices include VAT at the current standard rate. A service charge of 15% will be added to your final bill.



AT THE CHESTERFIELD

CANAPES AND LIGHT BITES MENU

LIGHT BITES
£6 each

SLOW COOKED DUCK BREAST (GFO)
Black Garlic, Brioche

HEREFORD-AGED BEEF WELLINGTON
HEREFORD-AGED BEEF SLIDER

BBQ PORK BELLY
Sesame, Spring Onion, Slider

PORK SAUSAGE ROLLS
Brown Sauce

CHICKEN SATAY (GFO)

DEVON CRAB
Avocado, Tortilla, Lime

DEVON CRAB CAKES
Red Pepper Dressing

MONKFISH SCAMPI
Tartare Sauce

LOBSTER AND CRAYFISH ROLL
BEETROOT AND CHICKPEA SLIDER (V)

RICOTTA AND MINT FRITTER (V)
Avocado and Lime

WILD MUSHROOM AND TRUFFLE ON TOAST (VG, GFO)

HERITAGE BEETROOT AND FIG ON TOAST (VG, GFO)

(V) Vegetarian | (VG) Vegan | (GFO) Can be made guten-free

If you require information on the allergen content of our food please ask a member of staff and they will be happy to help you.
Prices include VAT at the current standard rate. A service charge of 15% will be added to your final bill.



