
Private Dining 
& Events



elevate your next gathering with a bespoke dining experience in one of the 

milestone’s private spaces, each offering a distinct character, steeped in heritage 

and styled with quiet opulence. here, exceptional cuisine, warm hospitality, and 

artful interiors come together in a setting that reflects the soul of 

19th-century london.

each room tells its own story, adorned with original artwork, rich textures, and 

historic detail; an invitation to dine surrounded by beauty and legacy.

The Windsor Suite

designed for refined private dinners and elegant cocktail receptions, this 

distinguished space features a striking chandelier, open fireplace, and butler’s 

pantry. flooded with natural light and fully air-conditioned, it balances heritage 

charm with modern comfort.

The Oratory

once a private chapel dating back to the 1600s, the oratory is a deeply 

atmospheric room ideal for intimate celebrations. vaulted ceilings, wood 

panelling, and period detailing create a unique sense of intimacy and occasion.

The Stables Bar

an inviting, eclectic space for drinks receptions, the Stables bar is adorned with 

equestrian artefacts and soft, sophisticated furnishings. paintings by belgian 

sporting artist elie lambert add character to this lively and elegant room.

Cheneston’s Restaurant

the heart of the milestone, cheneston’s blends rich wood panelling, graceful 

furnishings, and streams of natural light through original victorian windows. a 

timeless backdrop for exceptional dining.

The Park Lounge

perfect for afternoon teas or canapé receptions, this lounge offers the warmth 

of a private drawing room. with its open fireplace, plush armchairs, and views 

across kensington Gardens, it’s a luxurious escape from the city just beyond.

Private Dining Menu
Spring/Summer 2025

Please advise a member of our service team before ordering if you have any food allergies or special dietary 

requirements. Prices include VAT at the current standard rate. A service charge of 15% will be added to your final bill.
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Canapé selection
£5 per item or 

6 for £27 | 8 for £32 | 10 for £38 | 12 for £45

FROM THE SEA

cured Salmon tartlet
Keta caviar, dill

Smoked mackerel rilletteS
Pickled cucumber, radish

monkfiSh Scampi
Malt vinegar tartare sauce

chilli & Soy Salmon tartare
Spring onion, ginger, lime, sesame

FROM THE LAND

braiSed lamb Shoulder, Goat’S cheeSe & black olive croquette
Sun dried tomato ketchup

fried SeSame chicken
Kimchi mayonnaise

whipped duck liver parfait
Sour cherry, brioche

Smoked merryfield duck tartlet
Heritage beetroot, toasted hazelnut

VEGETARIAN

pear & roquefort tartlet
Walnut, port

truffled cauliflower & cheddar croquette
Grain mustard mayonnaise

roSary aSh Goat’S cheeSe
Pickled apple, seeded cracker

pumpkin, SaGe & pine nut arancini
Basil pesto

PLANT-BASED

panko crumbed avocado
Sriracha & coriander coconut yoghurt

Salt baked celeriac & apple tartlet
Roasted yeast

cauliflower pakora
Coriander & green chilli mayonnaise

Sweetcorn & SprinG onion fritter
Green tomato chutney
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PREMIUM SELECTION
£9 per item

native lobSter SprinG roll
Sweet chilli & mango dipping sauce

panko crumbed Scallop
Nduja mayonnaise

chilli & Soy Seared yellowfin tuna
Wasabi mayonnaise

roaSted fillet of beef Slider
Truffle mayonnaise, pickled shallot

hereford beef tartare tartlet
Smoked egg yolk, horseradish

buttermilk fried devonShire white chicken
Exmoor caviar

wild muShroom tartlet
Poached quail’s egg, black truffle hollandaise
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SEASONAL SELECTION

macaron platter (3 pieceS) 11 per perSon
Silver platters of delicate macarons with a myriad of fillings and colours to choose from.
 

afternoon tea paStrieS (3/5 pieceS) 15/25 per perSon
A delicate collection of our finest seasonal French cakes and pastries

cheeSeboard 14 per perSon
A selection of fine British cheese, served with an array of preserves,
crackers, nuts and fruits on a board to share.

charcuterie board 16 per perSon
Selection of British & European cured meats, served with a selection of pickles,
preserves & sourdough bread on a board to share.

native* or rock oySterS price on requeSt
Individual/Half Dozen/Dozen
Served in the traditional style with lemon, Tabasco & pickled shallot
*Depending on availability

caviar
Served on ice with:
Crisp potato Rösti with sour cream & chive or blinis with crème fraîche

30G eXmoor oScietra 145

50G eXmoor oScietra 220

50G caviar houSe oScietra 295
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summer menu one
£115 per person

TO BEGIN

h. forman & Son royal Smoked Salmon fillet
Pickled cucumber, buttermilk, dill, keta caviar

merryfield farm duck liver parfait
Roasted peach, hazelnut, brioche

heirloom tomato tartlet (v)
Brown butter burrata, basil, pine nut caramel

SIGNATURE MAINS

poached breaSt of devonShire white chicken
Mashed potato, wild mushrooms, baby leeks, wild garlic oil, smoked chicken velouté

confit fillet of cod
Haricot bean & Bayonne ham cassoulet, peas, asparagus

ricotta, lemon & mint aGnolotti (v)
Broad beans, Baby Gem, salsa verde

TO FINISH

key lime poSSet
Muscovado streusel, mint, rum, meringue

carameliSed coconut tart (vG)
Coconut raspberry ripple ice cream

warm GuanaJa chocolate mouSSe
Toasted almond, cherry

(V) Vegetarian | (VG) Vegan
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summer menu TWO
£135 per person

TO BEGIN

hand-dived Scallop
Curried Champagne velouté, pickled golden raisin, keta, coriander

chicken & tarraGon conSommÉ
Truffle-stuffed wing, morel, summer truffle, wild garlic

dorStone Goat’S cheeSe (v)
Green gazpacho, tempura courgette flower, datterini tomatoes, black olive crumb

SIGNATURE MAINS

roaSted canon of corniSh SprinG lamb
Mashed potato, wild garlic, asparagus, peas & mint

Stuffed dover Sole
Peas, broad beans, tiger prawn, lemon verbena, confit potato

confit heritaGe tomato, baSil & burrata ravioli (v)
Pine nuts, globe artichoke, courgette & basil purée, brown butter

TO FINISH

hazelnut “rocher”
Praline, Azélia 35% chocolate, “The Estate Dairy” milk ice cream

lemon & piStachio tiramiSÚ
Limoncello, pistachio sponge, mascarpone

pavlova
Meringue, raspberry, basil

(V) Vegetarian | (VG) Vegan
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afternoon tea
Afternoon Tea is a quintessentially English tradition and is upheld in its finest form 
here at The Milestone. Elevate your experience with a glass of Champagne Lanson, 

a Royal Warrant holder since 1900.



12  A favourite signature dish of Mrs T, our Founder and President.

afternoon tea
£85 per person | £95 with Champagne

SAVOURY

Smoked Salmon
Lemon & dill crème fraîche

eGG mayonnaiSe
Watercress

cucumber
Cream cheese

wiltShire cured ham
English mustard mayonnaise

mature cheddar
Sandwich pickle

bea tollman’S chicken mayonnaiSe 
Toasted almond

SCONES

freShly baked plain & raiSin SconeS
Cornish clotted cream & homemade strawberry preserve 

SWEET

bea tollman’S baked vanilla cheeSecake 

tahini opera cake

Strawberry tart & champaGne Jelly

elderflower & lime bavaroiS

peach & lemon verbena chouX
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Cocktail receptions
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Cocktail receptions
Choose 2 cocktails from the list below for all your guests to enjoy.

Both the with-alcohol and alcohol-free versions of your cocktail will be available on the day. 

£21 with alcohol | £14 alcohol-free

draGon prince
Beefeater gin, lemongrass & ginger cordial, apple, bergamot, elderflower, gold

GlowinG SunriSe
Veritas rum, coconut, lemon verbena, lime, grapefruit soda

wonderland
Broken Clock vodka, Seedlip Spice 94, basil, cucumber, lemon, ginger ale

Society of eXploration
Desi Daru Alphonso mango vodka, dragon fruit, lemon juice

kir royale
Champagne, crème de cassis

coSmopolitan
Broken Clock vodka, cranberry, Cointreau, lime juice

miStletoe
Beesou aperitif, Maxime Trijol cognac, walnut-infused Grand Marnier, plum sake

honeymoon
Botivo Botanical aperitivo, honey & passion fruit cordial, chamomile infusion, fresh lemon

rockinG horSe
Broken Clock vodka, passion fruit, lemon, ginger beer

roSe royale
Champagne, rose liqueur
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celebration cakes

chocolate fudGe
Rich, moist, and irresistibly decadent with layers of smooth chocolate ganache

victoria SponGe
A light, airy classic filled with sweet strawberry jam and whipped vanilla cream

carrot cake
Spiced to perfection with a tender crumb and tangy cream cheese frosting

claSSic vanilla
Simple, elegant, and timeless with a buttery vanilla bean sponge

red velvet
Velvety cocoa sponge with a hint of tang, paired with luscious cream cheese frosting

lemon & poppy Seed
Zesty lemon brightness with a delicate crunch of poppy seeds

chocolate & hazelnut
A nutty twist on chocolate indulgence with rich hazelnut layers

cardamom & oranGe
Fragrant cardamom and citrusy orange in a warm, spiced sponge

black foreSt GÂteau
A luscious blend of chocolate, cherries, and whipped cream layers

eton meSS
A cake version of the beloved dessert with crushed meringue, cream, and berries

Vegan options available on request

Create your dream cake by choosing options from the menu below. 

1 tier - £10 per person | 2 or 3 tiers - £20 per person
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DECORATION
Please choose up to 3 items

Sugar Flowers

edible pearlS

luStre duSt

freSh berrieS

freSh tropical fruit

multicolour SprinkleS

candleS

maraSchino cherrieS with StemS

Gold leaf

ICING STYLE

Semi-naked

Smooth buttercream

lambeth

ALLERGENS

nutS

dairy

Gluten

alcohol

SHAPE

round Square

heart-Shaped




