A Dickensian Christmas

Corporate Christmas Packages 2019
at The Museum of the Order of St John

Party Ingredients
34 Mastmaker Court
London E14 9UB

The Museum of the Order of St John
Call 020 7517 3500
Contact James Murphy

sales@partyingredients.co.uk

St John’s Gate

Call 020 7324 4076

Juliet.Barclay@sja.org.uk

Twitter, Instagram, Pinterest @Partying123

London EC1M 4DA

Contact Juliet Barclay

Twitter, Instagram @EventsAtTheGate

Party Ingredients are delighted to partner with the Museum of
the Order of St John to offer a range of Christmas Packages in the
delightful Chapter Hall.
Options range from a 3-hour canape and drinks package with
staff in Victorian dress to a Dickensian street market complete
with food stalls or a festively lit Christmas dinner with crisp
white linen, fine china and sparkling glass.
Tables will be beautifully decorated with spruce, spices and
tangerines, filling the room with the scent of Christmases past.
A warm welcome, delectable festive fragrances, traditional
music and decorations in the exquisite Chapter Hall of the Order
of St John make this a Dickens of a Winter Celebration!

A carefully balanced selection of meat, fish and
vegetable based canapés passed around by our
traditionally dressed waiters and waitresses on
Dickensian themed platters.
We will provide 12 bites per person for a service
period of 3 hours maximum.

Drinks Throughout
Spiced Mulled Wine
Chevalier Blanc de Blancs Brut NV
Apple & Ginger Fizz
Roasted Chestnuts

Warm Dishes
Crispy Turkey Parcels
Cranberry Sauce

Cold Dishes
Stilton and Quince
On Thyme Scones

Mini Fish and Chips
In Newspaper Cones

Beef Skewers
With East India Company Spices

Baked Stuffed Mushrooms
Spinach and Hazelnuts

Smoked Eel
Oatcakes and Horseradish

Butternut Tartlets
Sour Cream

Smoked Duck Breast
Fig Jam

Mini Cumberland Sausages
Roasted with Mustard, Rosemary and
Honey

Potted Scottish Salmon
Pickled Cucumber

Pricing
Fully inclusive of 3-hour Venue Hire, Catering, Drinks as
Detailed Service and Equipment for up to 3 hours
£68.00 per person – based on 200 guests
£74.00 per person – based on 150 guests
£86.00 per person – based on 100 guests
£90.00 per person – based on 80 guests
All prices are subject to VAT

Desserts
Christmas Fruit Brochettes
Mini Mince Pies
Brandy Butter
Chestnut Meringues
Whiskey Cream

A substantial menu offering bowl food specialities
from a selection of food stations.

On Arrival
Spiced Mulled Wine
Chevalier Blanc de Blancs Brut NV
Apple & Ginger Fizz

Betsy Trotwood’s Parlour Supper
Smoked Trout Mousse in Jumping Fish
Moulds
Watercress and Cream Cheese Mousseline

Roasted Chestnuts
Pearl Barley, Dried Wild Cherries and
Winter Savoury Red Cabbage, Apple and
Hazelnut Salad

Old Scrooge’s Christmas Carvery
Dressed with silver Candelabras and Cloches –
uniformed chefs carving and serving:

Joints of Honey and Cider Roasted Gammon
Whole Roasted Bronze Turkey

The Bleak House Pie Seller
A traditional market barrow laden with
homemade pies easy to eat with a fork:
Traditional “Hogget” Lamb Shepherd’s Pie
Billingsgate Fish Pie with Haddock, Spinach
and Cheesy Potato Topping

Terrine of Pulses, Butternut and Chestnut

Pumpkin and Lentil Pie with Golden Pastry
Cap

Served with Wholemeal Rolls and Cumberland
Sauce, Cranberry Relish and Wholegrain
Mustard

Chicken and Mushroom Pie

Oliver Twist’s Sweet Shop
Apothecaries’ Jars and other display bowls
overflowing with an abundance of traditional
candies and classic sweets for guest to help
themselves to throughout the evening.

Mr Pickwick’s Groaning Christmas
Side-board
A display of Speciality English
Farmhouse Cheeses together with jars
of Chutney’s, Pickles, Christmas fruits
and Cheese biscuits.

Drinks Package Throughout the evening
Nutbourne Sussex Reserve 2017
Côtes Du Rhône, Domaine Andeol Salavet, 2017
Selection of Beers and Soft Drinks

Pricing
Fully inclusive of 5-hour Venue Hire, Catering, Drinks as
Detailed Service and Equipment for up to 5 hours
£90.00 per person – based on 200 guests
£94.00 per person – based on 150 guests
£104.00 per person – based on 100 guests
£114.00 per person – based on 80 guests
All prices are subject to VAT

Unlimited Drinks Package

Canapés on Arrival

Menu Selection

On arrival (up to 45 minutes)
Warm Spiced Mulled Wine
Chevalier Blanc De Blancs Brut NV (Sparkling Wine)
Apple and Ginger Fizz

Potted Scottish Salmon
with Pickled Cucumber

First Courses
Smoked River Trout
Horseradish Remoulade, Lemon Dressing

Throughout the evening
Nutbourne Sussex Reserve 2017
Côtes Du Rhône, Domaine Andeol Salavet, 2017
Selection of Beers and Soft Drinks

Wild Mushroom Parcels
with Seasoned Crème Fraiche

Or

Grilled Lamb on Rosemary Skewers
Crab Apple Jelly

Woodpigeon and Wild Boar Terrine
Quince Chutney, Toasted Sour Dough

Or
Roasted Butternut Soup with Hazelnut Sable

Pricing
Fully Inclusive of 5-hour Venue Hire, Catering, Drinks as
Detailed and Service for up to 5 hours
£118.00 per person – based on 100 guests
£127.00 per person – based on 80 guests
£137.00 per person – based on 60 guests
All prices are subject to VAT

Menu Selection
Main Course
Fillet of Hereford Beef
Yorkshire Pudding with Red Onion
Wholegrain Mustard Gravy
Or

Roast Breast of Bronze Turkey
With Sage Stuffing and Leek Ribbons
Cranberry Gravy
Or
Raised Lentil and Wild Mushroom Pie
Spiced Tomato Relish
A Selection of Seasonal Vegetables for each
table to share

Desserts
Christmas Plum Pudding
Orange and Date Compote, Rum Sauce
Or
Brown Sugar Meringue
Mocha Chocolate Ice Cream, Butterscotch Sauce

Or
A Selection of English Farmhouse Cheeses
Fresh Fruits and Oat Cakes

Packages include:
The attached catering packages are fully inclusive of the following:
•
•
•
•
•
•
•
•
•

Menu and Drinks Package from 6.30- 9.30pm for receptions
Menu and Drinks Package from 6.00- 11.00pm for dinners & food stations
Menu as detailed in each package
Management, chefs, and service staff in uniform
Christmas crackers with the seated meals
All catering equipment
All furniture and linen
Décor as detailed
Unlimited drinks package as follows

Unlimited Drinks Package
On arrival (up to 45 minutes)
Warm Spiced Mulled Wine
Chevalier Blanc De Blancs Brut NV (Sparkling Wine)
Apple and Ginger Fizz
Throughout the evening
Nutbourne Sussex Reserve 2017
Côtes Du Rhône, Domaine Andeol Salavet, 2017
Selection of Beers and Soft Drinks

Packages do not include:
• Additional meals for any of your own staff or entertainers
• Flower arrangements
• VAT
• Entertainment
We would be delighted to organise entertainment for your event
to match the theming. Please contact us for more details.

Drinks Upgrades
Upgrade to Lagache Champagne Reception

£7.00 per person

White Wine Upgrade
Pinot Grigio, Brume Di Monte 2015
Petit Chablis, Domaine Du Colombier 2014
The Crossings, NZ Sauvignon Blanc 2014

£2.00 per person
£3.00 per person
£3.00 per person

Red Wine Upgrades
Chateau Peyrat, Cotes de Castilon 2012
Rioja Crianza, Edulis 2014
Bourgogne Pinot Noir, Chanson 2013

£2.00 per person
£3.00 per person
£4.00 per person

Upgrade to Port/Cognac after dinner
Upgrade to full spirit bar

£4.00 per person
£8.00 per person

Meals for Entertainers etc.
If you require us to provide meals for any staff or entertainers we
can provide either:
•
The same as the guests at £4.00 less than the menu price
•
A 2-course supper at £18.00 per person
•
Sandwiches and light refreshments at £8.50 per person
Furniture and Linen
To be confirmed.

Timings
If you would like to extend your celebrations with music, dancing
and further drinks & eats, please ask us about timing extensions to
the packages. Please note additional charges will apply.
Numbers - 60-200 guests
Prices are based on the number of guests stated. If your numbers
drop, our overheads do not reduce in the same proportion and
therefore our menu prices will increase. Once you confirm your
booking, this is the number that we will work on. Please notify us of
any change in this number as soon as possible and at the latest by
5.30pm one week before the event. Under our terms the number
cannot be reduced after that date, as we will have started to order
food and have scheduled staff.
Terms of Payment
A booking deposit of £500.00 is required to secure the booking. We
then require 70% of the total expected charge to be paid 3 weeks
before the event. The balance is due within three weeks of our
invoice being presented.

Numbers
The high quality of our catering depends on the fact
that any event we undertake is separately planned,
purchased and cooked. This does mean, however, that
we have to have very strict terms regarding numbers.
1) All prices are quoted for a specific number of guests.
When numbers drop, our overheads do not reduce
proportionally and therefore our menu prices increase.
2) We require confirmation of numbers to be catered
and charged for on the Friday before the week of an
event (or for Monday and Tuesday functions on the
Wednesday before the event). After this date, increase
in numbers of up to 10 people can usually be
accommodated but no allowances can be made if
numbers drop.
3) If the number of guests attending exceeds the
numbers booked (and we are able to cater for them) we
will charge for the greater number.
4) If the number of guests attending is less than the
number booked we will still charge the total number
ordered.

Cancellation
Once a particular date is booked we reserve the staff
and kitchen time to do that function on that date and
we will refuse other events which come in later.
Therefore, cancellation charges are payable for any
cancellation of a confirmed date. The minimum
cancellation charge is 10% of the total estimated cost.
This will increase to 20% within two months of the
event, 40% within one month of the event and up to
100% within the week.

Methods Of Payment
Payment of invoices can be made by BACS, by cheque
or by debit card. We also accept credit card payments
by MasterCard, Visa or American Express although
these will be subject to a 2% surcharge to cover bank
processing charges.
Dinner for

Ingredients
Whilst every effort will be made to produce the exact
agreed menu we reserve the right to alter a particular
ingredient if it is not available.

80 - Allergens
100 Guests at

Payment
Two Temple
Deposit payments are required from all non-account
clients. Payment of a final invoice is required within
three weeks after the event.
Food Tastings
We are happy to provide food tastings for confirmed
events where the expected turnover of the event
exceeds £8,000.00. In cases where the turnover is less
than £8,000.00, or the booking is not confirmed, we will
make a charge for the tasting of £300.00.

Our dishes are prepared in kitchens that are not free

from allergenic ingredients. Please contact a member of
Place
our staff if you have any concerns or queries regarding
specific allergens
Food Left Over
It is not our policy to leave left over food as it is never
the same the following day. If, however, you wish to
keep the food you must ask the event manager in
charge on the site. They will then transfer any left overs
to your own dishes once the service staff have been fed.

Access
Damage to Property
We require ‘reasonable’ access to the area of an event in
1) If Party Ingredients’ property is wilfully or
order to deliver and collect our catering equipment.
negligently damaged or stolen at a function the
This will include use of lifts to upper floors, use of
replacement cost is payable by the client.
loading bays and vehicular access.
2) If we book premises, a marquee or other property on
Prepared by
behalf of the client, the responsibility
Cleaning Up
of security or damage to property will rest with the
We always leave an event as neat and tidy as possible
James Murphy, Event Sales
client.
and we undertake to completely clean up any kitchen
3) If a client’s property is wilfully or negligently
we use. This does not however, mean we will clean the
damaged by Party Ingredients we will be responsible
function area. Unless otherwise arranged, rubbish will
under our liability insurance.
be neatly bagged up and left for your dustmen to
collect.

