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1 Buckingham Place, Seven Dials, Brighton, BN1 3TD

01273 88 5555
Group Booking Information
1, Groups of 10-20 guests will have a menu consisting of 4 starters, 4 main courses and 4 puddings.    Priced at £25 a head guests can order from the menu on the night.

2, Groups of 21-30 guests will have a menu consisting of 3 starters, 3 main courses and 3 puddings. Priced at £25 a head, guests can order from the menu on the night.

3. Groups of over 30 there will be a set charge of £25 per head for a 3 course set menu (no need to pre-order) OR create a 3 choice menu (as above) but a pre-order will be required no later than 3 days prior to the event. Guests may still be sharing the restaurant with other dinners.

4. Sunday Brunch: Bookings of 10 or more will be offered a reduced menu of 3 items. 

Conditions: With some of our more expensive meat and fish we add an extra supplement to the individual dish of up to £3. 

Deposit: A £10 per person deposit will be required to secure all group bookings (£5 for brunch), this is refundable if group booking numbers drop or are cancelled provided we have 48 hrs notice in writing or in the form of an e-mail. 

A 12 % service charge will be added to tables of 6 or more
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Exclusive Dining 
For exclusive use of the restaurant it is recommended that you make an appointment with Lisa (our Manager) to discuss your individual requirements. Call 01273 885555.

Exclusive use of the restaurant will incur a minimum spend and a 12 % discretionary service charge will be added to the final bill.

We require a 50% deposit a minimum of 14 days prior to your event to secure your booking, refunds can only be made with at least 7 days notice put into writing or an email.

Throughout the month of December a special Christmas Menu will apply to all Group Bookings.

Opening Hours for Group Bookings:

Monday - Friday Lunch period: 12pm– 3pm 

Saturday and Sunday Brunch and Lunch: 10am - 3pm




Dinner period: 6pm – 12.30am


We would love to hear more details about your party!  

The above points are all guidelines.  

Please call our Managers - Lisa and Sadie on 01273 88 5555 to discuss your individual booking requirements.

Sample Group Booking Menu 
 For tables of 10 or more.  Please see our website for our wine list.

£25

Starters

Aubergine, red pepper & goat’s cheese roulade, wild roquette salad,

tomato dressing

Grilled mackerel, mackerel rillette, potato & cucumber salad, lemon vinaigrette

Home smoked duck breast, fig beetroot & French bean salad

Rabbit & Serrano ham terrine, apple chutney, toast

Middle course

Champagne & sorbet

(£3 supplement)

Mains

Pan fried ribeye steak, proper chips, slow roast tomato, wild roquette salad, garlic butter, red wine jus

(£3 supplément)

Confit duck leg, crushed root vegetables, roasted golden beetroot,

braised red cabbage

Fillet of local pollack, parmentier potatoes, spring greens, glazed salsify, beurre rouge

Home made potato gnocchi, woodland mushroom & tarragon sauce,

parmesan crisp

Side orders

£2.50 each

Dauphinoise potatoes, Proper chips, French beans,

Roquette & parmesan salad

Buttered kale, Braised red cabbage

Desserts

Valrhona chocolate tart, crème fraiche, raspberry sauce

Autumn spiced panna cotta

Sticky toffee pudding, vanilla ice cream, toffee sauce

Selection of cheese with grapes, Scottish oatcakes & apple chutney

12% optional service will be added to tables of 6 or more

Some dishes may contain nuts.
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