ABOUT US:
From the people who brought you award-winning
pub The Culpeper in Spitalfields, The Green is a
modern British pub in Clerkenwell serving British
and European dishes made with a love of seasonal
quality ingredients.
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We are pleased to announce that our first floor restaurant
is now available for private hire.
THE SPACE:
Seated
Min - 20 guests
Max - 40 guests

Standing
Min - 30 guests
Max - 70 guests

There is no minimum spend, however you will need
to commit to a set menu - see pages 5 & 6.

4

SEATED MENU
Guests choose:
3 starters
1 or 2 mains
1 or 2 puddings
All food is served in a sharing family
style in the middle of the table.
Vegetarians get their own individually
plated starters and mains. All other
dietary requirements are catered for if
notified prior to the event.
AVAILABILITY:
Tuesday - Saturday
Lunch - 12pm-5pm
Dinner - 6pm-11pm
DRINKS:
We have a natural and organic wine
list from small growers the world
over, a selection of beers ranging from
continental draught lagers through
locally brewed and bottled beers. All
are served from our first floor bar, apart
from draft beer, which will be brought
up from the ground floor pub.

2 Courses £25 / 3 Courses £30
Choose 3 to share:

Burrata, Grezina Courgettes & Mint
Braised Borlotti Beans, Tomato, Fried Sage & Croutons
Warm Octopus, Umbrian Lentil, Oregano & Parsley Salad
Pork & Pistachio Terrine, Cornichons
Chopped Raw Beef, Anchovy & Rosemary

Choose 1 or 2 to share:

Rib-Eye Beef Wellington, Horseradish Cream
Slow-Roast Pork Belly, Boulangère Potatoes, Salsa Verde
Whole Brill, Brown Butter, Almonds, Parsley & New Potatoes
(Vegetarian option available by pre-order)

Choose 1 or 2 to share:

Chocolate Tart, Crème Fraiche
Sticky Toffee Pudding
Chocolate Fondant, Honeycomb

Please inform us of any allergies or dietary requirements when ordering.
Some of our egg and dairy products are unpasteurised.
A discretionary service charge of 12.5% will be added to your bill.
Prices include VAT at 20%.

STANDING MENU
£15 per head *
Food is plated out in a buffet style on
tables and replenished throughout the
event.
*If you would like us to serve something
other than our existing menu, we can
offer you this for an increased price per
head.
AVAILABILITY:
Tuesday - Saturday
Lunch - 12pm-5pm
Dinner - 6pm-11pm
DRINKS:
We have a natural and organic wine
list from small growers the world
over, a selection of beers ranging from
continental draught lagers through
locally brewed and bottled beers. All
are served from our first floor bar, apart
from draft beer, which will be brought
up from the ground floor pub.

Sample Buffet Menu
Cauliflower Cheese Croquettes
Pork & Pistachio Terrine
Chicken Liver Parfait
Fennel and Blood Orange Salad, Hazelnuts & Chervil
Smoked Mackerel Pâté, Beetroot & Horseradish
Dressed Crab, Endive, Fine Herbs
Caramelized Onion Tart
Asparagus, Hollandaise

Please inform us of any allergies or dietary requirements when ordering.
Some of our egg and dairy products are unpasteurised.
A discretionary service charge of 12.5% will be added to your bill.
Prices include VAT at 20%.

