
HOSTING 
ON THE 
MEZZANINE 





PRIVATE DINING

PRESS EVENT

BOOK LAUNCH

SUPPER CLUB

WINE NIGHT



SHARING MENU

POPULATIONS BAKERY
croissant | pain au chocolate | cinnamon roll 

SEASONAL FRUIT BOWL

GRANOLA + YOGHURT

SOFT SCRAMBLED EGGS ON BAGELS OR SOURDOUGH 
with avocado | 

smoked salmon | 

greens | 

smashed sausage

COFFEE
black | latte | cappuccino | flat white

TEA 
breakfast | earl grey | green | matcha | hojicha

BREAKFAST





SAMPLE MENU TO SHARE
(changes with seasons)

CHOPPED GREENS SALAD (vg)
kale,cucumber,celery,fennel,pumpkin seeds,

vinaigrette,fresh herbs

POTATO SALAD (v)
boiled eggs,mayonnaise,capers,dill,parsley

CHICKPEA SALAD (vg)
chickpeas,red rice,zuchini,datterini,basil,

fennel,chili flakes

GREEK SALAD (v)
tomatoes,cucumber,red onions,capers,olives,

feta,oregano
 

LEMON OLIVE OIL CHICKEN | SMOKED TROUT

SWEETS
Populations brownies | cookies

Gelupo Gelato

LUNCH



DINNER

SAMPLE MENU TO SHARE
(changes with seasons)

Salumi Misti 

Tomato Tart (v)

Crudités and Dips (v)

STARTER

Ravioli, Slow Cooked Tropea Onions, Nutmeg & Thyme (v)

MAINS

Roast Sirloin with Horseradish 

or Whole Baked Trout with Spinach

Stuffed Red Pepper, Bread Crumbs & Herbs (vg)

SIDES

Roasted Seasonal Vegetables (vg)

Tuscan Potatoes (vg)

DESSERTS

Chocolate Mousse, Hazelnut Praline (v) 

Bakewell Tart, Raspberry, Ivy House Cream (v)





MEZZANINE HIRE
£1,500 for 3 hours

(up to 32 sitting | 50 standing)

BREAKFAST
£45 per person

LUNCH
£75 per person

DINNER
3 courses- £80 per person 
4 courses- £100 per person

DRINKS
teas and coffees from £3
corner shop juices £7

cocktails £9
wine selection from the bottle shop

GIFTING TOTE BAGS
£15 each

(option to add products from the shop)
 

SEASONAL BRITISH FLOWERS

12.5% discretionary service charge will be added to the bill.
Additional costs for linen hire, shelf-clearance and furniture removal

PRICING




