


PRIVATE PARTY

PRESS EVENT

BOOK LAUNCH

SUPPER CLUB

CATERING

...





MEZZANINE HIRE
£1,500 for 3 hours

(up to 32 sitting | 50 standing)

BREAKFAST
£40 per person

LUNCH
£55 per person

DINNER
£70 per person 

CANAPE
£40 per person 

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

cocktails £9

GIFT BAGS 
 

SEASONAL BRITISH FLOWERS

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

MEZZANINE





SHARING MENU

£40 per person

POPULATIONS BAKERY

croissant | pain au chocolat | cinnamon roll 

Seasonal Fruit, Corner Granola + Yoghurt

Scrambled Eggs with Smoked Salmon, Avacado, Greens 

on E5 sourdough toast | Papo’s Bagel

COFFEE

black | latte | cappuccino | flat white

TEA

breakfast | earl grey | green | matcha | hojicha

CORNER JUICE (+ £7)

dark green | beets | golden | pink

BREAKFAST



SHARING MENU
£55 per person

E5 Bakery Bread + Butter 

CHOPPED GREENS SALAD
kale, cucumber, celery, fennel, pumpkin seeds,

vinaigrette, fresh herbs

CHICKPEA SALAD
chickpeas, red rice, zuchini, datterini, basil,

fennel, chili flakes

GREEK SALAD 
tomatoes, cucumbers, red onions, capers, 

olives, feta, oregano

CHOOSE TWO
lemon + olive oil chicken | rotisserie chicken |

smoked trout | roasted vegetables

POPULATIONS BAKERY
rye chocolate brownies | cookies

LUNCH



DINNER

SHARING MENU

£70 per person

STARTERS

E5 Bakery Bread + Butter 

Salted Valencian Almonds 

Gordal Olives 

Crudites and Dips

MAINS

Rotisserie Chicken

Tomato Vodka Rigatoni

Caesar Salad

Seasonal Vegetable Plates

Roast Potatoes

Roasted Sirloin Beef (+ £9)

DESSERT

Chocolate Mousse



CANAPE

SHARING MENU

£40 per person

Salumi Misti

Crostini Misti

Salted Valencian Almonds

Gordal Olives

Cruidites with Dips

Cheese Plate

Spenwood, Perroche, Tunworth, Ragstone 

Mini Sausage Rolls





RED

Chateau Pesquie, ‘1912m Rouge’, France 2022 35

De Loach, ‘Heritage Collection’ Zinfandel, USA 2022  42.5

Domaine Chapel, Beaujolais Vi llage, France 2024 44

Fontodi, ‘Chianti Classico’, Italy 2022 58

Tollot Beaut, Chorey Les Beaune, France 2023 68.5

Chateau Rauzan Segla, ‘Segla’, France 2017 77.5

WHITE

Quinta do Ermizio ‘Vinho Verde - Chin Chin’ 2023 34

A Desconhecida, Arinto Blanco, Portugal 2023 35

San Lorenzo, Verdicchio ‘Le Oche’, Italy 2023 43

Domaine Ventoura, ‘Petit Chablis’, France 2023 45

Rodrigo Méndez, ‘Cies’ Albariño, Spain 2023 51

Kumeu River, ‘Estate Chardonnay’, New Zealand 2023 53

SPARKLING

Domaine des Bénédictins, ‘Perle des Bénédictins’, France NV 44

Billecart-Salmon, ‘Le Reserve’, France NV 75

ROSE

Francesco di Filippis, ‘Terrante Rosato’, Italy 2024 35

Château Malherbe, Rose ‘Cuvee Pointe du Diable’, France 2022 52

More wines available on request

WINE



OUTSIDE CATERING

BREAKFAST

Populations Bakery croissant 3.5

Populations Bakery pain au chocolat 4.2

Populations Bakery cinnamon roll 4

WARM BREAD ROLL

Smashed sausage, fried egg, ketchup 7

Wild greens, fried egg, fermented hot sauce 8

Chia pudding pot 6

Greek yoghurt + fruit compote 6

LUNCH

Two seasonal salads 6

Three seasonal salads 9

Free-range lemon + olive oil chicken 5

Hot smoked trout 8

Falafel with tahini yoghurt 7

SANDWICHES

Half smoked salmon + cream cheese bagel 6

San Marzano tomato + cream cheese bagel 6

Daily Populations focaccia sandwich 8





GIFTING TOTES

From £90

Corner Shop Zip Tote  

Corner Shop Granola

Corner Shop Seasonal Fruit Jam

Date Better 74g

Pump Street Chocolate Bar 70g

Reemies Banana Bites

 

Products listed are subject to availability




