








Three Course Menu

French onion and gruyere tart with a herb salad and
olive dressing

Braised breast of chicken “bourguignon”, cranberry
mashed potatoe and buttered green and yellow
courgettes

Fresh penne pasta served with a rich sauce of

roasted tomatoes,
artichoke hearts and Kalamata olives

Berry cheesecake made with sable biscuit, fromage
blanc and fresh berries decorated with a rasberry
coulis

Freshly brewed coffee or flavoured teas

Food Courts

Choose from an inspiring range of delicious world cuisine from our

popular food court menu.

Indian ® Americanm English

CATERING BY ESSENGE

The catering team is led by Jeff Galvin, formerly Head
Chef of the Michelin starred Picasso Room at L'Escargot,
and joint Chef Patron of Galvin Bistro Deluxe, winner of
“Tatler Restaurant Award for Best Newcomer” and the
“"AA Restaurant Of The Year”, and awarded a Michelin
Bib Gourmand.

For the past three years Jeff has been closely involved
in all aspects of the food and beverage operation at all
of our venues.

Jeff approves the menus, selects and trains the key
members of the Kitchen Brigade, advises on the choice
of dishes at client tastings, and creates the final look of
the food on the plate.

Jeff’s style is to serve simple, delicious food, and his
influence is evident in the choice of dishes that make up
the range of menus that we offer.




AN ALTOGETHER BETTER LIVE

EXPERIENCE

Visit www.europeanevents.co.uk or call us on 0845 2000 234

Our award-winning teams help some
of the largest companies in the world
to create and produce energetic,
innovative events and corporate
hospitality.

We can manage a single event, or

an entire programme of events,

from award ceremonies and charity
functions, to conferences and fashion
shows.

We are experts in event design
and management, venue finding,

production, staging, lighting and
sound, theming, entertainment,
catering, presentation design

and format, speaker training,
corporate hospitality, event portfolio
management and sponsorship.

We are proud to have a reputation
for excellence and creativity, and an
impeccable track record of drawing
together specialist resources to
deliver our clients’ objectives.

We take our responsibility to society,

the environment and our stakeholders
very seriously. Each year we help to
raise well over £1 million for good
causes.

We deliver high level customer service
and make the experience of working
with us as fun and productive as
possible.
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Live
Lunches
Open days
Pantomimes
Parti
Rece[itions
Sports events
Team building
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An altogether better live experience \
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