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OUR ETHOS

“At Fishmongers’ Hall, we honour our legacy as one of the City of
London’s Great XII Livery Companies by celebrating the finest
traditions of British hospitalit_v. Our commitment to excellence

extends beyond the sea. We thoughtfully craft seasonal menus that
cater to a wide range of dietary preferences and needs, including

exceptional meat-based dishes, vegetarian, and vegan. Whether it’s a

celebration of the ocean’s bounty, a vibrant plant-based creation, or

a hearty land-sourced classic, our cuisine reflects the diversity and

richness of British produce.”




CANAPES - COLD

Smoked salmon rosette on blini
Mexican prawns with avocado salsa
Seared tuna hosomaki
Smoked salmon and dill creme fraiche on dark rye
Bacon, lettuce and tomato on crostini
Mini bagel with smoked chicken mousse
Roast beef and Yorkshire pudding
Parma ham rose with ﬁg on crostini
Stilton mousse with walnut on blinis (v)
Mixed peppers and pepper hummus on ficelle (v)

Parmesan Sl’lOI‘th‘Cﬂd Wlth mozzarella and tomato (V)

Grilled artichoke and hummus on crostini (v)




CANAPES - HOT

Salmon and cod Thai fishcake with sweet chilli jam
Lemon sole goujons with tartare sauce
Salt and chilli king prawns with tomato and red onion salsa
Miso salmon with ponzu dip
Mini cheeseburger
Lamb kofte with harrisa and mint yoghurt
Malaysian chicken with satay sauce
Honey and mustard roasted cockeail sausages
Mini goat’s cheese and olive parcel with mint and lemon creme fraiche (v)

Vegetable spring roll (v)

Wild mushroom stroganoff tart (v)




FISHMONGERS

We look forward to hearing from you soon.
Please send all enquiries to:

VenueHire@F ishmongersl—lall.org.uk

FISHMONGERSHALL.ORG.UK
Fishmongers’ Hall, London Bridge, London EC4R 9EL
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