MENU

WELCOME

The QEII Centre is one of the many
prestigious organisations to partner with
the Leith’s brand, creating QEII Taste by
Leith’s. The company was founded by Prue
Leith in 1962, and soon established itself
as one of the UK’s most respected caterers
and restaurateurs. It was one of the first on
the scene for corporate and private events,
innovating and pioneering entertaining
in museums and leisure attractions.

All dishes on the menu will be created fresh
and in-house on the day of the event
by our Head Chef Jean-Michel Viala
and his team, who work with the best
organisations to promote great British
and international ingredients

As a part of the Leith’s family we maintain
the philosophy of ‘simply better’, and look
to innovate and create exceptional guest
dining experiences while remaining true
to our legacy for simplicity and quality.

We can assure you that QEII Taste by
Leith’s will enhance and transform your
event into the ultimate dining experience,
complimenting a leading venue.

We are consistently aiming to achieve
and exceed all of your expectations
whatever the size of your event.

BREAKFAST AND
REFRESHMENTS

Warm savoury English baps 

£3.80 each

Your choice of the below served on soft
floury baps:

Alternative
Hot smoked salmon and scrambled eggs
Fruit juice

•

Suffolk back bacon

•

Scrambled egg

•

Cumberland sausage

To add scrambled egg to any warm bap please add
£1.45 per bap surcharge

Fairtrade coffee and tea

Healthy breakfast (buffet style) 

£15.00

•

Freshly squeezed orange juice,
cranberry juice and grapefruit juice

Warm savoury filled croissants £3.80 each

•

Banana and berry smoothie (h)

Choose from cheese and tomato
or ham and cheese

•

Assorted low-fat fruit yoghurts (gf, h)

•

Selection of dried fruits,
mixed roasted nuts (h)

Full English breakfast (buffet style) £19.90

•

Low-fat cottage cheese (gf, h)

•

Multigrain bread (h)

•

Porridge with London honey (h)

•

Selection of herbal teas and coffee

•

Freshly squeezed orange juice

•

Seasonal fruit salad with fresh berries

•

Assorted fruit yogurt in mini shot glass

•

Selection of freshly baked Viennoiserie

•

Scrambled eggs, grilled tomato,
portobello mushrooms, bacon,
Cumberland sausage, hash brown,
fresh bread

•

Fairtrade coffee and tea

(v) = vegetarian (ve) = vegan
(gf) = gluten free (h) = healthy
Please note that all the prices listed are subject to VAT at the
current rate and are from 1st April 2017 to 31st March 2018
You will be advised of any variations in availability
or price should circumstances dictate

BREAKFAST AND
REFRESHMENTS

Morning selection 

£2.80 each

Afternoon tea 

£20.00

All afternoon teas are made freshly on-site
and include:

A selection of Viennoiserie (v)
Fine butter croissants with butter
and preserves

One round of home-made sandwiches:

Build-your-own granola pots (v)

•

Cucumber and cream cheese on
caraway seed bread

•

Smoked salmon with sweet mustard on
granary bread

•

Chicken with mustard mayonnaise on
basil bread

•

Eggs with mustard cress on white bread

Choose from yoghurt, granola, fresh fruit,
berries and seeds

Porridge with London honey (v, h)
Severn and Wye smoked salmon
and creamed cheese tart
Suffolk dry cured bacon and egg pie
Mini savoury croissant

Scone with clotted cream and preserves

Break ideas 

A selection of four miniature home-made
sweet items and cakes

£3.40 each

Maldon salted caramel chocolate brownie
Carrot cake
Assorted choux pastries

Fairtrade coffee and tea 

£3.20

(Includes fruit and herbal infusions
and decaffeinated coffee)

Home-baked cookies
Lemon curd shots
Selection of muffins
Sliced cakes

Fairtrade coffee and tea
with biscuits 

£3.60

(Includes fruit and herbal infusions
and decaffeinated coffee)

Pancakes with berry compote
Croque-monsieur
Smoked salmon feuillantine

(v) = vegetarian (ve) = vegan
(gf) = gluten free (h) = healthy
Please note that all the prices listed are subject to VAT at the
current rate and are from 1st April 2017 to 31st March 2018
You will be advised of any variations in availability
or price should circumstances dictate

CANAPÉS

Each of the following canapés
are £3.60 each.

VEGETARIAN

We would recommend a minimum of
six canapés per person for a pre-dinner
or post-conference reception to last
an hour’s period or eight canapés for
receptions lasting over an hour.

Pickled beetroot, truffle cream cheese (gf)

(v) = Vegetarian (ve) = Vegan
(gf) = gluten free (h) = healthy
Please note that all the prices listed are subject to VAT at the
current rate and are from 1st April 2017 to 31st March 2018
You will be advised of any variations in availability
or price should circumstances dictate

Morel and asparagus quiche

Goat cheese crème brûlée, fig chutney (gf)
Gougères with Comte cheese and truffle
Parmesan and wild mushrooms arancini,
sun-dried tomato mayonnaise
Pissaladiere with anchovies and thyme

MEAT
Chicken satay with peanut sauce (gf)
Croquette of barbecue pulled beef,
caper and herb mayonnaise
Duck spring roll, hoisin sauce (gf)
Fillet of beef, morels sauce (gf)
Lamb kofta kebabs with mint yoghurt (gf)
Mini croque-monsieur
Pastilla of lamb with couscous and feta

FISH
Smoked salmon cornet with horseradish Chantilly
Mini fish and chip cone, tartare sauce
Roulade of smoked salmon, pumpernickel bread
Prawn tempura with chilli dips
Pan fried scallop with pea puree (gf)

SANDWICHES AND
FINGER FOOD

Our chefs have designed a number
of home-made sandwich and finger
food lunches.
All menus can be offered as a delegate
package, which would include your
chosen lunch option, three servings of
Fairtrade coffee and tea, Viennoiserie
and yoghurt shots (for the first break
of your choice) and granola bars and
home-made biscuits (for the second
break of your choice).
Filtered water is available during the
refreshment breaks; and all special
dietary requirements are catered for.

Finger Food Menu 1
Package price 

£22.90

Your menu will consist of one and a half rounds
of sandwiches and one dessert item

Finger Food Menu 2

£21.50

Package price

£32.25

Your menu will consist of one round of sandwiches
and three finger food items

Finger Food Menu 3

£23.00

Package price

£33.75

Your menu will consist of one and a half rounds
of sandwiches and three finger food items

Finger Food Menu 4

£25.50

Package price

£36.25

Your menu will consist of one round of sandwiches
and four finger food items

Finger Food Menu 5

£28.50

Package price

£39.25

Your menu will consist of one and a half rounds
of sandwiches and four finger food items

Our team of chefs make the sandwiches fresh each day with a variety of fillings.
Your lunch will include meat, fish and vegetarian options on a variety of breads.
We can provide all sandwiches on gluten free bread should this be a requirement.
Dependant on the menu chosen above, please make the
appropriate selection from the finger food options below.

FINGER FOOD
ITEMS

VEGETARIAN

MEAT

Red onion tart, cottage cheese

Ham hock terrine with home-made
piccalilli, sourdough toast (gf, h)

Smoked tomato aranchini,
garlic mayonnaise
Tempura vegetables, sweet chilli dip (gf, h)
Truffled cheese gougères

FISH
Broccoli and hot smoked salmon tart,
crème fraîche
Smoked salmon blinis with cream cheese,
crispy capers
Leek and smoked haddock tart

Spicy lamb kofta with mint yoghurt
or tahini dips
Teriyaki chicken skewers (h)
Beef carpaccio, baby gem leaves,
wasabi dressing (gf, h)
Mini slider
Chicken Caesar salad, crispy ciabatta (gf, h)
Croque-monsieur with truffle oil

DESSERT

Selection of macaron (gf)
Mini chocolate, coffee and vanilla éclairs
Tiramisu
Trifle
Pear tart frangipane

(v) = vegetarian (ve) = vegan
(gf) = Gluten Free (h) = Healthy
Please note that all the prices listed are subject to VAT at the
current rate and are from 1st April 2017 to 31st March 2018
You will be advised of any variations in availability
or price should circumstances dictate

BOWL FOOD
TASTER MENU

The bowl food menu has
been designed as a flexible,
networking menu option.
We offer a variety of taster
bowls with separate cold
and hot stations to maximise
speed of service, whilst also
providing variety and choice
for your guests.
We have designed a bowl food
catering package, to include all
of the items we think you’ll need
for a full days meeting:
A bowl food lunch, three servings
of Fairtrade coffee and tea,
Viennoiserie and yoghurt shots
(for one break of your choice) and
home-made biscuits and granola
bars (for a second break of your
choice). Filtered water is available
during the refreshment breaks.
We are happy to accommodate
all special dietary requirements.

Menu only from £33.00
Package price from £43.75
Our taster bowl menu has been
designed as a simple selector.
Please choose two hot bowls, two
healthy salad bowls and one dessert
bowl to make up your menu.
If you require a bespoke menu,
please contact your QEII Taste event
manager for further information.

BOWL FOOD
TASTER MENU

HOT

COLD

Potato gnocchi with Gorgonzola cream
and roasted cherry tomato (v)

Mediterranean salad (cucumber, cherry
tomato, caper, feta cheese, Kalamata olive)
(v, gf, h)

Conchiglie with tomato and mascarpone (v)
Pan fried Cajun spiced tilapia,
mango and coriander salsa (gf, h)

Strozzapreti salad with grilled artichoke (v,h)
Stilton salad

Marinated hake with pak choi,
black bean sauce (gf, h)

Vine tomato, red onion and beetroot salad,
basil vinaigrette (v, gf, h)

Classic fish and chips with tartare sauce

Hot smoked salmon, potato and spring
onion salad (h)

Mini sausage and mash with onion jam
Shepherd’s pie
Braised shin of Gloucestershire beef, baby
onions and mushrooms, red wine sauce
Pot roast corn-fed chicken breast, broad
beans and wild mushrooms, mustard sauce

Classic Caesar salad with crispy bacon (h)
Thai beef and crispy vegetable salad (h)

DESSERT
Chocolate mousse, coconut biscuits
Tiramisu
Traditional English trifle
Fresh fruit salad

(v) = vegetarian (ve) = vegan
(gf) = gluten free (h) = healthy
Please note that all the prices listed are subject to VAT at the
current rate and are from 1st April 2017 to 31st March 2018
You will be advised of any variations in availability
or price should circumstances dictate

FORK BUFFET

The menu package includes
your choice of fork buffet dishes
accompanied with filtered water,
three servings of Fairtrade coffee
and tea throughout the day,
Viennoiserie and yoghurt shots
(for one break of your choice),
home-made biscuits and granola
bars (for a second break of your
choice). We provide filtered
water during the refreshment
breaks. All special dietary
requirements are also
provided for.

Fork Buffet Menu
from £38.00 per head
Fork Buffet Package
from £48.75 per head
We would ask you to choose
one hot meat or fish dish, one
vegetarian dish, one hot vegetable
accompaniment, two salads and two
of our chefs’ desserts.
Should you wish to offer a seated
option for delegates this can be
offered for you at £3.00 per person.

FORK BUFFET

VEGETARIAN

SALADS

Aubergine parmigiana (v, h)

Mediterranean salad (gf, h)

Penne with sage and butternut squash (v)

Strozzapreti salad (v, gf, h)

Potato gnocchi with Gorgonzola cream
and roasted cherry tomato (v)

Roasted butternut squash, heirloom
tomato, confit pepper, grilled artichoke,
courgette (gf, h)

Conchiglie with tomato and mascarpone (v)

MEAT
Braised shin of Gloucestershire beef, baby
onions and mushrooms, red wine sauce
Chicken cacciatore (gf, h)

Beetroot, crumbled goats cheese,
sundried tomato (v, gf, h)
Thai beef and crisp vegetable salad (gf, h)
Chicken Caesar salad (gf, h)

HOT VEGETABLE ACCOMPANIMENT

Navarin of lamb with vegetables
Pot roast corn-fed chicken breast,
broad beans and wild mushrooms,
mustard sauce

Your QEII Taste Event Manager will let
you know the seasonal vegetable choice
of the day.

Braised shoulder of lamb caponata,
tomato and basil jus (gf)

DESSERT

Individual pie and London mash

Chocolate mousse, coconut biscuits

Stir fried Gloucestershire beef,
XO sauce, coconut sticky rice (gf, h)

Lemon tart, meringue, lavender

FISH

Fresh fruit salad (h)
Trifle
Tiramisu

Slow cooked salmon, sauce vierge (gf, h)
Pan fried fillet of plaice, sauce Soubise (gf, h)

Apple pie and custard
Rhubarb crumble and custard

Billingsgate fish pie
Teriyaki hake with bok choi (gf, h)

(v) = vegetarian (ve) = vegan
(gf) = gluten free (h) = healthy

Cajun spiced tilapia (gf, h)

Please note that all the prices listed are subject to VAT at the
current rate and are from 1st April 2017 to 31st March 2018
You will be advised of any variations in availability
or price should circumstances dictate

SEATED MENU
from £49.50 per head

We offer a variety of home-made
dishes to complement any occasion,
suitable both as a seated lunch
during a conference or for
evening dining.

STARTERS
Heirloom tomato and burratina salad, basil cress,
toasted ciabatta (v, h)
Tomato and goat’s cheese tart with rocket salad and pesto (v)
Cheese soufflé, cheddar cheese and chive sauce (v)

Should you require a bespoke menu
please contact one of the QEII Taste
team who would be happy to assist you.
Please choose one starter, one main,
one vegetarian and one dessert
to make up a set menu.

Suffolk ham hock terrine, celeriac remoulade,
piccalilli dressing, grilled sour dough
Slow teriyaki loin of salmon, soya mayonnaise,
rainbow radish wasabi (gf, h)

MAIN COURSE

All menus include Fairtrade coffee
and petit fours.

Wild mushroom and spinach ravioli, roasted pine kernels,
parmesan nage (v)

(v) = Vegetarian (ve) = Vegan
(gf) = Gluten Free (h) = Healthy

Risotto cakes, basil, tomato and smoked pepper salsa,
rocket salad

Please note that all the prices listed are subject to VAT at the
current rate and are from 1st April 2017 to 31st March 2018
You will be advised of any variations in availability
or price should circumstances dictate

Pot roasted corn-fed chicken breast, broad beans
and girolle mushrooms, leeks pie and mustard sauce
Braised shin of Gloucestershire beef, parmesan mash,
carrot confit

ADDITIONAL 4TH COURSE
Cheese and biscuits £9.00 supplement
per head
Sorbet £6.50 supplement per head

Guinea fowl with pea and mushroom fricassee,
bacon jus, potato boulangere

DESSERT
Flaming crème brûlée, yoghurt sorbet
Chocolate tart, lavender, bourbon ice cream
Deconstructed Eton mess
Key lime cheese cake, raspberry sorbet
A selection of British cheeses with chutney, quince
and biscuits are available as an alternative to dessert
at a supplement of £5.75 per head

DRINKS PACKAGES

What better way to sum up a long day of
meetings, lectures and seminars than with
one of QEII Taste’s drinks packages?

Package 1
one hours unlimited drinks package

£13.90

Package 2
two hours unlimited drinks package

£23.05

Alternatively, choose one of these packages for
your pre or post dinner drinks reception

Package 3
three hours unlimited drinks package

£29.65

Packages include all of the listed drinks items
served for either a one, two or three hour
period depending on the package chosen.

Fancy something a bit different? Why not
add one of the below for your guests on arrival:
Cocktails, please ask for our current list

£9.50

Selection of red and white wines

Prosecco

£6.00

Bottled beers (Staropramen, Coors Light, Heineken)

Champagne

£7.50

Mocktail and sparkling elderflower
Selection of nibbles

QEII Taste also has a range of canapes, bowl food or
finger food items that can be added to your reception
and circulated to guests during the package timings.

(v) = vegetarian (ve) = vegan
(gf) = gluten free (h) = healthy
Please note that all the prices listed are subject to VAT at the
current rate and are from 1st April 2017 to 31st March 2018
You will be advised of any variations in availability
or price should circumstances dictate

WINE LIST

WHITE WINE

RED WINE

Tilia Torrontes 2012, Italy
£25.00
This white wine has intense citrus and floral notes with a
slightly bitter marmalade finish.

La Croix Grenache Merlot Vin de Pays
de l’Herault, 2015, Carignan, France
£25.00
Plumpness in the mid-palate and a sweet fruit finish.

Jean Biecher Pinot Gris 2015, France
£28.00
This Pinot Gris is packed with flavours of ripe tropical
fruit, and has a bright refreshing.

Finca La Estacada Varietales Reserva
2010, Spain
£27.00
This red has flavours and aromas of cacao, coffee,
liquor, cedar wood, pipe, tobacco, wood, blackberry jam
(blueberry), and exotic fruit, with notes of slate and ginger.

Stellenrust Chenin Blanc, South Africa
£32.00
This Chenin Blanc shows elements of soft vanilla oak
notes on the nose, alongside tropical fruits with a
mineral palate of grape fruit and pear drop.
A2O Albarino, 2013, Albarino, Galicia, Spain £36.00
Native to Spain a light, crisp, flavoursome wine.
Domaine Fouassier
les Chailloux Sancerre 2014, France
£45.00
Granny smith apples and lemon pulp and almost
aniseed notes. Fresh and round mouth.

Valdivieso Merlot Rapel, 2014, Merlot, Chile £28.00
Ultra smooth, juicy Merlot with jammy plum, blackberry
and damson fruit served up with lashings of mocha
coffee and chocolate.
Castillo Clavijo Rioja Reserva, 2010,
Tempranillo, Rioja, Spain
£32.00
Aged for up to 24 months in French and American oak
casks, giving this wine real complexity, with ripe mature
fruit, lots of spice and vanilla oak flavours.
Journeys End Hunstman Shiraz Mourvedre,
2014, Stellenbosch, South Africa
£40.00
Medium-bodied with a deep ruby colour, this is a
generous and fruity wine with aromas and flavours of
forest fruits, cassis and blackberries.

(v) = vegetarian (ve) = vegan
(gf) = gluten free (h) = healthy
Please note that all the prices listed are subject to VAT at the
current rate and are from 1st April 2017 to 31st March 2018
You will be advised of any variations in availability
or price should circumstances dictate

WINE LIST

ROSE WINE

SPARKLING WINE & CHAMPAGNE

Wandering Bear Rose,
South Africa, Western Cape
£24.00
A very fruity rosé with juicy flavours of strawberry and
raspberry, it’s got a bit of sweetness, so it’s perfect for
those who don’t want a dry style of rosé.

Prosecco DOC Bel Star, Italy, Veneto
£30.00
Soft, fruity and refreshing with citrus, pear and floral
flavours and aromas.
Pannier Brut Reserve NV,
France, Champagne
£39.00
Fresh and harmonious champagne combining subtle
notes of brioche, pastries and acacia flowers with fresh
fruit aromas.
Laurent Perrier Brut Nv
£45.00
Lovely and refreshing with fruity flavours citrus, soft
bready notes and lots of fine,delicate bubbles.
Veuve Cliquot Yellow Label Nv
£60.00
Well-structured palate with balanced acidity and toasty,
citrus flavours. Elegant with a long lingering finish.
Bollinger Nv
£55.00
Powerful with biscuity aroma and flavour with clean,
crisp citrus fruit. A long, elegant finish.

Certain wine vintages and prices may be subject to variation.
All wines are subject to availability.

SPIRITS AND
BEERS

HOUSE SPIRITS

BOTTLED BEERS

Smirnoff

30ml

£4.50

Bottled beer from

275ml

£4.40

Gordon’s Gin

30ml

£4.50

Aspall cyder

500ml

£5.00

Jack Daniel’s

30ml

£4.50

Aspall berry cyder

500ml

£5.50

Southern Comfort

30ml

£4.50

Meantime London Lager

330ml

£5.20

Barcardi

30ml

£4.50

Meantime London Pale Ale

330ml

£5.20

Bombay Sapphire Gin

30ml

£4.50

Doom Bar

500ml

£5.50

The Famous Grouse Whisky

30ml

£4.50

Cuervo Tequila Gold

30ml

£4.50

LIQUERS

Glenfiddich (12 Year Old)

30ml

£5.20

Amaretto Sarono

25ml

£3.50

Laphroaig (10 Year Old)

30ml

£6.00

Baileys Irish Cream

50ml

£3.50

Cointreau

25ml

£3.50

Tia Maria

50ml

£3.50

Sambucca Luxardo

25ml

£3.50

(v) = vegetarian (ve) = vegan
(gf) = gluten free (h) = healthy
Please note that all the prices listed are subject to VAT at the
current rate and are from 1st April 2017 to 31st March 2018
You will be advised of any variations in availability
or price should circumstances dictate

SPIRITS AND
BEERS

PORTS AND BRANDY

SOFT DRINKS

Quinta do Vallado 10yr Old Tawny NV
25ml
Bottle

£4.50
£30.00

25ml
Bottle

£5.70
£38.00

25ml
Bottle

£4.90
£32.00

Courvoisier VSOP
Courvoisier***

Assorted canned drinks

330ml

£1.55

One Water still and sparkling

330ml

£1.90

One Water still and sparkling

750ml

£4.50

Orange / apple / cranberry juice

1ltr

£4.50

1ltr

£24.25

COCKTAILS
Pimm’s

Selection of house cocktails from glass

(v) = vegetarian (ve) = vegan
(gf) = gluten free (h) = healthy
Please note that all the prices listed are subject to VAT at the
current rate and are from 1st April 2017 to 31st March 2018
You will be advised of any variations in availability
or price should circumstances dictate

£8.50

SUSTAINABILITY
POLICY STATEMENTS

People

Wellness and Nutrition

Keeping our employees, clients and consumers
safe is number one on QEII Taste agenda. We
are committed to encouraging the continuous
development of our people, with the objective
of maximising both their career potential and
the overall performance of the business.

QEII Taste can also offer balanced choice menus
with health claims, guided daily allowance, green
light and nutrition analysis.

Sustainable Sourcing

We offer low calorie alcohol.

The provenance and origin of the food we buy is
a key consideration to us. We are committed to
a policy of sustainable procurement, working in
partnership with our suppliers and distributors
to manage the impact of our business:

Each of our menus has a healthy option which
has a lower calorie content, reduced salt and any
dressings are served on the side for your guests
to add.

Environment
•

Reduce our carbon footprint by measurement
of emissions and setting targets

•

QEII Taste encourages its staff to use
public transport

•

Initiate good housekeeping that includes
energy management to control cooking,
lighting, and water

•

Offer Fairtrade certified products (guarantees a
better deal for third world producers) QEII Taste
coffee and tea is ethically sourced

•

Minimise vehicle miles by offering products from
locally and sustainable sourced ingredients

•

Offer Rainforest Alliance certified coffee

•

Providing recycle bins for collection

•

QEII Taste has MSC CoC Certification and offers
seafood from MSC certified fisheries. We have
signed the Sustainable Fish Pledge which means
that we use no endangered species and source
fish from sustainable sources

•

QEII Taste paper for printing is made from 100%
recycled paper

•

Where possible, disposables are made from
a recycled source. Where not available,
made from recyclable, sustainable forest
or biodegradable (BioWare)

•

QEII Taste promotes the use of electronic
marketing and media. QEII Taste brochures are
now in PDF format with links to a web address

•

We use eco-burners throughout the venue which
are safer, cleaner and greener

•

Partner with Life water who use eco bottles with
substantially less plastic than the rest of the PET
bottled drinks market

•

Life water also funds the delivery of drinking
water to communities in need

•

•

Meat: We supply meat from Nigel Fredericks
and use UK and Irish meat which is Red
Tractor certified
Dairy: We buy all our whole milk from British
suppliers and pay our dairy farmers fair prices

Community
Involve staff in the sharing and caring scheme.
Give as You Earn is the simplest way for employees
to make a regular commitment to charity by giving
through their payroll every month.

ESSENTIAL
INFORMATION

1. It is a contractual obligation that clients
do not provide their own food and beverage
at the Centre.

7. Any catering required at or before 07.30hrs will
incur a minimum charge of £62.50 ex VAT, this
charge is dependent on the provision required.

2. Final catering numbers should be notified
to Leith’s five working days prior to the event
(excluding Bank Holidays and Weekends).
If numbers do increase after this time,
every effort will be made to provide the
additional service however this may incur
additional charges.

8. There is a minimum charge of £62.50 to
provide filtered water per 100 delegates, where
this water is served standalone, with no other
catering provision.

3. A 100% prepayment of the expected catering
spend must be paid before the event. QEII
Taste are entitled to cancel all pre-booked
catering if payment is not received.

10. Taxi charges will apply before 0600hrs and
after midnight at a flat rate of £35.00 per
journey. Your QEII Taste Event Manager will
confirm the number prior to the event.

4. Agencies booking events eligible for
commission must state their claim with QEII
Taste prior to the event. Leith’s pay commission
at 8% + VAT. This must be claimed within
3 months of the event taking place.

11. Should any additional staff members be
required these are charged at £62.50 for
a 4 hour shift or £125.00 for an 8 hour shift.

5. Kosher requirements are subject to an
additional charge.
6. There is a £6.00 charge per cloth for all “noncatering” tables. There is a £4.00 charge per
cloth for all cabaret tables. Cloths should be
ordered four working days in advance of the
event date. Orders after this time may result in
additional delivery charges. Poseur table cloths
are chargeable at £13.00 per cloth.

9. Any non-listed product will be charged on the
total amount ordered, whether used or not, and
in some cases may be subject to availability.

www.qeiicentre.london

