
T H E  L I B R A R Y  





19 SQUARE METRES / 205 SQUARE FEET

FLEXI LAYOUT

Formal Seating max 10 
Informal Seating max 15 

Standing Reception max 20



AVAILABILITY

Monday — Sunday

CATERING 

À la carte dishes are available to order 
same day for up to 8.

A selection canapés and sharing boards 
are available for larger groups.

48 hours advance notice is required 
for groups of 8 or more.



BRUNCH A LA CARTEBRUNCH MENU
12pm -  3pm Daily 

Please speak to the team if you have any allergies or special dietary requirements. 
Please note a discretionary 12.5% service charge will be added to your bill.

WEEKEND BRUNCH SPECIALS

SMALL BITES

WHIPPED FETA
7

PITA BREAD
2.50

NOCELLARA OLIVES
5

CRUDITE
2.50

TRUFFLE HUMMUS
7

SOURDOUGH
2.50

PLATES & BOWLS

CHILLED GAZPACHO v v
w Crout ons

7

BURRATA v
w Pes t o,  Sundr ied Toma t os,  Rocket 

& Pinenut s
13

ROAST BEETS & ORANGE SALAD v
w Fet a,  Spinach,  Honey Mus t ard Dres sing

& Walnut s
12

add Chicken 4  add Halloumi 3

NEW YORKER
Pas t r ami on Toas ted Sourdough, Mus t ard,  Gouda 

& Pickles ser ved w Sauer kr aut
16

HERITAGE TOMATO SALAD v v
w Aged Balsamic

8

SMOKED SALMON & CREAM CHEESE
On Sourdough w Capers,  Pickled Red Onions 

& Jalapeno Salsa
13

GRILLED ASPARAGUS & POACHED EGGS v
w Shaved Par masan

9

THE LASLETT BURGER
Beef Pa t t y  in a Br ioche Bun w Toma t o, 

Pickled Red Onion & Wasabi  Mayo ser ved 
w Onion Rings (vegan opt ion ave)

18  
add Cheese 1 add Bacon 3

SMOKED SALMON BENEDICT 
on English Muf f ins wit h Hollandaise Sauce

16

FRENCH  TOAST v
Br ioche,  Pas sionf ruit  Mascarpone Cream, 

Gooseberr ies in Syrup 
w Pis t achios

14

HAM HOCK or FLORENTINE BENEDICT v 
on English Muf f ins wit h Hollandaise Sauce

15 /  14

MATCHA WAFFLE v
House Waf f le,  Ma t cha 

Mascarpone Cream, Rhubarb in Syrup 
w Mixed Berr ies & Crumble

14

SWEET BITES

ORANGE POLENTA CAKE
w Chant illy  Cream

9

 COOKIES AND CREAM
War m Choc Chip Cookies 

& Vanilla  Ice Cream
9

SORBET v v
Selected Flavours

6



SUPPER A LA CARTESUPPER MENU
5pm -  10pm Dai ly 

Please speak to the team if you have any allergies or special dietary requirements. 
Please note a discretionary 12.5% service charge will be added to your bill.

SNACKS

SPICED NUTS
5

TRUFFLE CRISPS
5

NOCELLARA OLIVES
5

CRUDITE
2.50

WHIPPED FETA
7

TRUFFLE HUMMUS
7

PLATES & BOWLS

BEETROOT TARTARE v v
w Horser addish,  Celer y 

& Supers t r accia 
7

HERITAGE TOMATO SALAD v v
w Aged Balsamic

8

BURRELLA v v
Vegan Burr a t a by Julienne Bruno 

w Sundr ied Toma t os,  Rocket
15

PAPPERDELLE PASTA v
w Spinach,  Lemon Zes t  & Par mesan

12

CHILLED GAZPACHO vv� � � � � � �
w Croutons

7

BRUSCHETTA v �v
w Her �i t �age Tomato,  Basi l �& 

Supers �traccia on �Sourdough�
12 

BURRATA v
w Pest �o,  Sundried Tomatos,  

Rocket  & Pinenuts
13

MINI CHORIZO
w Red Wine & Gar �l ic

1�

SWEET BITES

BOARDS

BUCHANANS BRITISH CHEESE v
Dors t one Goa t s Cheese,  Tunwor t h Sof t  Cheese, 

Montgomer y Chedder,  St il t on,  Damson Jam, 
Pickled Onions & Sourdough

18

COBBLE LANE BRITISH CHARCUTERIE
Coppa,  Bres sola,  Fennel  & Gar lic  Salami
w Sourdough, Gher kins & Pickled Onions

20

COOKIES AND CREAM
War m Choc Chip Cookies 

& Vanilla  Ice Cream
9

ORANGE POLENTA CAKE
w Chant illy  Cream

8

SORBETv
Selected Flavours

6

KING PRAWNS
w Gar lic  & Aleppo Chili  & Conf it  Gar lic  Aoli

17

PITTA BREAD
2.50

SALLY CLARKE 
SOURDOUGH

2.50



CANAPÉ MENU
CANAPÉ MENU

MEAT

Duck Par f ait  w Rhubarb & Ginger on Bread

Mini  Hot Dog w Onion Relish

Mini  Cheeseburger w Toma t o Relish

Thai  Seared Chicken & Red Peppers Skewers

FISH

Smoked Salmon, Lemon Zes t  and Horser adish Blinis

Cr ab Cake w Red Curr y Dip

Mexican Pr awns & Avocado Salsa Tor t illa  Cup

Pot ted Shr imps w Toas ted Bread

VEGETARIAN

Spanish Tor t illa

Beet root  & Fet a Mini  Quiche

Halloumi Burger 

BBQ Pulled Jack f ruit  Spr ing Roll

VEGAN

Gr illed Ar t ichoke & Humous on a Herb Cros t ini

Toma t o Tapenade,  Red & Yellow Peppers on Toma t o Bread

Gr illed Zucchini  w Roas ted Vine Toma t o w Pes t o and Shallot  Salsa

Minted Couscous on Carrot

SWEET

Lemon Curd Mer ingue Tar t

Dar k Chocola te & Car amel Slice

Mini  Banof f ee Pie

Rose Pis t achio Oper a

Minimum order 100 canapés 
Choose 5 dif f erent canapés including swe e t 

Pr iced £25 per person,  7  canapés e ach

SHARING BOARDS

BUCHANANS BRITISH 
CHEESE BOARD

COBBLE LANE BRITISH 
CHARCUTERIE BOARD

Suggest ed One Board per 4  people
£20 per board



WINE LIST

WHITE WINE

2020 ‘En La Parr a’  Blanco Bodegas Nodus
Vale nc ia,  Spa in

BOTTLE 29 GLASS 8

2021 T’Air  D’Oc Sauv ignon Blanc Domaine Gayda
Langued o c-Roussi l l on,  Franc e

BOTTLE 32   GLASS 9

2020 Grüner Vel t l iner Klassik Ar tner
Carnuntum, Aus tria

BOTTLE  38   GLASS 10

2019 Riesl ing Trocken Qba Weingut Lehner t-Vei t
Mose l-Sa ar-Ruwer,  Germa ny

BOTTLE 42

2020 Assyr t iko Wi ld Ferment Skour as
Ne me a,  Gre e c e

BOTTLE 52

2021 Rust enberg St e l lenbosch Chardonnay
Ste llenb os ch,  South Afric a

BOTTLE  54   GLASS 13

2020 Sancerre Chav ignol  Domaine Vincent Delapor t e 
Lo ire  Va lley,  Fra nc e

BOTTLE 75

RED WINE

2020 Chaval  Bobal  ‘Ecologica’  Bodegas Nodus
Valenc ia,  Spa in

BOTTLE 29 GLASS 8

2020 Pr imi t i vo Salento Cant ine de Fa lco
Puglia,  I ta ly
BOTTLE 32

2020 Ar tuke Rioja
Ri o ja,  Spa in

BOTTLE 38    GLASS 10

2018 Pinot Noir  We ingut Pe t r i
Pfa lz,  Germany

BOTTLE 42    GLASS 12

2019 Terre Ronde Domaine le Sol l ier
Langued o c-Roussi l l o n,  Franc e

BOTTLE 44

2019 Rosso di  Mont epulciano Cant ine Dei
Tus c any,  I ta ly

BOTTLE 50

2019 Bugalugs Barossa Shir az Tim Smith Wines
South Aus tra lia ,  Aus tra lia

BOTTLE 62

ORANGE

2019 Rk a t si t e l i  Qvevr i  Qvevr i  Wine Cel lar
Kha ke ti ,  Ge orgia

BOTTLE 48

ROSÉ

2020 Grenache-Cinsaul t  Rosé Domaine Saint  Fél ix 
Langued o c-Roussi l l on,  Franc e

BOTTLE 30 GLASS 8

2020 MIP* Classic Rosé Made in Provence 
Provenc e,  Franc e

BOTTLE 45

BUBBLES

Prosecco Trev iso Spumant e Brut  i l  Fol lo Prosecco 
Vene t o,  I ta ly

BOTTLE 38  GLASS 9

Langham Est a t e Cul ver Classic Cuvé e Brut 
Dors e t,  England

BOTTLE 65 GLASS 14

2017 Langham Est a t e Rosé Brut 
Dors e t,  England

BOTTLE 80

2021 Wi ld Idol  Spar k l ing Rose (Non-Alchol ic)
Rhienhess en,  Germany

BOTTLE 45



THE LASLETT COCKTAILS

Want something else? Just ask, our team is happy to make your favourites. 

THE LASLETT COCKTAILS

Henderson’s Rum Punch
A t r ibute t o Rus s Henderson,  made wit h rum, t r adit ional  punch element s,  

and a generous splash of  pas sion.  Cheers t o his  por t ait  above t he bar!
13

Duke’s Spr i t z
A ref reshing t wis t  t o  t he spr it z  wit h English Spar kling Wine, 

London Dr y Gin,  St  Ger main & Ear l  Grey Syrup
15

The Lasle t t  Champagne Cock t a i l 
Ser ved wit h St  Ger main elder f lower liquor,  brown sugar 

and t opped wit h house champagne
15

St r awberry Fie lds
Made wit h t he Fab Four ingredient s:  s t r awberr ies,  lemon juice, 

Sipsmit h vodka and Prosecco
12

Spiced Piña Colada
Our t ake on t he clas s ic wit h t he added f lavour 

of  our s igna ture mix of  spices
13

Amare t to Rhubarb Sour
This rose-coloured dr ink pairs gin wit h a homemade rhubarb s yrup,

 a t ouch of  l ime and egg white
13

Pembr idge Rose Garden
Sipsmit h gin,  cit rus and rose shaken wit h egg white 

and t opped wit h lemon t onic
14



For more information drop us a line on +44 (0)20 7792 6688

or email us at events@thelaslett.co.uk

THANK YOU!

mailto:events@thelaslett.co.uk?subject=The%20Laslett%20Library%20Hire%20Enquiry

