
T H E  H E N D E R S O N





19 SQ M / 205 SQ F

Formal Seating up to 20

AVAILABILITY

Mon — Sun during Summer

Sun — Wed during Winter

CATERING 

À la carte dishes are available to order same 

day for up to 8.

Set menu for over 8pp 

Pre-order required 



SET MEU

£50 per head

STARTERS

PEA & MINT SOUP

LABNEH w ROAST BABY CARROT

]

HAM CROQUETTES w ROCKET & AIOLI

FOR THE TABLE

SALLY CLARKE SOURDOUGH & BUTTER 

MAIN

CHICKEN BREAST STUFFED  W FETA & SPINACH w LEMON SAUCE 

BAKED SCOTTISH SALMON FILLET w HOLLANDAISE SAUCE

BAKED HARISSA AUBERGINE w COCONUT YOGURT & ALMONDS

FOR THE TABLE 

ROSEMARY ROAST POTATOS

SUMMER GREEN SALAD

DESSERTS

LEMON CHEESECAKE w BERRIES

GLUTEN FREE BROWNIE w ICE CREAM

PRE ORDER REQUIRED





HENDERSON RUM PUNCH 

ELDORADO 5YR RUM, KRAKEN SPICED RUM, COCONUT

LIQUOR, TRIPLE SEC, LIME, PINEAPPLE & GRENADINE 

 

STRAWBERRY FIELDS 

VODKA, LANGHAM SPARKLING WINE, LEMON, SUGAR SYRUP

& STRAWBERRIES 

 

TO A LADY 

GIN, APEROL, ST GERMAIN, PINK GRAPEFRUIT

 

PASCAL OLIVIER 

GIN, LUTÈCE, VERMOUTH, PASTIS

 

PEMBRIDGE SPRITZ 

BEESOU APERITIF, PROSECCO, SODA WATER

 

HUMMINGBIRD 

QUIQUIRIQUI MEZCAL, TEQUILA, ANTICA FORMULA, 

MARASCHINO LIQUOR, AGAVE

SIGNATURE COCKTAILS

16

 16

15

15

 

13

 

16

MARGARITA/ MEZCALITA 

OCHO BLANCO TEQUILA, OR MEZCAL, TRIPLE SEC, LIME

ADD JALEPENO FOR SOME HEAT

 

APEROL SPRITZ 

APEROL, PROSECCO, SODA WATER 

 

PALOMA  

TEQUILA, LIME, PINK GRAPEFRUIT SODA

 

MOJITO 

WHITE RUM, SUGAR SYRUP, LIME, MINT & SODA WATER

 

MAI TAI 

WHITE RUM, DARK RUM, ORANGE CURACAO, ORGEAT

SYRUP & LIME

 

LEMON & LYCHEE MARTINI 

X MUSE VODKA, LYCHEE LIQUOR, VERMOUTH, LEMON

CLASSIC COCKTAILS

15

13

14

14

 

15

 

16



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
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