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THE LOFT AT
THE IVY CLUB

The Ivy Club plays host to members from the arts, media and business worlds, providing a 
place to work, relax and socialise in the heart of London’s West End.

Designed with a fresh and imaginative art deco take on its sister property The Ivy, The Ivy 
Club is set over three floors that reflect the restaurant’s unique atmosphere, combining comfort 

and style, form and function. Located on the top floor of The Ivy’s landmark building, The 
Loft is an ideal space for private events, from relaxed breakfast presentations and intimate 

dinners to big, vibrant cocktail parties.

Dazzling in the day and seductive by night with its baby grand piano and striking private bar, 
The Loft offers all you need to make your event extraordinary.

To enquire, please contact our private dining team
Email: events@the-ivyclub.co.uk or call 020 7557 6349

Please note that due to COVID-19 and the Government Guidelines in place 
as a result, our capacities, timings and menus may vary.



BREAKFAST

We offer a selection of three breakfast menus to choose from. Please note the entire party must dine from  
the same menu. Each menu is served with freshly squeezed orange juice, English breakfast tea or filter coffee. 

Additional juices and smoothies are available. 

MENU A
£25.00

 
Toast and preserves  

A selection of white & wholemeal sourdough and non-gluten bread  
served with a selection of jams 

Oat and almond granola with raspberries  
Honey & yoghurt 

Brioche, streaky bacon and egg roll 

MENU B
£35.00

 
Selection of mini pastries and preserves  

Mini croissant, pain au raisin / pain au chocolat 
served with butter and selection of jams 

Oat and almond granola with raspberries  
Honey & yoghurt 

~

Eggs Benedict 
Roasted ham, toasted muffins, 2 poached hens’ eggs, hollandaise sauce 

Or 

Eggs Royale 
Argyll smoked salmon, toasted muffins, 2 poached hens’ eggs, hollandaise sauce 

Mixed Berry Smoothie
Strawberry, raspberry, blueberry, 

banana, coconut milk & lime 

£4.75

Green Juice
Avocado, mint, spinach,  

apple & parsley 

£4.75

Beetroot & Ginger 
Beetroot, carrot,  
apple & ginger 

£4.50

JUICES & SMOOTHIES



BREAKFAST

MENU C
£38.00

 
Selection of mini pastries and preserves  

Mini croissant, pain au raisin / pain au chocolat 
served with butter and selection of jams 

 
Oat and almond granola with raspberries  

Honey & yoghurt 

 
The Ivy full English breakfast 

Sweet cured streaky bacon, fried hens’ eggs, Cumberland chipolata sausages,  
roasted vine plum tomato, grilled chestnut mushrooms, hash browns and sourdough toast  



COCKTAIL LIST
The following are available throughout the event and are charged on consumption

Twinkle £15.75
vodka, elderflower, Champagne

Negroni £11.25
gin, Campari, sweet vermouth

Moscow Mule £11.25
vodka, lime, ginger beer

Dark & Stormy £11.25
rum, lime, ginger beer

Kir Royal £15.75
Crème de cassis, Champagne 

Aperol Spritz £13.50
Aperol, prosecco, soda

When choosing any of the following cocktails
a specific number should be pre-ordered in advance

Virgin
Horizon £7.00

peach puree, lime juice, grenadine, lemon tonic

Ball Peen £7.00
lemon juice, cinnamon, ginger ale

Long
Paloma £11.25

tequila, lime, pink grapefruit soda

Sea Breeze £11.25
 vodka, pink grapefruit juice,

cranberry juice

Martini
Charlie Chaplin £11.25

sloe gin, apricot brandy, lime juice

Army & Navy £11.25
gin, Champagne, lemon, sugar



CANAPÉS
We recommend 4 canapés per person for a pre-dinner 

reception or 12 per person for a drinks party.

Please choose from the options below.

SAVOURY
£3.25 EACH

Shepherd’s pie tart

Red dragon pie tart (v) 

Buttermilk fried chicken

Moroccan spiced lamb croquettes

Tempura prawns, sweet chilli mayonnaise 

Duck spring rolls, hoisin sauce

Tuna tartare, seaweed crackers

Popcorn shrimp, spiced dipping sauce 

Lobster taco, avocado cream

Crab rolls, fragrant herbs, grapefruit

Grilled haloumi, avocado, lemon pepper (v)

Cauliflower tempura, tomato chutney (v) 

Arancini & Parmesan (v)

SWEET
£3.25 EACH

Bitter chocolate tart, honeycomb 

Lemon meringue tart 

Cinnamon doughnuts 





MINI DISHES
We recommend 6 bowl food options  

per person for a drinks party

SAVOURY BOWLS
£6.50 PER BOWL

The Ivy Shepherd’s pie

Crispy duck and watermelon salad, cashew nuts 

Crab tabbouleh

Lobster ‘mac & cheese’

Spiced lamb & chickpea stew 

Cauliflower tabbouleh (v)

Beetroot & goat’s cheese salad, walnut granola (v)

Seasonal risotto (v)

Spiced chicken skewers

SWEET BOWLS
£6.50 PER BOWL

Vanilla cheesecake, raspberries 

Apple and blackberry crumble 

Chocolate pot 



We offer a selection of five menus to choose from 
but please note you must select one menu for the whole party.

MENU A
£60.00

Bang Bang chicken  
Shredded smoked chicken salad, peanut chilli sauce and sesame 

Herb roasted fillet of Scottish salmon  
Steamed asparagus, Jersey Royal potatoes and hollandaise sauce 

Iced Berries  
Frozen mixed berries, hot white chocolate sauce 

Selection of teas and filter coffee 

MENU B
£68.00

Argyll smoked salmon  
Toasted soda bread, crème fraîche & lemon

The Ivy shepherd’s pie  
Slow-braised lamb leg and dry-aged beef with creamed mash potato & Mayfield cheese 

Vanilla crème brûlée  
Classic set vanilla custard with a caramelised sugar crust 

Selection of teas and filter coffee

PRIVATE DINING MENUS



MENU C
£75.00

Dressed Dorset crab  
Lightly bound dressed crab with brown crab mayonnaise,  

celeriac remoulade, soft herbs and seaweed crackers 

Roasted corn-fed chicken breast & truffle stuffed leg  
Creamed sweetcorn, buttered mushrooms, watercress  

Baked Bramley apple pie  
Slow cooked apple and sugar crusted pie with Devonshire clotted cream 

Selection of teas and filter coffee 

MENU D
£80.00

Twice-baked Montgomery Cheddar cheese soufflè 
Gratinated Cheddar cheese, chives and black truffle 

Chargrilled British beef fillet steak  225gm  
21 day aged grass-fed centre cut beef fillet with fondant potato, watercress and peppercorn sauce 

Warm chocolate fondant  
Molten chocolate cake served with a hazelnut praline ice cream 

Selection of teas and filter coffee

MENU E
£85.00

Lobster and avocado cocktail  
Gem lettuce, Marie Rose sauce, cucumber, avocado and cress  

Dukkah spice roasted lamb rump  
Smoked aubergine, quinoa and pomegranate tabbouleh 

‘The Ivy’ Baked Alaska  
Flambéed meringue, genoise sponge, cherry sorbet and Griotte cherries 

Selection of teas and filter coffee 



PRIVATE DINING CHOICE MENUS
We offer two choice menus to choose from but please note you must select one menu for the whole party.  
We require all of your guests to order in advance from this menu and we require the final pre-orders two 

weeks prior to your event.

MENU F
£85.00

STARTERS
Argyll smoked salmon  

Toasted soda bread, crème fraîche & lemon 

Heritage beetroot and goat’s cheese salad  
Salt baked beetroot, whipped goat’s cheese, walnut granola 

Steak tartare 
Hand-chopped beef, capers, cornichons and shallots 

MAINS
The Ivy shepherd’s pie  

Slow-braised lamb leg and dry-aged beef with creamed mash potato & Mayfield cheese 

Herb roasted fillet of Scottish salmon  
Steamed asparagus, Jersey Royal potatoes and hollandaise sauce 

Chargrilled British beef fillet steak 225gm  
21-day aged grass-fed centre cut beef fillet with fondant potato, watercress and peppercorn sauce 

DESSERTS
Vanilla crème brûlée  

Classic set vanilla custard with a caramelised sugar crust 

Baked Bramley apple pie  
Slow cooked apple and sugar crusted pie with Devonshire clotted cream 

Sticky toffee pudding  
Spiced rum ice cream and toffee sauce 

Selection of teas and filter coffee



PRIVATE DINING CHOICE MENUS

MENU G
£95.00

STARTERS
Dressed Dorset crab  

Lightly bound dressed crab with brown crab mayonnaise,  
celeriac remoulade, soft herbs and seaweed crackers 

Twice-baked Montgomery Cheddar cheese soufflè  
Gratinated Cheddar cheese, chives and black truffle 

Bang Bang chicken  
Shredded smoked chicken salad, peanut chilli sauce and sesame 

MAINS
Thai-baked whole sea bass  

Three flavoured black bean sauce, red chilli, coriander and lime 

Roasted fillet of prime centre cut beef fillet 225gm  
Creamed spinach, fondant potato, bordelaise sauce 

Crab-crusted Atlantic halibut fillet 
Braised coco beans, lemon and Cornish cockle stew

DESSERTS
Warm chocolate fondant  

Molten chocolate cake served with a hazelnut praline ice cream 

‘The Ivy’ Baked Alaska  
Flambe meringue, genoise sponge, cherry sorbet and Griotte cherries 

Mango parfait  
Seasonal fruit, coconut and lime sorbet 

Selection of teas and filter coffee



CELEBRATION CAKES
Cakes are made to order for the requested size of the party. Minimum 72 hours’ notice is required.

£7.50 per person

Vanilla cheesecake with raspberries

Cru Virunga chocolate and salted caramel

Amalfi lemon, meringue and mixed spring berries

Strawberry and white chocolate

POST-DINNER TREATS

Mini chocolate truffles £4.00 
With a liquid salted caramel centre 

Selection of Cheeses £13 
A selection of three cheeses from the British Isles served with seasonal chutney and crackers 





FURTHER INFORMATION

 Capacities: 28 on one long table, up to 70 theatre style and 100 for 
 a standing reception. 

 Access, service and departure times:

 Breakfast 7.45am access, 8.00am guest arrival and 10.30am departure 

 Lunch 11.30am access, 12.00pm guest arrival and 4.30pm departure

 Dinner 6.00pm access, 6.30pm guest arrival and 1.00am* departure

  *2.00am by arrangement with a £750 license fee, 10.00pm on Sunday, 12.00pm on Monday

 Complimentary menus can be printed and dedicated with a logo or title 
 at your request

 Complimentary place cards are available

 Seasonal flowers are provided in the private room. We can provide 
 details of the florist should guests require bespoke arrangements

 A docking station is available for your own use or alternatively, 
 we can provide background music

 Musicians can be supplied or you are welcome to provide your own

 An electronic baby grand piano is available in the room as well as 
 the option of a DJ booth
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To enquire, please contact our private dining team
Email: events@the-ivyclub.co.uk or call 020 7557 6349


