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Boardroom 

The light, airy Boardroom overlooks Stratford Place and 
offers all the facilities you need in a historic setting. The 
large inlaid table is conducive to discussion and there is a 
wealth of video conferencing equipment for times when 
you host hybrid meetings. 

CAPACITIES 
Long Rectangular Table: 12 

FACILITY FEE 
OC Member: £35.00 per hour 
Reciprocal & Sponsor: £65.00 per hour 

*Selection of Tea & Nespresso Coffees included in the Facility Fee. 
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Library 
The Library is popular for both entertaining and 
business meetings. It is a well-proportioned room with 
cherry wood panelling on the walls, inlaid with gilt 
decoration and fine art. The Library houses the Club’s 
extensive collection of books, collected over the past two 
hundred years. 
When the Ante Room is hired in combination with the 
Library, it can be used as a break-out space during 
meetings or for pre-lunch or dinner drinks. 

CAPACITIES 
Long Rectangular Table: 24/28 (a) 
Round Tables: 30/40 (a) 
Cocktail Party: 50 or 90 (with Ante room) 
Sprig & U Shape: 40 (a) 
Theatre Style: 55 (a) 

FACILITY FEE 
OC Member: £300.00

£35.00 per hour [for meetings only]
Reciprocal & Sponsor: £380.00 [£480.00 with the Ante Room]

£ 65.00 per hour [for meetings only]

Ante Room 
The Ante Room is often used as a small meeting room, or 
as an intimate setting for a private lunch or dinner. If hired 
in combination with the Library, the Ante Room can be used 
as a break-out space during meetings or for pre-lunch or 
dinner drinks. 

CAPACITIES 
Round Tables: 10/12 (a) 
Rectangular Table: N/A 
Cocktail Party: 30 
Theatre Style: N/A 

FACILITY FEE 
OC Member: £100.00 

£35.00 per hour [for meetings only] 
Reciprocal & Sponsor: £230.00 [£480.00 with the Library]

£65.00 per hour [for meetings only]
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Main Smoking Room 
The Main Smoking Room evokes a sense of splendour 
with panelled, painted walls and high, decorated 
ceilings with a golden chandelier centrepiece. The fine 
art on the walls lends the room a certain gravitas for 
lunches, dinners, and meetings. 
When the Small Smoking room is hired in combination 
with the Main Smoking Room, it can be used as a break- 
out space during meetings or for pre-lunch or dinner 
drinks. 

CAPACITIES 
Long Rectangular Table: 28/30 (a) 
Round Tables: 30/40 (a) 
Cocktail Party: 100 (with Small Smoking Room) 
Sprig & U Shape: 40 (a) 
Theatre Style: 60 (a) 

FACILITY FEE 
OC Member: £300.00 

        £35.00 per hour [for meetings only]
Reciprocal & Sponsor: £380.00 [£480.00 with the Small

         Smoking Room]
 £65.00 per hour [for meetings only]

(a) Use of banqueting chairs is required 

Small Smoking Room 
The Small Smoking Room provides the flexibility for 
intimate private lunches or dinners, as well as small 
meetings. 
If hired in combination with the Main Smoking Room or 
the Main Drawing room (see following page), the Small 
Smoking room can be used as a break-out space during 
meetings or for pre-lunch or dinner drinks. 

CAPACITIES 
Round Tables: 10/12 (a) 
Rectangular Table: N/A 
Cocktail Party: 30 
Theatre Style: N/A 

FACILITY FEE 
OC Member: £100.00 

         £35.00 per hour [for meetings only]
Reciprocal & Sponsor: £230.00 [£480.00 with the Main

         Smoking Room]
 £65.00 per hour [for meetings only]

(a) Use of banqueting chairs is required 
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Main Drawing Room 
The Main Drawing Room, with its soft lighting and 
comfortable furniture, is a home-from-home for our 
Members. 
With dramatic floor to ceiling windows and views of 
Stratford Place, the Drawing Room is a wonderful 
setting for cocktail parties, lunches, dinners, launches 
and presentations. 
The adjacent Small Smoking Room works well for larger 
parties, or to be used as a break-out space during 
meetings or for pre-lunch or dinner drinks. 

CAPACITIES 
Round Tables: 40/50 (a) 
Long Rectangular Table: 40 (a) 
Cocktail Party: 120 (with Small Smoking Room) 
Sprig & U Shape: 40 (a) 
Theatre Style: 80 (a) 

FACILITY FEE 
OC Member: £500.00 
Reciprocal & Sponsor: £1,025.00 [£1,125.00 with the
                                                        Small Smoking Room] 

(a) Use of banqueting chairs is required 
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Food & 
Beverage 
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Lunch & Dinner Menu 
Please Select the Same Starter, Main Course and Dessert for All Guests 

Starter - Please Select One

Potted Shrimps, Toasted Wholemeal Bread £ 18.00 
Gin & Beetroot Gravlax with Pickled Fennel Salad £ 18.00 
Classic Smoked Salmon, Capers & Shallots, Brown Bread £ 18.00 
Chicken & Ham Terrine, Pickled Girolles, Tarragon Mayonnaise £ 16.00 
Goats Cheese, Walnut Tart, Pumpkin Jam £ 16.00 
Serrano Ham, Basil-Infused Melon, Honey Mustard Dressings £ 16.00 
Potted Crab, Sourdough, Radish £ 18.00 
Bolognese Arancini Ball, Rocket Salad, Green Pesto £ 16.00 

Soup - Please Select One
£ 18.00 
£ 13.50 
£ 13.50 
£ 13.50 

Lobster Bisque & Cognac 
Beef & Ox Cheek Consommé 
Cep Velouté
Leek & Potato Soup 

Main - Please Select One

Oriental Club Fillet of Beef Wellington & Dauphinoise Potatoes * £ 52.50 
Roast Rump of Cornish Lamb ‘Niçoise’ with Mashed Potatoes £ 39.00 
Halibut, served “Meunière” or Grilled with Béarnaise Sauce, New Potatoes * £ 46.00 
Braised Shoulder of Lamb, Herb & Mustard Crust, Boulangère Potatoes* £ 39.00 
Rare Breed Pork Loin, Crackling, Apple Sauce, Sage & Onion Stuffing* £ 39.00 
Corn-fed Chicken Breast, Wild Mushrooms, Leek £ 32.00 
Slow Braised Ox Cheeks in Red Wine with Horseradish Mashed Potatoes * £ 32.00 
Confit Duck Leg with Smoked Duck Lentil du Puy £ 39.00 
Spinach & Ricotta Cannelloni Bake (V/VG) £ 30.00 
Pan Fried Stone Bass, Summer Beans & Cockle Stew £ 36.00 
Pea & Mushroom Risotto Cake, Tomato & Lemongrass £ 30.00 

*Also Served with Seasonal Vegetables
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Dessert & Savoury - Please Select One

Caramalised Pineapple Compote with Coconut Almond Tuiles & Pineapple Granita £ 13.50 
Lemon Meringue Tart with Fresh Strawberry Compote £ 13.50 
Chocolate Filigree Torte, Espresso Ice Cream £ 13.50 
Sticky Toffee Pudding with Toffee Sauce & Vanilla Ice Cream £ 13.50 
Fresh Fruit Salad with Seasonal Sorbet (V/GF) £ 13.50 
Orange Custard Panna Cotta, Chocolate Cremeux, Vanilla & Hazelnut Biscotti £ 13.50 
Summer Pudding, Cassis Coulis, Filo Crisps £ 13.50 
Apricot & Raspberry, Clafoutis, Amaretto Ice Cream £ 13.50 
Selection of Ice Creams & Sorbets £ 13.50 
British Cheese Platter (per 1/2 portion) £ 8.00 
Traditional Welsh Rarebit £ 11.50 

Tea & Coffee Served with Oriental Club Handmade Chocolates 
may be added for an additional £5.00 per person. 

For any Guests with Specific Dietary Requirements: Vegetarian, Vegan, Allergies & Intolerances, 
suitable alternatives will be advised seventy-two hours prior, please see Terms & Conditions. 
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Curry Menu 
£70.00 per Person 

Indian Street Food Starter 

✦ 

Choice of Two Curries from the Selection below 

✦ 

Basmati Rice 

Tarka Dal 

Naan Bread 

Chutneys & Poppadoms 

✦ 

Kulfi with Seasonal Fruits 

✦ 

Coffee & Handmade Chocolates 

All dishes will be served buffet style. We can arrange a plated service on request. 

Mild: 

All Curries Can be Made with Chicken, Lamb, Beef, Fish, Prawns or Vegetarian: 

Medium/Hot: 
Korma – Coconut Based with Mixed Nuts 
Moilee – Sweet Coconut Sauce Tempered with Curry 
Leaves 
Lababdar – Thick Tomato & Onion Sauce with Nuts & 
Cream 
Saag – Cooked with Spinach, Cream & Masala 

Medium: 
Butter Masala – Tomato Based Sauce Finished with 
Butter 
Rogan Josh – Tomato Based Sauce with Dried Herbs & 
Fresh Coriander 
Tawa – Dry Fried Tomato sauce with Onions & Mixed 
Peppers 
Jeera Lemon – Light Tomato Sauce with Cumin & 
Lemon Grass 

Dansak – Sauce Cooked with Red Lentils 
Jalfrezi – Tomato Sauce Finished with Mixed Peppers 
Madras – Hot & Sour Tomato Based Sauce Tempered 
with Mustard Seeds & Curry Leaves 
Vindaloo – Thick Tomato & Coconut Sauce with Potatoes 
Goan – Coconut & Chilli 
Chettinad – Tomato & Onion Base with Peppercorns & 
Cloves 
Andhra – Thick Sauce with Mustard & Curry Leaves 

Please note that all our Curries can be made spicier. 
All Curries Can be Made with Chicken, Lamb, Beef, Fish, 
Prawns or Vegetarian 



Seasonal Oysters, Shallot Vinegar (GF) 
Coronation Chicken Tartlet 
Bocconcini & Red Pesto 
Mini Yorkshire Pudding, Rare Roast Beef & 
Horseradish 
Severn & Wye Smoked Salmon Mousse 
Crostini with Caviar 
Avocado & Prawn Crouton 
Pumpkin & Chickpea Puri, Tamarind Relish 
(V) 
Whipped Goats Curd Savoury Cones, Red 
Pepper (V) 
Spiced Aubergine Pâté, Mini Poppadom (V, 
GF) 

Basil & Blueberry Madeline 
Raspberry Custard Tart 

Pork & Sage Sausage Rolls, Tamarind Sauce 
Lamb Sheek Kebab, Mint Yogurt (GF) 
Chorizo Picante, Romesco Sauce 
Chicken Satay Skewers 
Onion Bhaji, Sweet Chilli (V, GF) 
Breaded Prawn with Garlic Mayonnaise 
Welsh Rarebit Tartlets, Tomato Relish (V) 
Aloo Tikki, Sweet Yoghurt (V) 
Black Truffle Arancini Balls with Truffle 
Mayonnaise (V) 
Punjabi Vegetable Samosas, Mint Chutney (V) 
Punjabi Lamb Samosas, Mint Chutney 
Paneer Tikka Skewer 

Selection of Macarons 
Double Chocolate Éclair Cake 

Soy & Buttermilk Fried Chicken, Hot Pepper 
Sauce 
Mini Burgers, Swiss Cheese, Burger Relish 
Lamb Sheek Kebabs, Cucumber Raita 
Large Vegetable Samosa, Mint Sauce (V) 
Mung Bean Salad (V, VG, GF) 
Three Bean Caussoulet 
Smoked Haddock Fishcake, Curry Mayonnaise 
Chicken, Prawn or Vegetable Curry (GF) 

Mini Fraisier 
Double Chocolate Brownie 
Bakewell Tartlet with Mascarpone Cream 
Tropical Fruit Skewer with White Chocolate 
Fondue 

*Minimum Spend £20.00 per person
*Minimum Order twenty pieces for each type of canapé

Honey & Chilli Mixed Nuts 
Salted Crisps 
Marinated Olives 
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Working Breakfast 

Oriental Club Breakfast 
£25.00 per person Served or Plated 

 
 Mini Freshly Baked Pain Au Chocolate 
 Mini Ham & Cheese Croissant 
 Granola Bowl & Seasonal Fruit 
 English Muffin with Salmon & Caviar 

or Eggs Benedict 
 Freshly Squeezed Juices 
 Selection of Tea, Coffee, Regular 

or De-Caffeinated 
 

Full English Breakfast available on request 

 
Refreshments 

 
 Tea, Coffee at £4.50pp 
 Tea, Coffee, Biscuits at £5.00pp 
 Jugs of Juice from £12.00 

Full Drinks List available on request 

Sandwiches 
& Working Lunch 

 
 Sandwich Selection in White, Brown & 

Granary Bread (Chicken, Mayonnaise & 
Lettuce/Tuna Mayonnaise/Egg & 
Mayonnaise/Ham/ Salmon)* £ 11.50 per person 

 Chicken Tikka/Vegetarian Wrap Platter* £ 8.00 
per person 

 Mixed Salad Bowl £7.50 per person 
 Pork & Sage Sausage Roll Platter £8.00 per 

person 
 French Fries Platter £5.50 per person 

* Served with Crisps 
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Afternoon tea 

The Oriental Club Afternoon tea 

 Freshly Cut English Finger Sandwiches:
o Severn & Wye Smoked Salmon

& Crème Fraiche
o Free Range Egg & Baby Cress
o Coronation Chicken
o Cheese & Spring Onion

 Assorted Mini Cakes & Pastries
 Warm Scones & Clotted Cream, Seasonal Preserve
 Selection of Fine, Herbal, Oriental Club Tea, Coffee

& De-Caffeinated Coffee

£40 per person - served with Tea 
£50 per person - served with Tea and a glass of Champagne 
£55 per person - served with Tea and a Cocktail 
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Additional Notes 

All prices are inclusive of VAT but do not 
include Facility Fees or Drinks. 

✦ 

Equipment Rental, Club Charges 
& Gift Ideas for your Guests 

Projector & Screen £150.00* 
TV Screen 52” £50.00* 

A 12.5% discretionary service charge will be 
added to your final invoice, this contributes to 

Speaker & Microphone 
with Stand 

£100.00* 

the Staff Fund and is distributed among all 
Staff Members. 

✦ 
Any Event being held on a weekend will be 
subject to a minimum spend of £2,500. 

✦ 
If you wish to provide your own wine, the Club 
applies a Corkage Fee of £25.00 per open bottle 
for  Still  Wine,  £35.00  for  Champagne  & 

Flipchart & Markers £15.00* 

Lectern £40.00* 
Booklet Menu Card £2.00 each 
A5 Menu Card Free of Charge 

Place Cards with OC Logo £1.00 each 
Table Plan for Display Free of Charge

Silver Candelabras £20.00 large

£10.00 single

Room Uplighters £5.00 each 
Sparkling Wine, £30.00 for Port or dessert wine, 
and £2.50 for a bottle of beer. 

✦ 
For Celebratory Cakes, the Cakeage Fee is £4.50 
per person. 

Flowers 
Quote available upon request 

Complimentary Wi-Fi 
available throughout the Club 

Table Posies typically 
from £30.00 each, plus 
VAT and delivery 

*If not available as already in use for another event, we will 
be delighted to organise a quote from our Supplier.

Something 
Special for 
your Guests 

Gift Ideas from the Oriental Club Boutique 
For the full collection please visit www.orientalclub.online.com. 

http://www.orientalclub.online.com/


obtained from the Club Secretary. 
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Terms & Conditions 

Use of Club Facilities for Private Events & Sponsorship 

All events at the Club must be either Member functions or Member-sponsored functions. If an event is Member-sponsored, 
the sponsoring Member must notify the Function Team office in writing stating he or she has agreed to sponsor the event 
before the Club will confirm or make any arrangements. In sponsoring a function, a Member assumes full responsibility 
for the conduct of guests, compliance with Club Rules, and any debt incurred to the Club. The Club Member is required 
to attend all functions he or she sponsors. Guests attending a private event are not permitted to use other Club 
amenities/areas once the event has finished. 

Payment: All Events must be pre-paid two weeks prior to 
the Event taking place, except for Small Meetings held by 
Oriental Club Members. In addition, for Member 
Sponsored Events a deposit (non-refundable: see 
Cancellation Charges) equivalent to the Facility Fee is 
required fourteen days of the reservation been made. A 
credit card guarantee must be given prior to all Member 
Sponsored Events for any incidentals which will be 
charged the night of the Event. For Members’ Events 
incidentals will be charged to the House Account and 
must be settled within seven days of the invoice being 
issued. 

Confirmation: Any provisional bookings must be 
confirmed in writing (e-mail or letter) within fourteen 
days of reserving the space. Member Sponsored Events will 
require the deposit payment to be received within 
fourteen days. The Confirmation Form needs to be 
returned, signed with all details, at least four weeks prior 
to the Event. 

Guest List: In the interest of security a Guest List is to be 
provided to the Club twenty-four hours prior to the 
commencement of any Event. 

Staff Fund Contributions: Club Rules do not permit 
Members or Guests to offer gratuities to the Club Staff. 
However, a discretionary service charge of 12.5% will be 
added to the final event invoice for the Staff Fund. 

Advertising: No external advertising in any form of 
media will be permitted unless express permission is 

Timings: 
 Daytime Functions – Breakfasts and Lunches can be

held up until 4pm, while Meetings until 5pm. When
possible, timings can be extended upon payment of
an additional charge equivalent to the Facility Fee.

 Evening Functions – Dinners and Cocktail Parties can
be accommodated from 6pm. Our hospitality can be
extended beyond 11.00pm; however this will incur an
additional charge of £500.00 to provide transport to
staff for the late finish. Last orders will be at
midnight.

Weekend Rates: Any event being held on the weekend 
will be subject to a minimum spend of £2,500. 

Mobile Telephones: These are to be switched to “silent” 
mode upon entering the Club and may only be used in 
privately hired meeting/function rooms and Courtyard 
area. 

Food and Beverages: No Member or Member Sponsored 
Events are permitted to bring any food or beverage into 
the Club unless permission has been granted in writing 
by the Secretary or his allocated Deputy. 
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Music & Entertainment: Permitted only at the discretion 
of the Secretary and Committee. 

Damage to Club Property: Any items damaged by guests 
during Private Events will result in a charge being levied 
in order to repair or replace said items. 

Loss or Damage to Member or Guest Property: The Club 
will not accept responsibility for the loss or damage of 
any merchandise or items left in the Club prior to, during 
or after an Event. Any valuables brought into the Club 
will be at the Member’s or guest’s own risk. 

Photography: Photography is forbidden in any part of the 
Club except at Private Functions or with the express 
permission of the Secretary. 

Children: Regrettably, children under the age of eleven 
are not permitted in the Club. 

Smoking: Smoking is not permitted in any part of the 
Club, including the bedrooms. Members and guests may 
smoke in the Courtyard, where ash trays are provided. 

Dress Code: The Private Dining Dress Code is 
subject to the Host's preference. However, 
sportswear, shorts, t-shirts, and vest tops, large 
logos and branding, scruffy or dirty trainers, shorts, 
flip flops are not permitted. Coats, hats, umbrellas 
and bags must be deposited in the cloakroom or 
storage areas. The Club Guide, available upon 
request, may be sent by email to guests. 

General Conduct: All Events are to be conducted in an 
orderly manner so as not to cause a disturbance to other 
Members or their guests. 

Cancellation Charges: Please note that should you find it 
necessary to cancel your Function, the following 
cancellation charges will apply. We will make every effort 
to re-let the space in order to reduce any cancellation 
charges. However, if this is not possible then a 
cancellation charge will apply. 

 Cancellation within eight weeks of the Event: 50% of the
tariff rental.

 Cancellation within six weeks of your Event: 75% of the
tariff rental.

 Cancellation within four weeks of the Event: the full the
tariff rental.

 Cancellation within two weeks of the Event: the full tariff
rental, and all food and beverages charges apply.

Additional notes: Special diets, allergies & intolerances 
must be notified no later than seventy-two working hours 
prior and will be catered for. Any additional items 
requested and served on the day will be billed as an extra 
charge on your final account. Final numbers for catering 
should be confirmed in writing no later than seventy-two 
hours beforehand. After this date, any decrease in 
numbers will be charged at full rate. Any increase in 
numbers after the booking has been confirmed will be 
subject to availability. All drinks are charged for on a 
consumption basis. 

All prices are inclusive of VAT at 20%. Should there be 
changes in taxation, we reserve the right to adjust our 
charges accordingly. Additional Staff changes may be 
levied if the Event start time is delayed by more than 
thirty minutes; also if unexpected speeches or 
entertainment of any kind in between courses take place, 
we reserve the right to levy a surcharge to cover 
additional Staff costs. 
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For more information 
& enquiries please contact 
our Private Dining Team 

functions@orientalclub.org.uk 

mailto:functions@orientalclub.org.uk
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