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Refuel at Claude’s Cafe
As part of your visit why not book an Arrival Revival, Lunch, Cream Tea or the All-Day Meal Deal in the Museum’s café Claude’s? To make life simple choose from the menu below before your visit.  Lunch includes a glass of juice and dessert.  We will send you a confirmation booking email prior to your visit to present in the café. Payment can be made on the day or by invoice.  Lunch will be served to the group at reserved tables.  Morning and afternoon (excluding lunch) refreshments are bar service – tables will also be reserved.  This menu is for pre-booked groups of 10 or more people. 
	
	Please call Odette on 020 8358 4849 for any questions you may have
	Price

per person
	Select your choice
	No of people
	Time of Refreshments

	
	ALL DAY MEAL DEAL 

Choice of teas, filter coffee and infusions on arrival plus a hot lunch (from menu below) with a dessert and a glass of fresh juice.

A traditional cream tea consisting of a scone with clotted cream, preserve + tea or coffee
	£21.30

	
	
	

	1
	
	
	
	
	

	2
	ARRIVAL REVIVAL (Bar Service)
Choice of teas, filter coffee and infusions
	£2.40
	
	
	

	
	ARRIVAL REVIVAL (Bar Service)
A refreshing tea or coffee complemented with Peyton & Byrne biscuits
	£3.85
	
	
	

	3
	ARRIVAL REVIVAL (Bar Service)
Choice of filter coffee, teas and Peyton & Byrne mini breakfast pastries
	£6.50
	
	
	

	5
	ARRIVAL REVIVAL (Bar Service)
Choice of filter coffee, teas and mini breakfast sliders: 2 per person:
Choose 3 fillings from the below:

Cumberland sausage

Sweet cured back bacon

Free range eggs and tomato relish

Croque Monsieur / Madame

Ham and cheese sliders

Mushroom, tomato and cheese sliders
	£9.00
	
	
	

	
	
	
	
	
	

	6
	LUNCH (Between 12.00 – 2.30)

Cooked lunch with a freshly prepared dessert and a glass of fresh juice served to your table 

Please choose 2 DISHES and 1 vegetarian option if required (minimum of 5 covers per selection) from the list below indicating quantity of each selection:

THYME ROASTED CHICKEN SUPREME WITH HERBED MASH POTATO AND TENDER STEAM BROCCOLI WITH WILD MUSHROOM CACCIATORE SAUCE (GF) Qty ___

CUMBERLAND SAUSAGE & COLCANON MASH WITH ONION GRAVY Qty ___

BEEF STROGONOFF WITH STEAMED RICE AND CHANTENAY CARROT Qty ___

ROASTED SALMON ON CRUSHED NEW POTATO AND STEAMED BROCCOLI WITH LEMON-BEURRE BLANC (GF) Qty ___ 

SPINACH AND RICCOTA TORTELLINI WITH SWEET POTATO CREAM AND CHESTNUT CRUMB (V) Qty ___

PENNE ARABIATA WITH ITALIAN SALAD (VEGAN) Qty ___

THAI JUNGLE VEGETABLE WITH JASMINE RICE (V)(GF) Qty ___
DESSERT (CHOICE OF 2 – minimum of 5 covers per selection)
PEYTON & BYRNE CARROT CAKE WITH BERRY COMPOTE Qty ___

PEYTON & BYRNE BAKEWELL TART WITH CUSTARD Qty ___
PEYTON & BYRNE RASPBERRY, APPLE & ALMOND CAKE WITH CHANTILLY CREAM (VEGAN WITHOUT THE CREAM) Qty ___
PEYTON & BYRNE ORANGE AND PLUM CAKE WITH CHANTILLY CREAM (GF)
FRESH FRUIT SALAD (VEGAN) Qty ___
	£14.65

	
	
	

	
	
	
	
	
	

	6
	CREAM TEA (Bar Service)
Consists of a scone with clotted cream, preserve + tea or coffee
	£6.60
	
	
	


CHOICE OF DISHES NEED TO BE SENT TO THE MUSEUM 10 DAYS BEFORE THE VISIT DATE


· We do not impose a service charge on our guests at the museum however, if your group are particularly satisfied with the service they receive during their visit, please do feel free to tip as you see fit. The team will be most appreciative. 
