
beaufort room & pewter bar
bluebird | 350 kings road | london sw3 5uu | t: 020 7559 1000 | f: 020 7559 1115

The beaufort room and pewter bar is located within the bluebird dining rooms which offers a british ment 
set in a more intimate experience in a 1930�s style space with artwork by paul slater.

the private room can seat up to 24 guests over one rectangular table or a maximum of 30 guests seated
three rectangular tables. 

charges

bluebird does not charge a room hire, nor do we stipulate a minimum number of covers, instead we ask for 
a minimum spend which we feel affords our customers greater flexibility. the minimum spend will be 
detailed in your proposal.

confirmation of booking 

in order to confirm your reservation i would require all enclosed forms including the terms and conditions, 
to be completed and returned directly to me via email, post or fax at least two weeks prior to the event 
date.

a deposit of the full minimum spend is required to secure the booking, this will then be deducted from the 
final bill which must be settled in full on the day itself. please see terms and conditions for cancellation 
policies.

if i can be of any further assistance please do not hesitate to contact me directly on
020 7559 1208 or email sarahj@danddlondon.com

with kind regards

sarah johnson 

events manager | bluebird | 350 kings road | london sw3 5uu

canapés on arrival in the pewter bar (optional)



hamburger

aged Galloway beef, onion marmalade, swiss cheese, dill pickle

imam bayeldi

purple aubergines, spices, coriander, cucumber raita, cocktail poppadum

roast elegance vine tomato

glasshouse grown, crostini, basil oil, sea salt 

golden wonder fritters

crunchy sliced potatoes, organic beer batter, sea salt, salsa verde

vol au vents

retro favourite, Goosnargh chicken & porcini, creamy veloute sauce 

severn & wye smoked salmon

sourdough melba toast, salad-cream, celery cress

welsh rarebit

aged Montgomery fine cheddar, guiness, coleman�s mustard, soda toast 

jambon pata negra croquetta€s

acorn fed ham & manchego fritters 

truffle chicken liver parfait

soda bread soldiers, cornichons 

caprini goats cheese

green olive tapenade, celery cress 

4 bites •10.00 per person

6 bites •15.00 per person 










