
GRAND CAFÉ I MEZZANINE LOUNGE I SAUTERELLE I THE PRIVATE ROOM I REX EVENTS

The Royal Exchange private room offers something 
exceptional and unique to the financial district.

Positioned on the mezzanine level of this landmark 
building, the private room overlooks the bustling Grand 
Café and comes complete with an adjoining reception 
space and views of the19th century ambulatory 
paintings that encompass the mezzanine level. 

Both rooms have been finished in rich timber and 
French marble creating a sense of opulence and 
sophisticated glamour. The use of contemporary design 
amid such an antique structure works perfectly, 
complimenting the cuisine to create a superb fine dining 
experience.

The private room can accommodate up to 26 guests for 
a seated breakfast, lunch or dinner and up to 50 guests 
for a cocktail reception. For smaller events the rooms 
can also be separated. 

The Private Room
by
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Menu A
�37.00 for 3 courses;
�44.50 for 4 courses with cheese

Starters
Wild rabbit, Serrano, mustard seeds, carrot pickles
Sea trout, fennel, cucumber, soy, radish
Cauliflower velout�, St-Maure de Touraine goats cheese, pumpkin seeds, 
celery

Mains
Organic salmon, couscous, Muscat grape, sea greens, citrus
Black leg chicken, Carmel mid potatoes, heritage carrot, shallot gastric  
Carnaroli risotto, pumpkin, wild mushroom, cavolo nero,
parmigiano reggiano

Desserts
Carrot cake, polenta, orange, almond, ricotta ice cream
Apple crumble ,apple crisps, hazelnut, vanilla ice cream
Roast plum �Eton mess�, salted caramel, brown bread honey ice cream
Cheese board (Supplement �4.50)

Menu valid from 1st September to 27th November
The availability of menu items is subject to market availability.

All red meat will be served pink for the entire party where appropriate.
VAT is included at 15%

A discretionary 12.5% service charge will be added to your bill

Lunch and Dinner

Private Dining Menus

These menus have been specially created by Robin Gill, 
head chef of Sauterelle, the contemporary French fine 
dining restaurant in the Royal Exchange..

Select a menu for your group and individuals will then 
be able to select one of the three options per course 
from your chosen menu on the night of the event.

Special dietary requirements can be catered for with at 
least 48 hours notice
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Menu B
�42.00 for 3 courses
�49.50 for 4 courses with cheese

Starters
Beetroot gazpacho, apple, salted yogurt, mint
Lock Duart Salmon, cucumber pickle, dill, horseradish
Quail, garden salad, herb pur�e, juniper, sourdough

Mains
Suckling pig, celeriac, apple, turnip, five spice
Halibut, potato gnocchi, sea spinach, pine nut, salted 
grape vierge
Carnaroli risotto, pumpkin, wild mushroom, cavolo nero,
parmigiano reggiano

Desserts
Italian cherries, yogurt ice cream, chocolate feuilletine, 
balsamic vinegar
Carrot cake, polenta, orange, almond, ricotta ice cream
Peach �Eton Mess�, salted caramel, elderflower peach sorbet
Cheese board (Supplement �4.50)

Menu C
�47.00 for 3 courses
�54.50 for 4 courses with cheese

Starters
Quail, garden salad, herb pur�e, juniper, sourdough
Cornish crab ravioli, diver scallop, samphire, lemongrass, coriander
Beetroot gazpacho, apple, salted yogurt, mint

Mains
Icelandic cod, citrus fregola, samphire, red pepper, chorizo
Devonshire lamb, coco beans, kalamata olives, smoked aubergine
Dill potato gnocchi, St-Maure de Touraine goats cheese, toasted pine nuts

Desserts
Carrot cake, polenta, orange, almond, ricotta ice cream
Apple crumble ,apple crisps, hazelnut, vanilla ice cream
Roast plum �Eton mess�, salted caramel, brown bread honey ice cream
Cheese board (Supplement �4.00)

Menu valid from 1st September to 27th November
The availability of menu items is subject to market availability.

All red meat will be served pink for the entire party where appropriate.
VAT is included at 15%

A discretionary 12.5% service charge will be added to your bill








