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Daytime Events at the Larder 

 
For your daytime gathering the Larder has some great options to suit every group size and 
budget.  We can host at both the Larder café on Wanstead’s buzzing high street or at Butler’s 
Retreat with its views over Epping Forest in Chingford. 

You’ll be in safe hands with our experienced catering team – we’ve just passed the milestone of 
1,000 private events at the Larder!  We’ll ensure it’s quick, simple and easy to book too.  

Whether it’s a breakfast/brunch meeting, a quick sandwich lunch, a relaxed finger buffet, or a lazy 
afternoon tea, we’ve got you covered.  This brochure contains all the daytime options, so if 
you’re looking for evening events or weddings, please check out our separate celebrations 
brochure which details the expanded catering options and higher guest capacities for evening 
events. 

We are fully licensed at both premises, so a glass of fizz or some wine or craft beers is a simple 
add-on.  Read on for our venue details, and for menu information.  Please note we do not hire 
out our venues without catering, and guests cannot bring their own food or drinks.  

To check availability or to request a quote just send an email to eat@larderlondon.co.uk  
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the Larder at Butler’s Retreat        

 

Our upstairs Forest View room seats up to 34 guests or can host up to 50 guests standing and 
mingling.  For groups of 25 or more the space can be booked exclusively with no additional hire 
charge, subject to a minimum level of catering.  For groups of less than 25 guests, a table can be 
booked and the space will be non-exclusive, or alternatively a supplement can be paid to have 
exclusive use of the space.  Please note that ‘exclusive’ means the seating area will be exclusively 
for your group, however other café guests may still pass through the space for bathroom access.  

Morning gatherings are available with a 9am start at weekends, or with a 9am or 9.30am start on 
weekdays.  Two hours of venue hire is usually included in the catering price.  For later starts or 
longer bookings, venue hire starts at £100 per additional hour.  

Afternoon bookings can be made with a 2.30pm start at weekends, or 2pm on weekdays.  Two 
hours of venue hire is usually included in the catering price.  For later starts or longer bookings, 
venue hire starts at £100 per additional hour.  All-day bookings are possible on weekdays. 
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the Larder, Wanstead  
Our stunning new Filter Bar seats up to 28 with the sofas and coffee tables in use, and up to 40 
if the Long Table (pictured) is included.  For groups of 25 or more the space can be booked 
exclusively with no additional hire charge, subject to a minimum level of catering.  For groups of 
less than 25 guests, a table can be booked and the space will be non-exclusive, or alternatively a 
supplement can be paid to have exclusive use of the space. 

Morning gatherings are available with a 9am start at weekends, or a start time between 8am and 
9.30am on weekdays.  Two hours of venue hire is usually included in the catering price.  For later 
starts or longer bookings, venue hire starts at £100 per additional hour.  

Afternoon bookings can be made with a 3pm start at weekends or weekdays.  Two hours of 
venue hire is usually included in the catering price.  For later starts or longer bookings, venue hire 
starts at £100 per additional hour.  All-day bookings are not possible. 

The Long Table is a much more flexible option for smaller groups (8 to 14 guests or up to 20 if 
standing and mingling).  In a semi-private space at the back of the Filter Bar, bookings 
can be made from 8am right through to 3pm, with no hire charges for up to 2 hours, £50 per 
hour thereafter.  Note the long table has stool seating, without backs, see picture above.  
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Ideas for your gathering…  

 

Baby and Bridal Showers – At either the Forest View room upstairs at Butler’s Retreat, or in 
Wanstead’s Filter Bar, an afternoon tea buffet is the perfect catering option.  Add a glass of fizz 
to the menu, turn up 15 minutes ahead of time to pop up a few balloons, then leave the rest to 
us! 

 

Adult Birthday Get-togethers – At either the Forest View room upstairs at Butler’s Retreat, 
or in Wanstead’s Filter Bar, a finger buffet with wines and craft beers will be just the ticket, or an 
afternoon tea buffet might be more your thing.  You are welcome to arrive up to 15 minutes 
ahead of time to place a few decorations if you wish. 

 

Kids parties – smaller groups without entertainment can book the Long Table in Wanstead, 
whilst larger groups would be better served at Butler’s Retreat.  For more flexible timings we can 
cater at ‘The View’, the Epping Forest visitor centre next door – see the off-site page for details. 

 

Business breakfast or brunch – At either the Forest View room upstairs at Butler’s Retreat, 
or in Wanstead’s Filter Bar, a continental breakfast buffet will set the right tone for a less formal 
meeting, or alternatively choose a cooked breakfast served to the table.  

 

Corporate days – Hire the Forest View room upstairs at Butler’s Retreat and stretch your legs 
between sessions in the beautiful forest surroundings.  Welcome your guests with a continental 
breakfast, choose an informal sandwich lunch and add freshly brewed tea and coffee for mid-
morning and mid-afternoon breaks. 

 

Memorials – For a celebration of life or a traditional wake, book the Forest View room upstairs 
at Butler’s Retreat for a peaceful gathering with views over Epping Forest.  We find that both 
afternoon tea and finger buffets work well, and we can offer a single price to include drinks to 
ensure a stress-free event.  

 

Drinks Service – For any gathering we recommend that a welcome drink or drinks package is 
booked alongside the catering to guarantee smooth service and to ensure availability of your 
preferred choices.  In addition, or as an alternative, we can offer a bar tab option where your 
guests order from the beer and wine that is available on the day and this is settled by the host at 
the end of the session, or guests can pay as they go as a third option.  
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Afternoon Tea Buffet 
 

The Larder afternoon tea – our most popular option for baby-showers and birthday gatherings.  
Served buffet style for your guests to help themselves at their leisure, with hot drinks served to the 
table by order.  Because both cakes and sandwich selections depend on daily availability of ingredients, 
we do not offer a detailed menu in advance, however if there are specific favourites or things you’d like 
to avoid, please just mention when booking. 
 
 

£25.95 per person + 12.5% service charge 

Welcome glass of Prosecco or English bubbly, or Prosecco cocktail (+£1) 
 

A choice of tea from our extensive range, or alternative hot drinks 
complimentary top-up service for hot drinks, one per person 

 
Rustic-cut sandwich selection on artisan breads 

 
Bite-sized sweet treats from our delicious range 

 
Freshly baked scones with strawberry jam & Cornish clotted cream 

 
Vegetarian option available.  Halal option £19.95 + service charge without welcome drink 

We do not offer Gluten Free or Vegan Afternoon Tea.  If members of your group have either of these 
requirements, they will not pay the package price, but can choose from our regular menu on the day, 

which will always include at least one sweet and one savoury option for each special requirement. 
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The Larder Buffet 
7 items £20+ 12.5% service charge, other options available.   

 
Wild boar sausage roll with mustard mayonnaise 
Mango marinated grilled chicken with red pepper and red onion 

Smoked salmon and cream cheese mini brioche roll 
Scottish sirloin open sourdough sandwich, watercress & tarragon mayo 

Chilli glazed bacon wrapped scallop 
Mini brioche beef burger with crispy onions 

 
Porcini mushroom and truffle-oil arancini (v) 

Goats cheese and caramelised red onion tart (v) 
Sweet potato tortilla (v) 

 
Classic Greek salad (v) 

Warm potato salad with chives (v) 
Rocket salad with cherry tomatoes (v) 

 
Mini lemon posset tart 

Almond brownie 
Mini scones with strawberries and clotted cream 

 
Price based on 25+ guests, supplementary charges will apply for smaller parties 
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The Larder Vegetarian Buffet 
 

 

 

 

 

 

 

 

 

 

The Larder Halal Buffet 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Mango marinated grilled chicken with red pepper and red onion 
Mini vegetable tartlet (V) 

Scottish sirloin open sourdough sandwich, watercress & tarragon mayo 
Smoked salmon and cream cheese mini brioche roll 

Porcini mushroom and truffle-oil arancini (V) 
Mini brioche beef burger with crispy onions 

Goats cheese and caramelised red onion tart 
 

Greek salad 
Truffle oil potato salad 

 
Mini lemon posset tart 

Almond brownie with raspberries 
Mini scones with strawberries and clotted cream 

 

 

Porcini mushroom and truffle-oil arancini (v) 
Goats cheese and caramelised red onion tart (v) 

Sweet potato tortilla (v) 
 

Classic Greek salad (v) 
Superfood salad with orange-blossom dressing (v) 

Potato and shallot salad with a mustard dressing (v) 
 

Mini lemon posset tart 
Almond brownie with raspberries 

Mini scones with strawberries and clotted cream 
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Canapés 
 
Canapés (minimum 30 guests) – a perfect mid-afternoon treat, our selection of canapes are the 
ideal accompaniment to a drinks reception or can whet the appetite if there’s more food to come. 
12.5% service charge is added to prices below, and room hire charges may apply depending on 
total spend. 
 
 

Three canapés selection:     Five canapés selection: 
 
One of each per person £6    One of each per person      £10 
 Two of each per person £10    Two of each per person      £16 

 
 

★ (H) Scottish sirloin sourdough crostini, watercress and tarragon mayo 
★ (H) Spiced duck breast blini with mushroom pomme purée 
★ (H) Mini wild-boar sausage roll with honey mustard glaze 
★ Marinated chicken and chorizo mini skewer (GF) 

 
★ (H) Smoked trout and horseradish crème fraiche on rosti 
★ Filo basket of lime-baked shrimp 

 
★ (H) Arancini of truffled porcini mushroom with red pepper mousse (v & vegan option)  
★ (H) Crispy wild mushroom, red pepper and goats cheese crostini (v) 
★ Mini tartlet of Colston Bassett stilton and red onion marmalade (v) 
★ Black olive and Parmesan roule (v) 
★ Baby potato skin and houmous crostini (GF, vegan) 
★ Houmous and falafel crostini (v) 

 
 
(H) = House selection, very popular and will appeal to many 
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Children’s Parties 

Upcoming children’s birthday party? If you need bouncy castles and noisy entertainers then we’re not the 
venue for you, but for calmer gatherings our menus start from £13.95 per head, based on a minimum 
guest number of 20, plus room hire charge.  Older kids might enjoy the afternoon tea buffet instead. 

We allow decorations on the table tops only. Our venues come “as seen” similar to the daytime café and 
any additional décor/games/movement of furniture must be done during your hire period.  

Please contact eat@larderlondon.co.uk to book. 
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Kid's Party Menu 
£13.95 per person, minimum 20 guests 

12.5% service charge and additional room hire of up to £200 
……………. 

FINGER SANDWICHES 
Cheese, ham, cucumber 

 

CARROT & CUCUMBER STICKS 
With houmous 

 

CRISPS 
Choice of Pom Bears 

 

SAUSAGE ROLL or CHEESE ROLL 
Freshly baked 

 

FRESH FRUIT 
Served kebab-style 

 

ICE CREAM 
With sprinkles 

 

JUGS OF CORDIAL 

……………. 

Kids Picnic Packs 
 

Suitable for takeaway only, £8.95 per person, minimum 10 guests 
 

Individually packed with Sandwich, Crisps, Fruit, Drink & Brownie 
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Corporate Days & Meetings  
 

Continental Breakfast - £9 per person + 12.5% service charge – Hot drinks, pastry selection, 
fresh juice.  Room hire charge to be added.  Add hot butties, a selection of sausage, bacon or 
haloumi and portobello mushroom, for £5 per person 

 

Sandwich Lunch - £12 per person + 12.5% service charge – sandwich selection with sharing salad 
and cold drink.  Room hire charge to be added. 

 

Package 1 - £18 per person + 12.5% service charge – Hot drinks on arrival, mid-morning coffee & 
cookies, sandwich selection with cold drink, mid-afternoon tea break. 

 

Package 2 - £28 per person + 12.5% service charge – Pastries and hot drinks on arrival, mid-
morning coffee & cookies, sandwich selection with salad and cold drink, mid-afternoon tea break 
with a mini cake selection. 

 

Bespoke options – all packages can be modified and adjusted to meet your requirements.  
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Drinks Selection 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

Beer 

Peroni by the bottle £4.45 

Wild Card Brewery craft beers by the can £5.45 

 

Wine 

Wine by the bottle (house red/white/rose): £24.95 

 

Bubbles 

Prosecco by the glass £6.45 

Prosecco Cocktails £7.95 

Prosecco by the bottle £32.95 

 

Soft Drinks 

Whole Earth organic sparkling drinks by the can £2.25 

Juices (orange and apple) £3.85 

Larder cold-pressed juices £4.45 

 

Bespoke options – we can offer champagne, specific wines or cocktails, just ask  
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the Larder – Offsite Catering 
We also offer Larder catering delivered to the door via our sister site the Fast Foodie.  Visit 
thefastfoodie.co.uk to view our menus and packages.  You’ll find options for office brunches, 
lunches and meeting refreshments for 6 guests and upwards (we can cater for up to 200 
guests).  Also perfect for hosting afternoon tea or finger buffets at home! 

The View – Next door to Butler’s Retreat is The View, the visitor centre for Epping Forest, which 
has a great room for hire at any time of day and suitable for all types of party, meeting or 
gathering.  The Larder regularly provides catering for guests booking this room, offering buffets, 
sandwich lunches and afternoon teas.   Tables and chairs are provided by the venue.  

Pricing will be as per this brochure plus £140.  This includes either 3 or 4 hours of venue hire, 
dependent on start times, and you will receive a single invoice from ourselves, so you are only 
dealing with us.  There may be additional charges if dedicated staffing is required.    

contact eat@larderlondon.co.uk for more details about our offsite catering or about catering at 
The View.  We can also cater at the Hunting Lodge next door. 

 

 

Important Information 
Times and Capacities Summary 

 

    Breakfast  Lunch   Afternoon 

Butler’s Retreat   9am (10-34 guests) n/a   3pm (10-34 guests) 

Wanstead   9am (10-44 guests)  Any time (8-14 guests) 3.30pm (10-44 guests)  
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Dietary requirements 
In order for us to fulfil our legal and moral duty to those with allergies, intolerances or cultural dietary 
requirements we require unambiguous communication, at time of final payment, of each person’s name 
and specific requirements.  Last minute requests may be particularly hard to accommodate if separate 
special catering is required.  The following document lists the 14 major allergens, but of course some people 
are allergic to other things so please be specific. 
https://www.food.gov.uk/sites/default/files/media/document/top-allergy-types.pdf 
 
We are happy to cater for guests with allergies, guests requiring gluten-free (see below), vegetarian or 
vegan options or guests requiring halal options. 
 
The term ‘gluten-free’ as used in this brochure means ‘made without gluten’, to indicate that we do not 
intentionally use gluten in the recipe, but we cannot guarantee that there will not be cross-contamination 
as we have small kitchens with multiple items in production at any one time.  For guests with Coeliac 
disease or who would otherwise have a serious adverse reaction to gluten, we are unable to state that our 
menu items are truly gluten-free.  
 
Set-up, Table Arrangement and Linen 
As we are an informal café venue, you take the rooms ‘as you find them’ in terms of furniture availability 
and layout.  We cannot remove or add tables, however we will happily work with you to find a suitable 
layout that involves the furniture we have.  Tables are presented as bare café tables, as per regular café 
service appearance, however at Butler’s Retreat we do have table linen (for upstairs tables) and cloth 
napkins, which can be hired for a £75 flat-fee for up to 34 guests. 
 
Booking & Cancellation 
Final details and payment are due two weeks prior to the catering date.  In the event of cancellation, you 
will receive a 75% refund if cancelled with more than one week to go.  In the final week before the event, 
but before two days prior, a 50% refund will be made.  No refund will be made in the event of a 
cancellation with less than 48 hours’ notice. 
 
Charges 
All charges will be quoted at the time of booking but please expect: 

 Your selected food & drink choices 
 Additional staffing and venue costs (if required) 
 12.5% service charge 
 Prices in this pack are valid till 31st December 2023.  Bookings for dates in 2024 and beyond will be 

subject to an inflation adjustment, which means a supplement of between 5% and 10% will be 
added. 

 Older copies of our catering options and prices may be found online, please note that only this 
brochure, if received by email or directly from our website, contains correct prices and menu 
options. 
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