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Introduction 
Thank you for your enquiry regarding the Trafalgar Tavern. Built in 1837, the Trafalgar 
Tavern sits on the banks of  the river Thames and has been a welcoming sight for visitors 
to Greenwich for over 150 years. 

William Gladstone and Charles Dickens were familiar visitors to the tavern, and the 
Nelson Room became famous for its legendary whitebait dinners. 

More recently, the Trafalgar Tavern has become available for private hire, and has 
established itself  as one of  the most attractive and prestigious venues in the capital in 
which to celebrate weddings, corporate events and other special family occasions. 

The character and charm of  this magnificent, Grade-II listed building remains unchanged, 
with its balconies and bay windows overlooking the river. Its sheer scale and beauty 
continue to inspire its guests to this day.

The Nelson Room and the Hawke & Howe Bar once again exude that stunning late 
regency splendour with which so many generations of  Londoners have become so 
familiar. 

We hope that this brochure gives an insight of  what is possible for your big day at the 
Trafalgar Tavern. Once you have had the opportunity to review the contents, our sales 
team will be delighted to check availability or arrange a viewing.



Room hire 
The Nelson Room can accommodate up to 220 guests for a seated dinner or 350 guests 
for standing reception. Bespoke bifold doors give the option for a cosier and intimate 
setting for smaller ceremonies and receptions. 

The entire first floor of  our Grade-II  listed wedding venue, in the heart of  London’s 
most historical addresses, is exclusively available for ceremonies and receptions, including 
same-sex marriages, civil ceremonies and civil partnerships. 

For smaller weddings receptions, we have alternative spaces: the Ante Room and exclusive 
Hawke & Howe bar. The rooms combined can seat up to 30 guests for dinner and 100 
guests for a standing reception. 

This information pack gives details of  our menus and drinks prices. All of  our menus are 
designed by our fantastic Head Chef  and we use the freshest seasonal produce available. 
Our knowledgeable wedding advisors can provide details for some fabulous, tried and 
trusted, preferred wedding suppliers including; audio visual, floral design, photography, 
cakes, stationery and entertainment. Whatever kind of  celebration you have in mind we 
can bring your dream wedding to life.

To enquire about availability of  the Nelson Room, Ante Room or Hawke & Howe bar, 
simply contact a member of  our sales team today:

Telephone: 0203 887 9885
E-mail: info@trafalgartavern.co.uk. 



What to do next 
Have a look through our brochure, once you have date in mind a member of  our sales 
team will be delighted to prepare an outline quotation for you. 

Please note at peak times we may operate a minimum spend requirement for food and 
beverage. Further details can be found by contacting a member of  our sales team. If  the 
quotation fits your needs we will be happy to reserve the venue exclusively on your behalf. 

A list of  trusted suppliers for all your wedding needs and requirements can be supplied 
on request. 

We have several trusted companies that have been working with us for many years; special 
rates can apply on request and on quotation from these companies. 

Telephone: 0203 887 9885
E-mail: info@trafalgartavern.co.uk



Food 
A shared meal is one of  the most important elements of  any wedding day. 

At the Trafalgar Tavern all of  the food is prepared on the premises, using the finest 
ingredients available. Our wedding menus have been designed with an emphasis on 
simple, elegant presentation. 

Many of  our dishes represent a modern take on some of  the traditional classics, and 
feature bold, fresh flavours. 

All of  our dishes are presented fully plated, on plain white china, and our menus are 
complemented by freshly baked bread, and after dinner coffee. 

Standard menus are three - course; further courses can be added by arrangement. We are 
of  course happy to cater for vegetarians and special dietary requirements. Please inform 
the team of  any dietary requirements prior to the event.

We also offer a range of  arrival canapés, finger buffets and late night bites, which can be 
selected to supplement the main wedding breakfast. Samples of  all of  our menus can be 
found in the following pages.



Canapés

Vegan Vegetarian
Spiced Aubergine Tartlet, Crispy Onion Truffle & Parmesan Tartlet

Polenta Bites, Olive Tapenade Goat’s Cheese Lillipop, Lemon & Chives

Cucumber & Hummus Bites, Caper Beetroot, Radish & Sour Cream Crostini

Avocado, Beetroot & Sherry Crostini Vegetable Spring Roll, Mint Yoghurt

Tomato, Basil & Olive Crostini Halloumi Skewer, Parsley & Lemon Salsa

Seafood
Smoked Salmon & Avocado on Brown Bread

Caviar, Cucumber & Dill Crème Fraiche

Smoked Salmon & Creme Fraice Blinis

Tuna Tartate, Avocado & Cucumber

Prawn Cocktail Square

Sesame Crusted Salmon

Butterfly Prawn, Sweet Chilli

Haddock Goujon & Tartar Sauce

Meat
Lemon Pepper Chicken Skewer, Tomato & Chilli Jam

Cocktail Sausages, Honey Mustard Glaze

Bresaola, Blue Stilton & Rocket 

Mini Yorkshire Pudding, Rare Beef  & Horseradish

Chicken Goujon, Spicy Mayo

Seared Duck Poppadum & Tomato Chutney

3 items £8.50 per person • 6 Items £15 per person 
£3 per additional item

Minimum order for 30 guests



Static Canapé
Static Items are individually priced

Cheese Straws (Portion of  5)  4.5

Mixed Chilli Nuts – Ramekin Portion  5

Bowls of  Popcorn  5

Mixed Marinated Pitted Olives – Ramekin Portion  5

Bowls of  Crisps  3.5

Vegetable Crudités  15
With hummus, guacamole or  

chive sour cream

Grilled Flat Bread  12.5
With hummus, guacamole or  

chive sour cream

Fruit Platter  15
Mixed seasonal fruits

Sweet Canapé
Selection of  Macarons

Strawberry and Chocolate Sauce

Meringues
Whipped cream & strawberry

Mini Tartlet
Custard cream & berries

Mini Lemon & Lime Tartlet 

Chocolate Brownie

Honey Pistachio & Almond Tartlet

Mini Apple Tarte Tatin

3 items £8.50 per person • 6 Items £15 per person 
£3 per additional item

Minimum order for 30 guests



Silver Package
Soup

Celeriac & mushroom or Butternut squash & truffle or 
Roasted cauliflower & coconut (choice of  1 soup only)

Crayfish Cake
Herb panko, smoked paprika, shellfish hollandaise & red mustard cress

Chicken Liver Parfait
Red onion marmalade, mixed leaves & toasted brioche

Chicken Supreme
Smoked mashed potato, lardon, steamed cabbage & red wine jus

Sea Trout
Fennel & potato cake, seasonal greens cherry tomatoes,  

caper & herb butter

Stuffed Roasted Butternut Squash (v)
Aromatic spiced couscous & raisin, goat’s cheese, baby potatoes, pine nut pesto

Dark Chocolate & Salted Caramel Tart
Chocolate sauce & vanilla ice-cream

Sticky Toffee Pudding
Melted butterscotch, vanilla ice-cream

Trafalgar Eton Mess
Strawberries, meringue & whipped cream

£43 per person

All prices are inc VAT • Bread & Butter included • Tea or coffee included



Gold Package
Rabbit & Ham Hock Terrine

Pistachios, cornichons, parsley, piccalilli & toast

Scottish Smoked Salmon
Beetroot, horseradish & lemon cream, capers & micro cress

Heirloom Tomatoes & Mozzarella (V)
Mozzarella bocconcini, pine nut pesto, crouton, balsamic glaze & basil cress

Roast Lamb Rump
Dauphinoise potatoes, sugar snaps, baby  

carrots, red wine & rosemary jus

Pan Fried Sea Bream
Crushed baby potatoes & spinach, green bean & 

sherry cream sauce

Roasted Aubergine (V)
Stilton cheese, maple & tahini, baby potatoes, pomegranate

Dark Chocolate Mousse 
Fresh fruits & coulis

Glazed Lemon Tart
Lemon créme fraiche, lemon curd & mint

Forest Fruits Cheesecake
Mixed berries coulis & mint

£48 per person

All prices are inc VAT • Bread & Butter included • Tea or coffee included



Diamond Package
Seared Scallops

Butternut squash purée, crispy Parma ham, pumpkin seed & red amaranth                                                              
(served at room temperature)

Smoked Duck Breast
Endive, tomato & shallot vinaigrette 

Burrata (V)
Smoked aubergine, samphire & basil oil

Sirloin of  Beef
Roasted celeriac, charred onion, green bean & peppercorn sauce

Cod Supreme
Tiger prawn, mashed potato, tenderstem broccoli & prawn bisque

Beetroot & Goat’s Cheese (V)
Puff  pastry, truffle goat’s cheese, pickled walnut & caramelized brown sugar

Lemon Meringue Pie
Lemon curd & mint

White Chocolate & Strawberry Cheesecake
Strawberry coulis, fresh strawberry & mint

Dark Chocolate Fondant
Chocolate sauce & vanilla ice-cream

£55 per person

All prices are inc VAT • Bread & Butter included • Tea or coffee included



Young Diners
Vegetables Crudités with Hummus 

Sausage & Mash
With vegetables & gravy

Chicken & Chips
With vegetables

Fish & Chips
With peas & tartare sauce

Risotto

Penne Pasta
Tomato sauce, grated cheese

Ice-Cream Sundae

Soft drink

£14 per child

Evening Buffet Items  
Mini Burger

Seeded bun, cheddar & relish  

Pigs in Blankets
In a honey & mustard glaze (3) 

Mini Yorkshire Pudding
Rare beef, horseradish cream 

Bacon/Sausage Butties

Chicken Skewer  

Teriyaki Salmon & Courgette Skewer  

Prawn Skewer, Chilli, Garlic & Coriander  

Mini Fish and Chips  

Greenwich Whitebait 

 
Mini Quiche  

Veggie Spring Roll, Sweet Chilli Sauce (2) 

Mini Goats Cheese & Caramelized Onion Tarts  

Bowls of  Chips

Choice of 3 items £12 per person
6 items £20 per person 

Additional items £4.50 each



Package 1
Reception Drink- 1 Glass of  Pimms or Bottled Beer,  

Summer Punch or Mulled Wine per person
 

Wine ½ Bottle of  Branco Cintilla / Tinto Santo Isidro per person

Toast Drink 1 Glass of  Canal Grando Prosecco per person

Water at Dinner ½ Bottle Mineral Water per person

£24 per person

Package 2
Reception Drink 1 - Glasses of  Canal Grando Prosecco per person

Wine ½ Bottle of  Loupart Sauvignon Blanc / Ca’Rugate Valpolicella per person

Toast Drink 1 Glass of  Canal Grando Prosecco per person 

Water at Dinner ½ Bottle Mineral Water per person

£30 per person

Package 3 
Reception Drink 1 Glass of  Goring Blanc de Blancs Brut Champagne per person 

Wine ½ Bottle Domaine Merlin-Cherrier Sancerre / Saint Clair Merlot per person

Toast Drink 1 Glass of  Goring Blanc de Blancs Brut Champagne per person

Water at Dinner ½ Bottle Mineral Water per person

£42 per person

Beverage
As with food, drinks are an essential element in any successful wedding celebration – in 
fact, the traditional toast to the bride and groom is one of  the most memorable and most 
photographed moments of  the wedding day. 

Being one of  London’s most popular public houses, the Trafalgar Tavern naturally offers 
a wide range of  traditional beers and lagers, in addition our wide range of  fine Wines, 
Ports and Champagnes... 

For simplicity, we have developed a range of  beverage packages. The advantages of  the 
packages are that the drinks arrangements are organized in advance and you will have pre-
determined exactly how much you are going to spend. 

Some sample beverage packages can be found in the following pages. These packages can 
be changed to suit your requirements and are only an indication of  price and suggested 
volumes. 

Alternatively, we can arrange for you to choose your own wines and Champagnes (a full 
list is available on request), an after dinner bar can be arranged on account or on a cash 
bar basis.
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