
 

LONDON 

W4 1PD

COACHING INN

Please speak to your server regarding any allergy concerns. A discretionary 13.5% or 15% gratuity will be added to your bill. All prices include VAT.

CANAPÉS

Festive Canapés 30pp

STEAK TARTARE

Beef Fat Toast

BUTTERMILK FRIED CHICKEN

Bubbledogs Hot Sauce, Blue Cheese

HAM HOCK CROQUETTES

Sweet Mustard Dressing

‘PIGS IN BLANKETS’ SCOTCH EGG

Cumberland Sauce

GRILLED PRAWN SKEWER

Sriracha Mayonnaise

SALT COD CROQUETTES

Lemon Aioli

Vegetarian Festive Canapés 20pp

MUSHROOM GOUGERE

Black Garlic Ketchup, Vegetarian Parmesan

CHILLI CHEESE TOASTIE

Masala Ketchup

CAULIFLOWER & ONION BHAJIS

Chaat Masala, Tamarind Chutney

SQUASH TART

English Feta, Fine Herbs

OGLESHIELD CHEESE TWIST



FEAST  

LONDON 

W4 1PD

COACHING INN

Please speak to your server regarding any allergy concerns. A discretionary 13.5% or 15% gratuity will be added to your bill. All prices include VAT.

75pp

Minimum four persons. All dishes served family style.
Feast requires 72hrs notice for pre-order.

‘PIGS IN BLANKETS’ SCOTCH EGG

Cumberland Sauce

WHISKEY CURED SALMON 

Molasses Syrup, Soured Cream, Fennel, Rye Bread Crisps

PRUNE & ARMAGNAC GLAZED CELERIAC

Hen of the Woods Mushroom, Yoghurt, Celery

Snacks & Starters

Mains

ROASTED CROWN OF TURKEY

& 

ROASTED RUMP OF BEEF

(Or upgrade to Beef Wellington 20pp)

served with Roast Potatoes, Braised Red Cabbage, Honeyed Parsnips 

& Carrots, Pigs In Blankets, Roast Gravy, Yorkshire Pudding

Dessert

WINTER FRUIT CRUMBLE

Vanilla Custard



VEGETARIAN FEAST  

LONDON 

W4 1PD

COACHING INN

Please speak to your server regarding any allergy concerns. A discretionary 13.5% or 15% gratuity will be added to your bill. All prices include VAT.

65pp

All dishes served family style.
Feast requires 72hrs notice for pre-order.

SAGE, CHESTNUT & MUSHROOM SCOTCH EGG

Red Cabbage Ketchup

PRUNE & ARMAGNAC GLAZED CELERIAC  

Hen of the Woods Mushroom, Yoghurt, Celery 

CARAMELISED RED ONION TART TATIN

English Feta, Candied Walnut, Pickled Onion & Fine Herb Salad

Snacks & Starters

Dessert

WINTER FRUIT CRUMBLE

Vanilla Custard

Mains
STUFFED SAVOY CABBAGE

With Porcini Mushroom & Pearl Barley

served with Roast Potatoes, Braised Red Cabbage, Honeyed Parsnips

& Carrots, Roast Gravy, Yorkshire Pudding


