
CATERING PROPOSAL



Firstly,  thank  you  for  choosing  to enquire  with us  at Company  

of Cooks,  the  sole  contracted  caterer  at the  Old  Royal  Naval  

College . We are  truly  delighted  to be  part  of your  journey  and  

excited  by  the  opportunity  to create  an  unforgettable  

experience  for  you  and  your  guests .

At Company  of Cooks,  we are  passionate  about  delivering  

extraordinary,  luxury  catering  that  is entirely  bespoke  to you . 

Every  element  is thoughtfully  designed,  from  stunning,  

seasonal  menus  to impeccable,  intuitive  service,  ensuring  

your  event  feels  effortlessly  elegant  and  completely  unique . 

Our  chefs  transform  the  finest  ingredients  into  beautifully  

presented  dishes  that  not  only  taste  exceptional  but  create  a 

true  sense  of occasion .

Set  along  the  iconic  Thames,  the  Old  Royal  Naval  College  

offers  a setting  of unrivalled  grandeur  and  beauty . This  

UNESCO  World  Heritage  Site  captivates  from  the  moment  

guests  arrive,  with its sweeping  architecture  and  rich  sense  of 

history .

At its heart,  the  Painted  Hall  provides  a truly  breathtaking  

backdrop . Often  called  the  “Sistine  Chapel  of the  UK,”  its 

soaring,  intricately  painted  ceilings  and  opulent  interiors  

create  a dramatic  and  immersive  atmosphere,  perfect  for  

hosting  remarkable  events .

Together,  we promise  an  experience  that  is not  just  

memorable,  but  truly  spectacular .

Shahail  Woodcock

General Manager



YOUR VENUE

When  hosting  your  event  at the Old  

Royal  Naval  College,  you  are  

immersed  in centuries  of history,  

dating  back  to the Tudors,  where  King  

Henry  VIII  once  resided .

The  Painted  Hall,  created  between  

1708 and  1727 by  Sir  James  Thornhill,  is 

celebrated  as  the Sistine  Chapel  of the 

UK,  offering  unrivalled  grandeur  and  

elegance . Your  experience  with us  

deserves  an  extraordinary  setting . As  

you  step  into  the Painted  Hall,  

breathtaking  artworks  sweep  across  

soaring  ceilings,  creating  a sense  of 

awe and  wonder .

Our  team  looks  forward  to capturing  

your  unforgettable  arrival,  as  you  take  

in these  magnificent  surroundings .





OUR MENU
COMPANY OF COOKS: CRAFT, CREATIVITY, COMMUNITY

Our  friends  at Company  of Cooks  

handpick  every  moment  the Old  Royal  

Naval  College  with crafted  and  

delicious  food  and  drink . Executive  

Head  Chef,  Tracey  Donnelly  and  her  

team  are  not  afraid  to push  

boundaries  and  apply  the utmost  

attention  to detail,  ingenuity,  and  

imagination . Passionate  about  bringing  

people  together  through  food,  Tracey  

aims  to lift spirits  and  leave  people  

talking … for  all the right  reasons!

All our  menus  are  produced  using  

sustainable  and  ethical  ingredients  

from  small,  local,  and  independent  

suppliers  wherever  possible . Our  

Spring/Summer  menu  offers  a 

number  of different  options  to excite  

the palate,  but  we’re  always  happy  to 

explore  further  dishes  with your  sales  

representative  and  our  culinary  team .



CANAPES



M E A T

Chicken tostada, avocado, lime, salsa madre  71 kcal 

Ham hock terrine, picallili gel 42 kcal 

Ox cheek croquette, watercress emulsion 212 kcal 

Lamb kofta, pomegranate molasses, minted yoghurt 41 kcal

 

Duck pastilla, labneh, sumac 102 kcal

F I S H

Smoked salmon mousse, compressed celery, keta 28 kcal 

Tuna tartare, seaweed cracker, wasabi 89 kcal 

Tempura cod cheek, tartare sauce 90 kcal 

Smoked cods roe tarama, seeded cracker, dill 93 kcal 

ChalkStream trout rillette, pickled beets, rye croute 65 kcal

P L A N T

Watermelon, plant -based feta, black olive crumb VE 86 

kcal 

Confit tomato, London ricotta, seeded cracker, 

balsamic pearls, basil V 60 kcal 

Pea, broad bean and mint tart, Crematta VE 104 kcal 

Teriyaki glazed shiitake mushrooms, furikake VE 72 kcal

 

Deep fried olives, goat’s curd, hot honey V 100 kcal 

Butternut Squash Arancini and Sage Mayo VE 188 kcal

S W E E T

Lemon posset tart, summer berries V 179 kcal 

Almond and raspberry financier,

 white chocolate Chantilly V 88 kcal 

Plant -based cheesecake, strawberries and basil VE 64 

kcal

Cherry, white chocolate and pistachio pavlova V 33 kcal

 

Dark chocolate tart, pistachio V 184 kcal

Please note that our menu offerings are subject to seasonal 

availability 

and may change.

V – Vegetarian, VE – Vegan 

For those with special dietary requirements or allergies who wish to know 

about the food and drink ingredients used, please ask the  Event Coordinator. 



STARTERS





MAIN COURSES



MAIN COURSES

Monkfish, spiced red lentils, spring greens, 

fennel bhaji 545 kcal 

Charred ChalkStream trout, crushed potatoes, 

braised fennel, saffron aioli 555 kcal 

Confit duck, pearl barley risotto, green onions, 

baby carrots 583 kcal 

Lamb Rump, labneh, summer vegetables 

Fondant Potato 738 kcal 

Roast chicken breast, new potatoes, spinach, young 

vegetables, tarragon sauce 645 kcal 

Roast venison fillet, potato terrine, baby beets, 

spinach, red wine jus 400 kcal 

Miso-baked aubergine, confit peppers, courgettes, 

citrus dressing VE 475 kcal 

Charred hispi cabbage, plant -based yoghurt, toasted 

hazelnuts, rose harissa VE 438 kcal 

Please note that our menu offerings are subject to seasonal 

availability 

and may change.

V – Vegetarian, VE – Vegan 

For those with special dietary requirements or allergies who wish to know 

about the food and drink ingredients used, please ask the  Event Coordinator. 



DESSERTS





Our commitments to 

people, place and planet..

In short,  we are  committed  to providing  great  food,  drink,  

and  service  that  has  a meaningful  and  lasting  impact  on  

the people  and  places  we work  with and  for  – all the while 

safeguarding  the planet  for  future  generations .

Our  focus  as a business  is bringing  handcrafted  food  and  

drink  to the table  each  and  every  day  while 

simultaneously  supporting  the communities  we  work  

with. Employment  opportunities  for  local  people,  

sourcing  from  our  hand?picked  larder  of artisan  

suppliers,  and  an absolute  focus  on  minimising  the impact  

of our  operations  on  the planet  are  key  objectives  of 

every  partnership .

Our  commitment  is clear  throughout  this  menu  

brochure : we are  proud  to exclusively  offer  the very  best  

in British  meat  and  cheeses . None  of our  fresh  produce  is 

transported  by  air  freight,  and  the fish we purchase  and  

serve  will be rated  MCS  1, 2, or  3. As  a wider  business,  we 

aim  to be net zero  by  2040 .



OUR TRUSTED SUPPLIERS







RECOMMENDED SUPPLIERS
The  Old  Royal  Naval  College  recommends  a  select  group  of  exceptional  supplier  to  help  build  and  elevate  every  

element  of  your  event . From  photographers,  videographers,  entertainment,  stationary,  transport ... even  

accommodation,  we  truly  trust  each  an  every  one  of  these  suppliers  to  help  make  your  event  with  us  special . 

PHOTOGRAHY

ROBERTA FACCHINI

info@robertafacchini.com

www.robertafacchini.com

NATASHA HURLEY  

07949 848647 

contact.natashahur ley@gmail.com 

www.natashahurley.com 

ED PEREIRA  

07929 270137 

hello@edpereira.com 

www.edpereira.com 

IAIN GOMES  

07947 839141 

info@gomesphotography.co.uk 

www.gomesphotography.co.uk

MIKI STUDIOS

07812 056222 

info@mikistudios.com 

www.mikistudios.com 

KATIE ROGERS 

07729 331366 

katierogersphotography@outlook.com 

www.katierogersphotography.com

PHOTOGRAHY

KATIE JULIA 

hello@katiejul ia .com 

www.katiejulia.com

JEFF OLIVER 

weddings@jeffoliverphotography.com 

www.jeffoliverphotography.com 

REBECCA CARPENTER

rebeccawcarpenter@gmail.com

rebeccacarpenterphotography.com

STATIONERY

PAGE-ONE

07967 975 250

hello@page-one.co.uk

www.page-one.co.uk

WHITE COTTAGE STATIONERY

whitecottageweddings@gmail .com 

www.whitecottageweddings.com 

STRAWBERRY SORBET

01296 340068 

info@strawberrysorbet.co.uk 

www.strawberrysorbet.co.uk 

WEDDING ARTWORK BY DARIA 

hello@wedding-artwork.co.uk 

www.wedding-artwork.com

GEE BROTHERS 

0207 228 4081 

sales@geebrothers.co.uk 

www.geebrothers.co.uk

VIDEOGRAPHY

MAC

07780 480413

hello@macvideography.co.uk 

www.macvideography.co.uk

WHITE ARK

07931 040826 

fi lms@whitearkweddings.com 

www.whitearkweddings.com

RUSSELL KENT NICHOLLS

07811825383

russell@russellkentnichol ls.com 

www.russellkentnicholl s.com 



RECOMMENDED SUPPLIERS
The  Old  Royal  Naval  College  recommends  a  select  group  of  exceptional  supplier  to  help  build  and  elevate  every  

element  of  your  event . From  photographers,  videographers,  entertainment,  stationary,  transport ... even  

accommodation,  we  truly  trust  each  an  every  one  of  these  suppliers  to  help  make  your  event  with  us  special . 

TRANSPORT

SILVER FLEET BOATS

0207 491 1947

sahra@silverf leet.co.uk

www.silver fleet.co.uk 

SEDGEMORE TRAVEL

07495 995164

damienmouries@sedgemoretravel .com

www.sedgemoretravel.com

THAMES CLIPPERS 

0207 674 2242 

sales@thamescl ippers.com 

www.thamescl ippers.com/private -hire 

LONDON RETRO BUS HIRE 

07572 178679 

Info@londonretrobushire.co.uk 

www.londonretrobushire.co.uk

ACCOMODATION

INTERCONTINENTAL LONDON THE 02

0208 463 6868 

info@iclondon-theo2.com 

www.iclondon-theo2.com

HILTON DOUBLETREE GREENWICH

0208 469 4440 

sales@the-greenwich.co.uk 

www.doubletree3.hilton.com/

RADISSON RED GREENWICH

0208 054 1950

info.greenwich@radissonred.com

www.radissonhotels.com/en-us/

CROWNE PLAZA LONDON DOCKLANDS

0207 055 2101 

group@crowneplazadocklands.co.uk

www.cpdocklands.co.uk 

MARQUEES

LOSBERGER DE BOER

sa les.uk@losbergerdeboer.com

www.deboer.com/en-uk

BERRY MARQUEES

sa les@berrymarquees.com

www.berrymarquees.com

2 IN TENTS

sales@2intents.co.uk

www.2intents.co.uk

TOASTMASTER

PETER THOMPSON

07976 835054

toastmasterpeter@btinternet.com 

www.southeast-toastmasters .co.uk
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