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THE GROUNDS
YOUR GRAND ENTRANCE

With views of the River Thames and

iconic architecture throughout, the

grounds act as the perfect wow-factor

arrival for your guests .

Making an entrance can be elevated

with transport for your guests such as a

double -decker bus, London black cab

for the bride Ωs arrival, or even by boat!

Guests can use the colonnades and

lawns to mingle before seating for the

ceremony, as well as using the

colonnades as a stunning backdrop for

cocktail hour before the wedding

breakfast .

The grounds provide a classic romantic

backdrop for first looks, dramatic post -

ceremony shots, and friends and family

photos .













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 Χ 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 ǿŜΩǊŜ always happy to

explore further dishes with your sales

representative and our culinary team .











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 ς Vegetarian, VE ς 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

Coconut pudding, confit pineapple, rum VE 257 kcal 

Plant -based panna cotta, summer berries VE 350 kcal

Dark chocolate tart, candied almonds, London honey 

cream V 946 kcal 

Lemon meringue pie, raspberry sorbet V 528 kcal 

Molten chocolate cake, vanilla cream,

raspberries V 690 kcal 

London Honey and yoghurt parfait,

raspberries V 196 kcal 

Gooseberry and elderflower fool, 

almond shortbread V 496 kcal 

Peach and almond tart, vanilla cream V 808 kcal

Please note that our menu offerings are subject to seasonal 

availability 

and may change.

V ς Vegetarian, VE ς 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. 



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 ς 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





LOUISE PERRY  

louise@louiseperryweddings.com 

www.louiseperryweddings.com 

BYCHENAI  

hel lo@bychenai.com 

www.bychenai.com

MATTHEW OLIVER

hel lo@matthewol iver.co.uk

www.matthewoliverweddings.co

m

REVELRY EVENTS

hel lo@jointherevelry.com 

www.jointherevelry.com 

ALICE WILKES

alice@alicewilkes.net

www.alicewilkes.co.uk 

SNAPDRAGON 

info@snapdragon.london 

www.snapdragonparties.co

m

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, content creators, stationary,

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

special .

RECOMMENDED WEDDING PLANNERS





mailto:rebeccawcarpenter@gmail.com


https://www.shelleyscakes.com
https://www.sweethollywod.co
mailto:nicola@hallofcakes.co.uk
https://www.hallofcakes.co.uk
mailto:yevnig@yevnig.com
https://www.yevnig.com
mailto:toastmasterpeter@btinternet.com
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