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THANK YOU FOR YOUR INTEREST IN 
30 EUSTON SQUARE

30 Euston Square is proud to present our 2026 Spring and Summer 
Menus. Managed by the renowned caterer Searcys, our food is one of 
the core components that brings guests back to our venue time and time 
again. Our Spring and Summer menus are rooted in seasonality, making 
the most of locally sourced ingredients that are full of flavour and colour 
at this time of year. 

We’re passionate about food and our menus are thoughtfully designed 
to provide fresh, nutritious options that help keep your guests energised 
and focused. If you’re joining us for a special occasion or celebration, 
our canapés, bowl food, and dinner menus offer a delightful range of 
indulgent choices.

We also place great importance on sustainability and have expanded our 
plant-based offering to support both well-being and the environment.

“We designed this menu around how we want guests to feel: energised, 
inspired, and connected. For us, spring and summer aren’t just seasons 
on the calendar, they mark a return to vibrant and fresh ingredients 
that uplift our guests during their time with us. Spring and summer are 
about freshness and momentum, and we’ve translated that into bright 
flavours, lighter compositions, and dishes that encourage conversation 
and shared experience.”

Edilbert De Souza, Executive Chef at 30 Euston Square 

020 8453 4610 | 30eustonsquare@searcys.co.uk
30 Euston Square, London, NW1 2FB
www.30eustonsquare.co.uk |  @30eustonsquare
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(v) Vegetarian (ve) Vegan
Foods described within this menu may contain nuts and other allergens. Some dishes from this menu 
can be made without gluten. Please inform us of any allergies or dietary requirements, so we can 
support you in your food choices. All prices are exclusive of VAT. All menus are subject to changes.

INDIAN BUFFET
MAIN
Makhni chicken – charred yoghurt-marinated chicken in a silky tomato, butter 
and fenugreek gravy

Or
Kerala-style baked sea bass with tamarind, ginger and coconut milk, on spiced 
coconut vegetables

Carrot and bell pepper jalfrezi (ve)

SIDE
Jeera basmati rice with bay leaf and green cardamom (ve)

SAL ADS
Chickpea, cucumber and tomato chaat with lime and chaat masala (ve)

Beetroot, red onion and mint salad and mustard seed dressing (ve)

DESSERT
Coconut and cardamom burfi with crystallised almonds (ve) 

Hot Fork Buffet Menu
PRICES PER GUEST

Our chefs create hearty meals with fresh ingredients to keep you full  
yet energised throughout the day. Includes a selection of organic teas, 
ethically sourced coffee, orange juice and a low carbon footprint in-house 
triple filtered water.

£41.95 for two main courses (chef’s choice, to include meat or fish  
and vegetarian/vegan)

Should you wish to choose your own menu from our selection below there 
will be a  supplement charge of £2.60 (taking the cost to £44.55)

+£6.50 for 3rd course supplement to include fish, meat and vegan option

Choose your menu
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MEDITERRANEAN BUFFET
MAIN
Cumbrian lamb tagine with apricots, Moroccan spices, preserved lemon, courgettes and baby carrots 

Or
Herb-roasted salmon with fennel, orange, capers and dill

Roasted aubergine, red lentil and bell pepper moussaka with garlic-tomato sauce (ve)

SIDE
Lemon and herb spring vegetable orzo (ve)
SAL ADS
White bean, red onion and herb salad with sherry vinegar (ve) 
Tomato, watermelon and basil salad with olive oil & black pepper (ve)
DESSERT
Greek olive oil and lemon torte with crème fraîche and honeycomb (v) 
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BRITISH BUFFET 

MAIN
Lemon and rosemary Suffolk chicken thigh with spring greens, and sautéed courgette in  
light chicken jus

Or
Baked Cornish cod with Wye Valley asparagus, baby carrots and peas, finished with a light  
lemon-tarragon butter

Spring vegetable and chickpea cassoulet (ve)

SIDE
New potatoes with rosemary & olive oil (ve)

SAL ADS
Pea, Wye Valley asparagus & radish salad with mint vinaigrette (ve) 
Watercress, cucumber, shaved fennel salad, orange segments, cider vinaigrette (ve)

DESSERT
Pistachio and raspberry choux bun (v)
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