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THE VICTORIA
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PRIVATE DINING
First floor Dining Room

FUNCTIONS
First floor exclusive bar and dining room

O5

THE GARDEN
Alfresco drinks & bites

06

FOOD PACKAGES
Set Course
Taste Menu

Private Dining
Buffet Menu

10

DRINKS
Pre-order drinks packages

CONTACT
Book HERE Instantly
0208 712 5125
victoria@yummycollection.co.uk



https://www.thesomerstowncoffeehouse.co.uk/book

THE VICTORIA

Our award-winning pub East End boozer that's big on
fish has undegone a transformation over the last two
years.

We have a mix of eclectic private spaces as well as a

traditional light and airy pub. We can cater for groups

as small as 2 right up to 50 people. Ideal for celebra-
tions, personal occasions, and corporate events.

We serve food from Midday everyday and as well as
our daily menu we have several packages to make
booking an event clear and transparent.
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Our stunning new first floor private dining room and bar is
available for private events. A special departure from the pub with
a cosy feel with art installations and unique small details.

~ Accommodates 8 to 20 people around a one large dining table

~ A open plan reception cocktail bar is included for pre & post
dinner drinks
~ Dedicated server to look after you for the whole event
~ Set course or tasting menus available
~ Lunch 12 to 5pm, Dinner 6 to 11pm
~ £200 hire fee




Our stunning new first floor private dining room and bar is I
available for private events. A special departure from the pub with
a cosy feel with art installations and unique small details.

~ 15 to 30 people
~ buffet style food available with pre-order
~ exclusive reception bar for cocktails and drinks packages
~ 12 to 5pm daytime
~ 6 to 11pm evening
~ £200 hire fee
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Our pub garden is a sun trap but also boasts individual heated ![
booths and dining shelter. Group bookings can be accomodated |

—— with an exclusively allocated area of the garden.

~ Booking arrival available 12 to 8pm (garden closes 10pm)
~ 12 - 40 people
~ £150 reservation fee
~ Pre-ordered buffet menu available

~ Group drinks packages



2 COURSE £38 per person
3 COURSE £45 person

ES bakehouse bread — anchovy & caper butter

STARTER
Dorset diver scallops - cauliflower puree- almonds
Pan-fried prawns, mojo verde
Stone bass ceviche, tigers milk

MAINS
Lemon sole (Cornwall)
Monkfish tail (Dorset)
John Dory (Scotland)

Samphire- garlic & thyme roasted new potatoes
seasonal greens

DESSERT
Chocolate ganache — cherry
Peach cobbler - clotted cream
Espresso martini

EXTRAS
Dozen Maldon oysters £35




TASTING MENU

SMALL PLATE FEASTING
£75 per person

ES bakehouse sourdough
crab butter

Oyster selection, 2 British rock oysters each,
tabasco- lemon, shallot vinegar

Bi-catch fritto misto
Citrus & fennel cured steelhead trout
Diver scallops
sea vegetables, beurre blanc
Crab salad, grapefruit & dill

BBQ monkfish tail

Triple cooked chips
greens & bearnaise sauce

Cherry pavlova & pistachio brittle




Exceptional sustainable whole fish
£95 per person

E5 bakehouse sourdough - lobster & saffron
butter

STARTER
Hot shellfish platter
St Austell Bay Mussels, Dorset clams,
Dorset cockles, Baked dressed Dorset Crab,
Diver scallop, whelks, oysters, prawns

MAINS
Whole turbot for the table - butter & keta caviar
sauce
Garlic & thyme roasted new potatoes
Tender-stem broccoli — salsa verde

DESSERT
Cherry pavlova pistachio brittle

EXTRAS
Dozen Maldon oysters £35

We fish all our sea from the UK coast, dishes may
vary due to availability and weather at sea.
5 days booking notice required.




Finger buffet £20 per person
Groups 20+ people

Available for garden & pub functions

DISHES
Shrimp slider - sriracha mayo
Fritto misto- tartare
Corn cob- crab butter
Padron peppers - Dorset sea salt
Tiger prawns- garlic & chilli
Hand cut chips

EXTRAS
Dozen Maldon oysters £35

For large bookings over 20 people we
recommend a pre-ordered drinks package.




DRINKS PACKAGES

GOLD £34 per person
Seasonal House Cocktail
1/2 Bottle Paco Albarino (white wine) OR
Don Jacobo Rioja (red wine) OR
3x Peroni bottles

SILVER £26 per person
Rose Lillet & Prosecco spritz on arrival
1/2 Bottle Errazuriz Sauvignon Blanc (white wine) OR
Son Excellence Syrah (red wine) OR
3x Peroni bottles

BRONZE £18 per person
Prosecco on arrival

1/2 bottle house wine OR
2x Peroni bottles

Cocktails £24 per person
3x cocktails per person, choose any 3 of our seasonal
house cocktails

ALCOHOL FREE PACKAGE £18 per person
Bottomless AF cocktails from our menu
(standard soft drinks and hot drinks inc)




CHRISTENINGS

Every great team member deserves a

proper farewell when they move on to

pastures new. We know organising this
can be difficult:

£37 per person
for 12 - 30 people

Selection of our buffet platters for a
light bite
Prosecco for toasts
1/2 bottle house wine OR
2x Peroni bottles

AND

Free use of our exclusive private din-
ing and bar area on the first floor from
midday until 6pm.

Join our club database and three weeks
before your birthday we will send you
an invite to join us to celebrate your
birthday.

DINING
Free private dining room for groups

larger than TWELVE and a bottle of
bubbly on ice in the room.

OR

DRINKS
Your own exclusive use of our den for
groups of six or more with £350
minimum spend.

Book with us direct or through the ex-
clusive booking link sent to you.

Take all the hassle out of organising a
special afternoon and evening for spe-
cial occassions.

For 12 - 18 people

Bubbles & Oysters on arrival
After dinner cocktails in the private bar
area

3 course evening meal in our private
dining room

Standard package £95 per person
Premium £135 per person

We can create bespoke packages for
those extra special events and alternate
drinks packages are available.
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Looking for accomodation in Central London.
Our apartment minutes from Kings Cross & Euston is available to
hire exclusively through AirBnB HERE
Four king size bedrooms, large living room / dining room and 2
bathrooms. The apartment is both quiet and airy despite it’s central

location.



https://www.airbnb.co.uk/rooms/48524900?source_impression_id=p3_1628511068_%2FIt3KKLY1uGXS%2BJE
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. - 0208 712 5125
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https://www.thevic.london/book

