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DUKE OF SUSSEX
At The Duke of  Sussex we are a reflection of  the needs of  our 
local community. The Duke is warm and welcoming,  you’ll 
find one of  the best beer gardens in Waterloo, perfect for an 
after work drink al fresco.

We can cater for a variety of  events, from  
small dinners in our restaurant, corporate events, 
Christmas parties, weddings and everything  
in between. 

All our food is made fresh onsite daily and we can 
cater for all styles of  events.



THE CHICHESTER  
ROOM
With a capacity of  up to 60 guests, our first floor houses our 
elegant Chichester Room. This private space is perfect for any 
occasion, from business lunches to birthday dinners.

	 STANDING CAPACITY:  50 
	 SEATED CAPACITY:  40

0203 637 6121 
dukeofsussex.co.uk

Birthdays Work 
Drinks

Lunch 
Meetings



THE PETWORTH  
ROOM
With a capacity of  up to 20 guests, the Petworth Room is 
your very own private room for smaller gatherings such as 
intimate dinners.

Hosting a larger event? Our Petworth, Arundel, and 
Cowdray rooms can be adjoined together to accommodate.

23 Baylis Road 
London 

SE1 7AY

Presentations Evening  
Meals

Lunch 
Meetings

	 STANDING CAPACITY:  20 
	 SEATED CAPACITY:  12



THE ARUNDEL
With a capacity of  up to 10 guests, the Arundel room  
is a comfortable space, perfectly suited as a meeting or  
dining room.	

0203 637 6121 
dukeofsussex.co.uk

Birthdays Work 
Drinks

Lunch 
Meetings

Hosting a larger event? Our Petworth, Arundel, and 
Cowdray rooms can be adjoined together to accommodate.

	 SEATED CAPACITY:  4



THE COWDRAY
With a capacity of  up to 15 guests, the Cowdray room is 
a comfortable space, perfectly suited as a meeting or dining 
room. If  desired this can be turned in to an adjoining room  
to create a larger space.

	 STANDING CAPACITY:  15 
	 SEATED CAPACITY:  10

23 Baylis Road 
London 

SE1 7AY

Presentations Work 
Drinks

Lunch 
Meetings

Hosting a larger event? Our Petworth, Arundel, and 
Cowdray rooms can be adjoined together to accommodate.



2  COURSES 23  OR  3  COURSES 31

TO START                        
CRISPY “STEAK” SALAD (VG) 
crispy RedefineTM steak, pickled mouli, fennel & cucumber, hoisin sauce, 
red chilli, spring onion, watercress & toasted sesame seeds. 292 kcal 

CREAM OF HARICOT BEAN &  TRUFFLE SOUP 
sourdough, black truffle oil & basil pesto. 494 kcal

THE MIDDLE 

Adults need around 2000 kcal a day. If  you have any food allergies or intolerances, please let us know before you order. See menu for full allergen information.

T H E  E N D
PINEAPPLE CARPACCIO (V )   
toasted coconut, chilli & lime glaze, coconut sorbet. 454 kcal

RASPBERRY &  L IME TRIFLE 

lemon posset, lime meringue & Callebaut  
white chocolate. 560 kcal

STICKY TOFFEE PUDDING 
banana split ice cream & salted caramel sauce. 713 kcal

‘NDUJA &  BRITISH PORK SAUSAGE ROLL  
house Buffalo mayo. 846 kcal

SMOKED HADDOCK CROQUETTES  
truffle hollandaise & burnt lemon. 894 kcal

CHEESEBOARD 
red onion chutney & sea salted crackers. 477 kcal

CHOCOLATE BROWNIE (V )  
chocolate ice cream. 872 kcal

SELECTION OF ICE CREAM &  SORBET 
( VG alternatives available) 
Ask for today’s flavours & calorie information. 
(Vegan vanilla ice cream and peanut butter ice cream contain nuts)

BONE-IN SIRLOIN STEAK 505 kcal 
8PP SUPPLEMENT 
Served with chunky chips +366 kcal or frites +419 kcal, watercress  
& your choice of green peppercorn sauce (contains brandy) +233 kcal,  
Bovril butter +279 kcal or blue cheese sauce +261 kcal

 
SMOKY BACON CHEESEBURGER  
classic sauce, crispy tempura pickle, shredded  
gem lettuce & frites. 1353 kcal

REDEFINE ™ MEAT BURGER (VG)  
chilli mayo, Violife cheeze slice, red onion chutney,  
crispy tempura gherkin,baby gem & frites. 1122 kcal

BACON CHOP 
fried Cacklebean egg & chunky chips. 1106 kcal

SWEET POTATO &  BEETROOTTORTELLONI (VG-M)  
sage butter sauce, asparagus & maple glazed walnuts. 1187 kcal

BUTLER’S BANGERS  
whipped mashed potato, onions, red wine & beef gravy. 1122 kcal

BEER-BATTERED MARKET FISH  
chunky chips, minted mushy peas & tartare sauce. 1191 kcal

TUNA NIÇOISE SALAD 
5PP SUPPLEMENT 
soft boiled Cacklebean egg. 653 kcal

IRISH BEEF SHORT RIB &  GUINNESS ® PIE  
Braised short ribs from Irish cattle, slow-cooked on the bone with Guinness® 
& wrapped in puff pastry, with garlic butter glazed heritage cabbage, 
mashed potato & beef gravy. 1543 kcal

Please scan 
to see our most 
current menu



VISIT OUR WEBSITE TO SEE WHAT EXTRAS WE HAVE AVAILABLE

MEETING PACKAGES

Adults need around 2000 kcal a day. If  you have any food allergies or intolerances, please let us know before you order. See menu for full allergen information.

1 5  P E R  P E R S O N
FRUIT,  STICKY TOFFEE BITES 
&  SWEETS  
(approx. 401 kcal per person)

UNLIMITED TEA,  CAFETIÈRES  
OF COFFEE &  B ISCUITS  

2 3 . 5 0  P E R  P E R S O N
FRUIT,  STICKY TOFFEE BITES 
&  SWEETS  
(approx. 401 kcal per person)

SANDWICH OF THE DAY  
(Ask for today’s option & calorie information)

UNLIMITED TEA,  CAFETIÈRES  
OF COFFEE &  B ISCUITS

FRITES 
(419 kcal per person) 

2 7 . 5 0  P E R  P E R S O N
FRUIT,  STICKY TOFFEE BITES 
&  SWEETS  
(approx. 401 kcal per person)

UNLIMITED TEA,  CAFETIÈRES  
OF COFFEE &  B ISCUITS

‘PUB CLASSICS’  SHARING 
BOARD,  FRITES &  SALAD  
(Serves minimum 2, 1372 kcal per person)

FRUIT,  STICKY TOFFEE BITES 
&  SWEETS  
(approx. 401 kcal per person)

UNLIMITED TEA,  CAFETIÈRES  
OF COFFEE &  B ISCUITS

SWEET POTATO &  BEETROOT  
TORTELLONI  (VG-M) 
sage butter sauce, asparagus & maple glazed walnuts. 

1187 kcal

BONE-IN SIRLOIN STEAK 505 kcal 
8PP  SUPPLEMENT 
with chunky chips +366 kcal  or frites +419 kcal & your 
choice of green peppercorn sauce (contains brandy) +233 kcal,   

Bovril butter +279 kcal or blue cheese sauce +261 kcal

BUTLER’S  BANGERS 
whipped mashed potato, onions, red wine & beef gravy. 
1122 kcal

BEER-BATTERED MARKET FISH 
chunky chips, minted mushy peas & tartare sauce. 
1191 kcal

TUNA NIÇOISE SALAD 
5PP  SUPPLEMENT 
soft boiled Cacklebean egg. 653 kcal

DRESSED CAESAR SALAD 
gem lettuce, anchovies, soft boiled Cacklebean  
egg & croutons. 571 kcal 
add harissa chicken & streaky bacon +413 kcal  
or harissa salmon +201 kcal

SMOKY BACON CHEESEBURGER 
classic sauce, crispy tempura pickle, shredded gem  
lettuce & frites. 1353 kcal

WHY NOT PRE-ORDER SOME EXTRAS?

DANISH PASTRY
3PP 484 kcal

CROISSANT
3PP 357 kcal

BACON ROLL
6PP 677 kcal

EGG ROLL
5PP 632 kcal

3 0  P E R  P E R S O N



EVENT MENU

Adults need around 2000 kcal a day. If  you have any food allergies or intolerances, please let us know before you order. See menu for full allergen information.

Select as many boards as you want.  
Each board is priced individually and serves up to 10 people. 

Calories displayed are per board

ROASTED CHICKPEA  
&  SESAME HUMMUS  
(VG-M)  27.50  
flatbread & vegetable sticks. 1539 kcal

CLONAKILTY BLACK  
PUDDING &  PORK  
SCOTCH EGG 28  
HP sauce. 2063 kcal

TEMPURA TURMERIC FRIED 
PICKLES  
(VG-M)  27.50  
Buffalo mayo. 2060 kcal

CHICKEN WINGS 30  
Buffalo hot sauce & blue  
cheese dip. 1676 kcal

SMOKED SALMON  
ON CIABATTA 30  
capers & shallots. 1674 kcal

MINI  FISH &  CHIPS  30  
tartare sauce. 2285 kcal

BEEF SLIDERS 30  
smoked Cheddar & burger sauce. 2464 kcal 

(Redefine ™ Meats Burger (VG-M)  

alternative available) 3925 kcal

B I T E S  &  B U N S

STICKY TOFFEE  
BITES (V )  20  
salted caramel sauce. 1723 kcal

PASTEL DE NATA  
BOARD (V )  20  
1722 kcal

CHOCOLATE  
BROWNIES (VG-M)  20 

with strawberry sauce. 1968 kcal

D E S S E RT S

Please scan 
to see our most 
current menu



SOFTLY DOES IT 17 pp 
Arrival mocktail or orange juice and  

unlimited draught soft drinks.  
Please ask for today’s selection and kcal info

A BIT OF BUBBLY 17 pp 
Arrival house Prosecco and half  a bottle of  house wine. 

ALL BOTTLED UP 150 
Twenty-four bottles of  beer, two bottles of  house wine.  

(minimum 10 people)

SPIRIT IN THE SKY 250 
Twenty-four bottles of  beer and a bottle of   

house spirit and unlimited mixers.  
(minimum 15 people)  

 

AS GOOD AS IT GETS 575 
Two bottles of  house spirit with unlimited mixers  

and three bottles of  house Champagne.  
(minimum 20 people) 

UPGRADE TO PREMIUM CHAMPAGNE £50

DRINKS     PACKAGES



DUKE OF
SUSSEX

A R C H B I S H O P ’ S
P A R K

S O U T H  B A N K

I M P E R I A L
W A R  M U S E U M

Southwalk

Lambeth North

Waterloo 
Station

E: DukeOfSussex.Lambeth@TheChapterCollection.co.uk
T: 0203 637 6121
A: 23 Baylis Road, London, SE1 7AY
dukeofsussex.co.uk

GET IN TOUCH

@thedukeofsussex

Monday - Saturday: 11am - 11pm
Sunday: 11am - 10.30pm

OPENING HOURS

@dukeofsussex
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