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York Lawns summer menu
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Menu selections are curated for a minimum of 100 guests per option, with up to 
three menus available per event.
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Smoke & Ember

Via Napoli                                                                                                 

Biryani Bowl Co

Brat & Bun

Seoul Fire

Siam Street

The Paella Pit

The Lebanese Grill

Something Sweet
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This PDF is interactive, please click on contents headings to directly view a page.

Kindly note that all prices quoted are per person and exclude VAT. Prices are subject to change.
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Smoke & Ember
£42.50 pp  

Choose 3 barbecue dishes, including one plant-based option. 
Served in a brioche roll with all salads and sauces included.

Flame grilled beef burger topped with vine plum tomato, crisp baby gem and pickled 
gherkins

Free range chicken thighs with beef tomato, baby gem and chilli jam

Jumbo pork hotdog with sautéed onions, sweet mustard sauce and jalapenos

Bavette steak with a Frank’s hot sauce and honey butter

Flame grilled Heura plant-based burger topped with vine plum tomato, crisp baby gem 
and pickled gherkins (vg)

Pulled BBQ chipotle jackfruit with smoked sweetcorn relish (vg)

Main dietary abbreviation symbols: (vg) vegan (v) vegetarian   
Kindly note that all prices quoted are per person and exclude VAT. Prices are subject to change.

Salads

Regent’s house leaf salad with wood-fired 
peppers, vine tomatoes and spring onions 
(vg)

Summer slaw with lemon dressing (v)

Spring onion and chive potato salad (vg)

Sauces

Smoked tomato ketchup (vg)

Garlic aioli (vg)

BBQ sauce (vg)

Burger sauce (v)
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Via Napoli 
£46.50 pp

Choose 3 pizza options. All salads and sauces included.

Ground Italian chicken, wood-fired roasted peppers, torn buffalo mozzarella and fresh 
basil

Spicy Italian sausage with hot honey and roquette

Roasted courgette, lemon infused olives, pickled red onions and bocconcini balls

Classic margherita with a rich passata, torn mozzarella and fresh basil

Main dietary abbreviation symbols: (vg) vegan (v) vegetarian   
Kindly note that all prices quoted are per person and exclude VAT. Prices are subject to change.

Salads

Tenderstem roasted broccoli, green bean 
and pecorino cheese salad

Wild roquette salad with pickled red onions 
(vg)

Vine tomato salad with white balsamic 
dressing (vg)

Sauces

Garlic and herb

Chilli

Green basil

Extra virgin olive oil
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Biryani Bowl Co 
£46.50 pp

Choose 3 main dishes, including one plant-based option. Served on a biryani rice base 
with all sides and sauces included.

Tikka masala chicken thighs

Chaat prawns

Green cardamom and fennel seed roasted salmon

Peshawari roasted vegetables (vg)

Handi curried tempeh (v)

Main dietary abbreviation symbols: (vg) vegan (v) vegetarian   
Kindly note that all prices quoted are per person and exclude VAT. Prices are subject to change.

Sides

Bombay salad with baby new potatoes, toasted coconut, pickled chillies, golden raisins, 
roasted broccoli and spinach with a garam masala dressing (vg)

Tarka dhal salad with baby spinach (vg)

Tandoori cauliflower salad with coconut and cardamom dressing (vg)

Mini poppadoms (vg)

Garlic naan bread (vg)

Pickled chillies, pickled onions, crispy onions, crispy spiced chickpeas, mango chutney 
and mint yoghurt (vg)

Sauces

Butter curry sauce (v)

Tikka masala made with coconut yoghurt (vg)

Hot vindaloo curry sauce (v)
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Brat & Bun 
£46.50 pp

All options included, served with sautéed onions in a brioche roll.

Pork bratwurst sausages

Beef bratwurst sausages flame grilled

Vegan bratwurst flame grilled (vg)

Main dietary abbreviation symbols: (vg) vegan (v) vegetarian   
Kindly note that all prices quoted are per person and exclude VAT. Prices are subject to change.

Salads

German potato salad with pickled 
gherkins and fresh dill (v)

Sauerkraut (vg)

Bitter leaf salad with a mustard and sherry 
dressing (vg)

German pickled red cabbage (vg)

Sauces

Hot smoked cheese sauce (v)

Vegan Junkstar ‘Chedda Cheeze Sauce’ 
(vg)

Lowensenf mustard (vg)

Smoked ketchup (vg)

Spring herb aioli (vg)
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Seoul Fire 
£46.50 pp

Choose 3 main dishes, including one plant-based option. All sides and sauces included.

Gochujang and hot honey BBQ chicken thighs

Boneless pork belly ribs with a Korean bulgogi BBQ sauce

Seared salmon marinated in a sweet doenjang dressing and finished with pickled chilli

Korean hot pepper tofu steak (vg)

Open roasted peppers stuffed with kimchi and finished with a goma sesame dressing 
(vg)     
                        

Main dietary abbreviation symbols: (vg) vegan (v) vegetarian   
Kindly note that all prices quoted are per person and exclude VAT. Prices are subject to change.

Sides

Fermented vegetable noodle salad with a sweet tamari and lime dressing (vg)

Daikon and Chinese leaf kimchi (vg)

Lemon and lime rice finished with Korean hot pepper salt (vg)

Sauces

Gochujang BBQ glaze (vg)

Korean hot pepper and maple dip (vg)

Soya lime and ginger dip (vg)
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Siam Street 
£50.50 pp

Choose 3 main dishes, including one plant-based option. All salads and sauces included.

Thai BBQ chicken thighs with a sweet tamarind, lime and chilli dressing finished with 
crispy shallots

Thai chilli and lemongrass tofu skewers with Thai hot maple glaze (vg)

Banana leaf salmon with Thai ginger, lemongrass and coriander BBQ glaze                                      
                                                        
Grilled aubergine steak with nut-free satay sauce (vg)

Main dietary abbreviation symbols: (vg) vegan (v) vegetarian   
Kindly note that all prices quoted are per person and exclude VAT. Prices are subject to change.

Salads

Pad Thai noodle salad (v)

Mango, green bean and bean sprout salad 
with a mango and lime dressing (vg)

Asian cabbage and bok choi slaw (vg)

Sauces

Thai red curry dip (vg)

Tom yum dip (vg)

Sweet chilli and Thai basil dip (vg)
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The Paella Pit 
£50.50 pp

Golden Spanish paella with saffron rice, sweet red peppers and fresh garden peas

Our paellas are finished with fresh-cut lemon and fresh herbs, all sides and sauces are 
included.

Saffron and herb chicken

Lemon and garlic mixed seafood 

Mediterranean roasted vegetable with fresh herbs and confit garlic (vg)

Main dietary abbreviation symbols: (vg) vegan (v) vegetarian 
Kindly note that all prices quoted are per person and exclude VAT. Prices are subject to change.

Sides

Vine tomato salad with Spanish pickled red 
onions and saffron oil (vg)

Tenderstem broccoli with courgette and 
olive dressing (vg)

Grilled tomato and olive bread (vg)

Sauces

Saffron and garlic aioli

Olive tapenade

Garlic oil

Lemon oil



1010

The Lebanese Grill
£50.50 pp

Choose 3 main dishes, including one plant-based option. All salads and sauces included.

Shawarma grilled chicken thighs finished with pomegranate molasses

Lamb kofta with fresh mint

Salmon fillet with a shawarma marinade

Beef kofta with cumin salt

Halloumi skewers with red peppers, onion and tomato (v)

Spiced falafel pitta with vegan feta and pickled red onions (vg)

Main dietary abbreviation symbols: (vg) vegan (v) vegetarian   
Kindly note that all prices quoted are per person and exclude VAT. Prices are subject to change.

Salads

Fresh fattoush salad with pitta croutons, 
vine tomato, cucumber and pickled red 
onions (vg)

Feta, olive and baby gem salad with 
sumac dressing (v)

Tabbouleh salad with fresh herbs and 
preserved lemon (vg)

Dolma salad with chopped tomato and 
red onion (vg)

Sauces

Labneh topped with shawarma oil

Garlic aioli (vg)

Houmous (vg)

Baba ghanoush (vg)

Hot chilli sauce (vg)
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Signature ice cream cart – £4.50 pp

Yorvale ice cream.

Vanilla pod

Strawberry delight

Double chocolate chip

Toppings

Butterscotch sauce

Chocolate sauce

Strawberry sauce 

Premium ice cream cart – £9.50 pp

Choose three options. Vegan ice cream available 
on request. 

English butter toffee

Red cherry

Clotted cream

Strawberry sensation

Mint chocolate chip

Toppings

Includes all signature options, plus:

Hundreds and thousands

Chocolate flake

Brownie

Nuts and dried fruit

Main dietary abbreviation symbols: (vg) vegan (v) vegetarian   
Kindly note that all prices quoted are per person and exclude VAT. Prices are subject to change.

Hot doughnuts – £6.50 pp

Mini hot doughnuts with cinnamon or white 
sugar

Toppings

Hot chocolate sauce

Salted caramel sauce

Summer berry sauce

Warm sweet Belgian waffles – £12 pp

Served with assorted ice creams.

Vanilla bean and chocolate sauce

Wild berry compote

Whipped vanilla cream

Fresh strawberries

Something Sweet 
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In-house caterer - Houston & Hawkes
 

At Houston & Hawkes, we’re redefining your dining experience with fresh, 
sustainable and unforgettable food. As a proud B Corp and London Living 
Wage Employer, we’re committed to putting people and the planet first, while 
delivering exceptional quality every step of the way. Whether it’s crafting 
vibrant menus or creating welcoming spaces, everything we do is driven by 
passion, care and a love for what we do – and it shows in every bite. 

Our mission is simple: to deliver what we promise – to eat well and have fun.  

https://www.houstonandhawkes.com
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We’d love to hear from you!

conferences@regents.ac.uk
+44 (0) 20 7487 7540
Regent’s University London
Inner Circle, Regent’s Park, NW1 4NS

Contact us

mailto:conferences%40regents.ac.uk%20?subject=

