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CHESTER BOYD & THE NAVAL & MILITARY CLUB (IN & OUT)

Excellent facilities in the heart of London’s Mayfair

The Naval and Military Club, affectionately and universally known as 'The In & Out', offers
excellent facilities in the heart of London's Mayfair. Located at No. 4 St James's Square, this
beautiful building has retained all of the original features of its magnificent staterooms. Steeped
in history and with its grand and illustrious past, this Grade Il listed house is the perfect setting to

impress your guests, whatever the occasion.

Inside the Club is an amazing and secluded Court yard, this is the perfect setting for a variety of
summer events, from canapé receptions to barbecues to product launches. A marquee is also

available which allows the Courtyard to be used all year round.

We have put together a Summer Party Proposal; this includes the hire of the Court Yard, food
and drink and also a Jazz Trio. We have also included a West Indies themed menu and some
West Indies themed upgrades you might like to consider, such as serving an ice cool rum punch
or listening to the sound of a steel band! If you prefer a totally different theme, or if you would
like a bespoke proposal put together for you, then please do not hesitate to contact us, we are

more than happy to work with your own ideas, themes and budgets.

We look forward to hearing from you.

The Naval & Military Club
No. 4 St. James's Square
London SW1Y 4JU

T: 0207 827 5723

E: claire.phelps@chesterboyd.co.uk



The timings below are a suggested order of events that can be amended depending on your

requirements.

Guests arrive / reception 12.30pm 6.30pm
Food served 1.30pm 7.30pm
Food service ends 3.00pm 9.00pm
Drink service ends 4.30pm 10.30pm
Event ends 5.00pm 11.00pm

e Sparkling wine and Pimms No. 1 reception (please see page 6 for upgrades available)

¢ Unlimited Pimms No. 1, Beer, Wine & Soft Drink

« Venue hire (we will provide a suitable wet weather option at no additional cost)

« Live Jazz Band or the choice of an upgrade to a West Indies steel pan band (see page 7)
e A choice of either canapés, barbecue buffet or bowl food

o All staff, tableware, glassware and linen

¢ Onsite Event Management

minimum number is 80 guests

= First 80 guests are charged at £81.50 per person
= Any additional guests are charged at £53.00 per person, up to an additional 170 guests

(the maximum for a BBQ buffet is 250).

= First 80 guests are charged at £76.00 per person

= Any additional guests are charged at £47.00 per person, up to an additional 220 guests.

= First 80 guests are charged at £82.00 per person
= Any additional guests are charged at £54.00 per person, up to an additional 220 guests.

All prices are exclusive of VAT




@ THE IN &OUT

The menus are just purely ideas; if you would like any other suggestions or would like to amend

the menus, then please do not hesitate to contact us.

Scotch Beef and Stilton burger
Honey, mustard and Pork Lincolnshire sausages

Spiced tomato chicken

Jacket Potato with herb butter

New Potato Salad with chives
Traditional coleslaw

Piccalilli

Selection of country bread, burger buns

Assortment of dips, relishes and chutneys

Choice of one dessert

@ £3.50 supplement per person

Jerk seasoned Chicken
Blackened Tiger Prawns
Pork in rum, clove and brown sugar

Curried Lamb kebab

Mixed bean salad

Rice and peas

Green salad

Fennel and mango slaw
Selection of breads, burger buns

Assortment of dips, relishes and chutneys

Choice of one dessert

Strawberry and raspberry meringues
Mango and coconut cheesecake
Summer pudding, clotted cream

Selection of summer berry tarts, vanilla cream



@ THE IN & OUT

Package includes a choice of 8 canapés

Additional canapés are charged at £3.00 per canapé per person

Chicken and scallop ballotine, dill mayo

Confit duck, hoi sin and spring onion pancake

Smoked chicken, mango and mint salad in a filo basket
Smoked salmon and créme fraiche, pumpernickel
Crayfish, baby plum tomato and guacamole crostini
Chili and coriander prawns, mango sauce

Sushi nori rolls with avocado and wasabi (v)

Roast asparagus with asparagus cream and truffle oil (v)
Bruschetta of wild mushrooms (v)

BBQ chicken kebab, bbq sauce

Skewers of beef with horseradish cream
Cumberland sausage, honey and tomato sauce
Eggs’ benedict

Spicy chorizo sausage, saffron mayo

Grilled tiger prawns with garlic and parsley butter
Thai crab cakes with chilli, ime aioli

Smoked haddock rarebit tart

Spanish onion quiche with parsley pesto (v)
Vegetable spring rolls, with soy dipping sauce (v)

Miniature foccacia with roasted tomatoes, buffalo mozzarella and basil (v)

Frozen White Chocolate Bombe with Raspberry Sherbet
Bitter Chocolate and Raspberry Tart

Fresh Fruit Paviova

Frozen Dark Chocolate and Orange Sherbet Bombe
Lemon Meringue Pie

Warm Orange Madeleine with Bitter Chocolate Dip



@ THE IN &OUT

Package includes a choice of 6 dishes, we recommend 2 meat, 2 fish, 1 vegetarian and 1 dessert.

Additional Choices charged at £6.15 per bow! per person.

Goats cheese peperonata, fresh herb salad (V)

Roasted Mediterranean vegetables, taboulet salad (V)
Summer pea soup finished, dill cream (V)

Smoked duck celeriac and Mache salad, mandarin dressing
Ham hock terrine, home pickled onions

Chicken Caesar, foccacia croutons

white crab and avocado salad, citrus dressing

Smoked chicken with mango and oyster mushroom salad
Beetroot cured salmon, new potato and shallot salad
Crayfish and cucumber salad, mint and lime yoghurt
‘Wrekka’ Prawns with chili udon noodles

Seared tuna pad Thai salad and chili dressing

Mushroom ravioli, porcini sauce (V)

Cep risotto, truffle oil, fresh parmesan (V)
Artichoke of and sun-blush tomato paella (V)
Spinach and ricotta tortellini, virgin olive oil (V)
Baked red mullet, olive oil mash, lemon and parsley gremolata
Smoked salmon fish cake, mushy peas, lobster oll
Cumberland Sausage, chive mash, shallot gravy
Thai chicken curry, basmati rice

Lamb navarin, parsley pomme purée

Ham hock and pea risotto, parmesan shavings
Smoked chicken gnocchi, truffle oil

Steak and ale pie, cheddar mash

Eton mess

Gooseberry and elderflower fool

Peach Melba sorbet

Passion fruit and white chocolate cheesecake

Frozen summer berries, hot white chocolate sauce



(included)

RECEPTION (1 hour)
Sparkling wine
Pimms No 1. & lemonade

Soft drinks and mineral water

POST RECEPTION DRINKS (unlimited — based on a 3 hour service period)

House white & red wine
Pimms No. 1 & lemonade
Premium bottled beer

Soft drinks and mineral water

= Additional periods will be charged at the rate of £3.00 per person per half hour

= Chester Boyd will reserve the right to offer substitute vintages where necessary

(1 hour)

= Prosecco frizzante spago

= House champagne on arrival

= Bellini (peach puree & sparkling wine)

= Kir Royal (creme de cassis & sparkling wine)

= Homemade orange mango & guava Juice

Ringden Farm Juices (Bramley, Bramley & Cox and Cox Pear)

= Wine upgrades are available
= Branded house spirits for the evening (vodka, gin, whiskey, rum)

= Alco pops

= Rum punch on arrival (1 hour only, replacing the Pimms No. 1)
= Rum punch throughout the evening
= Three piece steel pan band (replacing the Jazz Trio)

= The Jazz Trio can be upgraded to a variety of acts

All quoted prices are exclusive of VAT

Supplement £1.50 per person
Supplement £10.50 per person
Supplement £2.50 per person
Supplement £2.50 per person
Supplement £1.00 per person
Supplement £1.50 per person

from £3.00 per person
Supplement £8.50 per person
Supplement £2.50 per person

Supplement £1.50 per person
Supplement £3.00 per person
Supplement £250.00

POA



Your guests can help themselves to the cloakroom, but for all events we recommend that you
hire a member of staff to man the cloakroom area for the evening. Each member of staff is
charged at £12.00 per hour per staff member + VAT. They would start an hour before your
guests arrive and finish once the cloakroom is clear. For any cloakrooms not manned by our

staff we cannot accept any responsibility for any lost items.

= Under 100 guests 1 cloakroom staff
= 100 - 200 guests 2 cloakroom staff
= 200 - 300 guests 3 cloakroom staff

The above recommendation may change depending on the weather report for your event

date.

OF THE IN & OUT

For a print friendly map
click on the PDF download

TUBE

Piccadilly Circus—Piccadilly Line & Bakerloo Line

Green Park—Victoria Line, Jubilee Line & Piccadilly Line

BUS ROUTES
The Club is accessible by a number of bus routes: 3, 6, 9, 12, 13, 15, 23, 88, 94, 139, 159, 453.

To plan your journey or for more journey details please visit http://www.tfl.gov.uk

PARKING

There is metered parking on St James’s Square and there is a NCP car park about 5 minutes walk

from the club.



