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Our private dining room is the perfect 
venue for celebration meals, seating 
up to 50 guests. 

Whether you’re planning a wedding, 
birthday party or corporate event, our 
team is on hand to source everything 
you need to make your event special.

We offer menus  made with only the 
best seasonal ingredients, our excel-
lent wine list and your own private 
bar. 

For information about pricing, please 
refer to our terms and conditions. 

For more information:
enquiries@thecamberwellarms.co.uk



SAMPLE MENU A
£48

Purple sprouting broccoli, walnuts, confit garlic and preserved lemon

Jerusalem artichokes, burrata and hazelnuts

-

Roast chicken

Crispy pink firs and tarragon mayo

Bitter leaves, pickled shallots and ricotta salata

-

Original beans chocolate brownie, chocolate caramel sauce

SAMPLE MENU B
£52

Pork fat and scotch bonnets on toast, pickled peppers 

Purple sprouting broccoli, walnuts, confit garlic and preserved lemon

Jerusalem artichokes, burrata and hazelnuts

-

Slow roast lamb, mint and pine nut sauce

Crispy pink firs

Purple sprout broccoli vinaigrette

-

Original beans chocolate brownie, chocolate caramel sauce

 & creme chantilly

A discretionary service charge of  12.5% will be added to your bill.

Menus are based on seasonal availability and are subject to change, as are the 
prices du to changes made by our suppliers. Any changes will be communicated 

by the Camberwell Arms in as timely fashion as possible.



18 - 32 
guests



33 - 50
guests
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