
 

	
  

Party Menu Options:  

The Commander is a relaxed and friendly restaurant and bar with excellent fresh and traceable food 
along with great drinks and great service. 

We can cater for a wide range of needs from work lunches to dinners with friends.  We have plenty of 
experience in catering for all kinds of events from small groups to champagne receptions, weddings and 

large parties for over 150. 

We also have 4 private dining rooms available if you’d like that extra special party, please contact us on 
020 7229 1503 or info@commanderbar.co.uk for more details. 

For al l  dinner services and Saturday lunches the party menu format is  as  fol lows: 

All tables of 10 or more people will need to have a reduced menu. Your choices will be presented on a 
personalized menu for your guests to choose from on the day of the event.  

No pre ordering is necessary.  

Item choices need to be finalised no later than 48 hours prior to the function to ensure availability of 
the requested items.   Parties booking less than the required 48 hours prior to the event will have their 

menu chosen by the chef. 

 

 

Tables of 10 – 20  

 Please choose 3 starters/3 main courses /3 desserts 

 from the list below 

 

Tables of 21 – 30  

 Please choose 2 starters/2 main courses/2 desserts 

 from the list below: 

 

 

 

 

                                              



Starters 

 

½  a  Dozen Rock Oysters  
Shallot Ceviche, Fresh Lemon and Tabasco  

market price 

      
      Soup of the Week  

5.50 
 

                                  
                                                                   Seared Tuna Sashimi    

Soy, Shallot and Ginger Dressing 
9.25 

 
 

   Potted Kippers 
Sour Cream, Black Pepper and Lemon, Melba Toast  

6.75 
 

Sal t  and Pepper Squid 
White Bean Hummus and Smoked Paprika  

7 

 
Beef Carpaccio 

                         Warm Anchovy, Caper and Parsley Butter   
8.50 

 
Greek Board 

          Tzatziki, Taramasalata, Pita Bread, Dolmades, Olives and Soutzouki Sausage  
9.25 

 
Spanish Charcuterie  

         Salchichón, Lomo, Chorizo, Serrano Ham  
12.00 

 
Roast  Fig Stuffed with Roquefort  

Sauté Girolles, Mixed Leaves, Lime and Yoghurt Dressing  
 7.50 

 
Gri l led Rust ic  Breads 

Balsamic Vinegar, Olive Oil and Marinated Garlic  
4.00 

 

                    Smoked Scott ish Salmon   
Mayonnaise and Fresh Lemon 

8.50 

 

 



 

Main Courses 

 

Commander Burger  
Sesame Seeded Brioche Bun, Tomato Relish, Dill Cucumbers, Mixed Leaves and Garlic Mayonnaise.  

Served with Skin on Fat Chips   
11 

 

Springbok Medall ions 
Sweet Potato Pomme Anna, Juniper and Orange Hollandaise  

18.50                          

 

Mutton and Oyster Pie   
13.50                                                                                                    

 

Roast  Icelandic Cod  
                     Cauliflower Puree, Crispy Chorizo and Polenta Chips   

15.75              

 

Double Cut Pork Chop  
Parsnip and Turnip Mash, Pickled Pears and Maple Syrup   

16                     

 

Smoked Haddock Fish Cake and Poached Egg  
Creamed Celeriac and Leeks  

14.25   
 
 

28 day Aged US Grain Fed Beef  
180g Bavette D’Aloyau - 14    

200g Striploin - 21.50    
 600g Cote De Boeuf -65                             

 All steaks are served with Foie Gras and Madjool Date Butter, Grilled Field Mushroom, Baked Plum Tomato and 
Watercress 

 
 

Pumpkin and Feta Risotto   
       Toasted Pumpkin Seeds and Mascarpone  

14.50 
 
 

Gri l led Yellow Fin Tuna  
  Wok Fried Asian Vegetables, Soy, Shallot and Ginger Dressing   

17.75 
 



 
 
 

Desserts 
 

Ginger Crème Brûlée                                      
Rhubarb Compote 

6 

 
Amaretto and Chocolate Sundae 

 Homemade Amaretto Ice Cream, Chocolate Sauce,  
Amaretto Biscuits and Crème Chantilly 

6.50  

 
Apple and Banana Crumble                                    

Vanilla Ice Cream 
6.25       

    

 Chocolate & Raspberry Moelleux 
 Crème Chantilly 

6.25  

 
Rum and Rais in Cheesecake 

Orange & Cinnamon Syrup 
6.50 

 
 

Cheese Board 
served with Mango Chutney, Biscuits and Fruits 

11 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

We have a 12.5% service charge for all parties of 10 and more 

 

Cancel lat ion Policy  
Please note we require a deposit of £10 per person to secure your booking. 

Regrettably our experience dictates this precaution. 
For parties of ten and more people, we ask that our guests give at least 2 working 'days' notice'.  However we are 



more than happy to reschedule your booking within a month.  
In the event this is not honored we will charge a fee of £10 per person 


