WIMBLEDON COMMON

ituated on the edge of Wimbledon Common, the award winning Hand in
Hand offers a feel of village life in the heart of London. Originally a bakery
and dating back to 1835, it has continually offered a good honest selection of
beer and food in plentiful portions.

The Hand in Hand is the ideal setting for any event, whether you are looking
for a small party, an unforgettable celebration or a traditional knees up.

Get in touch to talk to us about booking your next event or party.
Andrew and his team will be thrilled to host you.






THE GARDEN ROOM

Flooded in natural light with big windows overlooking the alfresco terrace, the
Garden Room is the perfect space to host your private celebrations and family
functions. Enjoy a sit down 3-course meal or an informal canape party.
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THE ILLUSTRATOR

The Illustrator is a beautiful, spacious and tastefully decorated room. Adjacent to the
vibrant community of the main bar, it’s a semi-private area built to be a great setting

for drinks and nibbles.
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THE STUDY

If you are looking for a more intimate space then the Study is right up your street.
Partitioned by a glass door, it is the ideal location for dining with family and
friends or for escaping the office for the weekly meeting.

RAA 10




THE BAKERY

This area is a homage to the history of our beautiful venue: the Bakery is a cosy

and warm and spacious semi-private area, tucked away from the main bar. Ideal

for parties and private dining, the table layout is versatile and the room can be
re-arranged to meet your needs.
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THE FARRIERS

A cosy relaxed area perfect for casual drinks and nibbles with comfy furniture
and an intimate atmosphere. Get your family and friends together with all the
privacy of a semi-private alcove without missing the buzz of the bar.
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MEETINGS

Escape the office and book one of our private rooms for your next team meeting.
Enjoy freshly brewed coffee and tasty treats throughout the day and why not
finish with a round of drinks to celebrate.

MEETINGS PACKAGES
HALF DAY

Unlimited tea and coffee * Breakfast pastries and fruit platter
Bowl of sweets

£16 per person * 4 hours

FULL DAY

Unlimited tea and coffee * Breakfast pastries and fruit platter
Bowl of sweets * Sandwiches boards and sides

£26 per person * 8 hours

MEETING & THINKING ESSENTIALS
Flipcharts * Fast reliable WiFi ¢ HDMI connectable screen

TALK TO US ABOUT

Pre-ordering your round of drinks for after the meeting
Masterclasses and team building * In house events






3 COURSE CLASSIC SET MENU

£28 per person

STARTERS

Severn and Wye smoked salmon, shallots, caper,
parsley and blood orange dressing

Gala pie, handmade piccalilli
Spring pea and asparagus soup, mint créeme fraiche

Salt beef croquette, wild garlic mayo

MAINS

Hand burger, cheese, ale onions, shredded lettuce,
ketchup, mayo, pickles and fries

Young's beer battered cod, triple cooked chips, tartar sauce and mushy peas

Thyme roasted mushroom, squash and chestnut salad with watercress,

pickled beetroot and shallots

Cumberland sausage ring, mash, buttered greens and onion gravy

PUDDINGS
Apple and rhubarb crumble with custard

Chocolate brownie, toasted nuts and coconut ice cream



3 COURSE PREMIUM SET MENU
£35 per person
STARTERS

Potted Devon crab, hand pickles, seaweed and wild garlic mayo, sourdough
Seared Angus hanger, Lincolnshire Poacher and rocket
Spring asparagus, heritage tomato vinaigrette and spring peas

Smoked duck breast, raspberry, white bean and rocketo

MAINS

Angus chuck steak and ox kidney suet pudding,
creamed spinach, mash potato and gravy

Pan fried hake supreme, bacon crushed potatoes,
tomato vinaigrette and garden peas

Cider braised rare breed pork belly and Bramley apple suet pie,

crushed roots, buttered chard, gravy

Pan fried corn fed chicken supreme, horseradish mash,
kale, crisp pancetta and mushroom jus

Caramelised red onion, chestnut mushroom and English spinach pie,
artichoke puree, braised savoy cabbage

28-day aged 227g Aberdeen Angus ribeye, truffle and
poacher triple cooked chips, bone marrow béarnaise

PUDDINGS
Vanilla rice pudding, stewed rhubarb

Dark chocolate, pistachio and cherry torte, honeycomb and vanilla ice cream

Raspberry and white chocolate cheesecake, raspberry jelly, ripple ice cream






SHARING BOARDS & PACKAGES

HANDMADE SHARERS

Handmade mini pie board

8 per board * £30 per board

Young’s beef sliders
10 per board * £30 per board

THE BAKERY PACKAGE

Hepburn’s smoked ham and English mustard sandwiches
Egg and cress sandwiches
Nutbourne tomato and picked herbs, flatbread
Handmade wild boar sausage rolls
Young’s beer batter cod goujons

£13 per person

THE FARRIERS PACKAGE

BLT sandwiches
Sussex Charmer ploughman’s with pickle sandwiches
Handmade wild boar sausage rolls
Poacher and potato pasties
28 day aged rare roast sirloin, mini Yorkies, horseradish cream
Smoked haddock and Butler's Secret fishcakes, chunky tartar
Indulgent brownie bites with Chantilly cream

£18 per person



THE ILLUSTRATORS PACKAGE

Severn and Wye smoked salmon, cream cheese and pickled cucumber
Shredded salt beef, pickle and Sussex Charmer sandwiches
Gala pie and smoked bacon and maple sausage rolls
Hand picked, potted Devon crab on melba toast, hand pickles
28 day aged rare roast sirloin, mini Yorkies, horseradish cream
Caramelised red onion, chestnut mushroom and English spinach pies
Mini cones of signature Young’s ale battered fish and chips
Fresh vanilla pod cheesecake with seasonal berry compote
Indulgent brownie bites with Chantilly creamm

£23 per person

ADD A LITTLE EXTRA

Tea and coffee
From £1.95 per person

Prosecco reception

From £6.45 per person

Champagne reception

From £9.55 per person






TS & CS

SECURING THE SPACE
Please note that any enquiry won'’t be confirmed until the payment of the deposit.

We are happy to hold a provisional booking for you but please note that should we receive another enquiry
during this time we reserve the right to ask you for immediate confirmation and payment or we may
release the date due to popular demand. Should this be the case you will have 48 hours to secure the space.

MINIMUM SPEND

We don’t require any hire fee for private bookings but we do have a minimum spend which may vary according

to the area you would like to book and the date of your booking. The number of people you wish to book for

does not affect the Minimum spend. Please be advised that should the Minimum Spend not be reached on the
night of your party, part or the whole of the deposit will be used to balance the missing amount.

DEPOSIT & PAYMENT TERMS

Your booking is only confirmed once we have received the agreed deposit pre-payment which will be
redeemed on the night of your event.

The deposit is fully refundable up to 28 days prior to your bookings date. Any later than this and
we're afraid it becomes non-refundable.

The balance is payable on or before the day of your booking. On arrival we will kindly ask you for
a card to act as a guarantee against our agreed minimum spend requirement. Should the minimum
spend not be reached, the balance must be settled on the day.

GUEST NUMBERS & PRE-ORDERING

If you are ordering food for your party, please confirm the final number of guests and the preorder
at least 5 days before the booking date, Please note that no changes will be possible after that term
and that will be the number charged on your final food bill independently from the actual turnover.

Please advise us in advance if you or your guests have any special dietary requirements.

For dinner events and sit down meals reservation we will require a preorder for any booking of 12 people or more.

SERVICE CHARGE

For group and event bookings we add a discretionary 12.5% service charge to your final food and
drinks bill. By the end of your event we are sure you'll agree our staff deserve it, and if not, please
do let us know why.



HAND IN HAND
Wimbledon Common

6 Crooked Billet, Wimbledon Common, London, SW19 4RQ
handinhand@youngs.co.uk
0208 946 5720
www.thehandinhandwimbledon.co.uk
El handwimbledon
¥ HandWimbledon
handinhandwimbledon



