
D U K E ’ S  H E A D
Putney

For memories that last a lifetime... The Duke’s 
Head is a riverside Grand Victorian grade II listed 

building that echoes with history, style and laughter, 
and has a brilliant array of bright and gorgeous spaces 
available for any part of your special day - from intimate 
gatherings to grand weddings - with a dedicated events 
staff to help you plan, gorgeous fresh seasonal food and 
an enviable wine cellar, The Duke’s Head really does 

have it all!





CAPACITIES AND FLOOR PLAN

Standing Seated 

W O L S E Y  R O O M

70

45

MAXIMUM 50 PEOPLE 
FOR CERMONIES





CAPACITIES AND FLOOR PLAN

Standing Seated 

T H E  C O X S W A I N

120

80





CAPACITIES AND FLOOR PLAN

Standing Seated 

R O W I N G  C L U B

120



April - September

Starters
Roast tomato and pepper soup, chive creme fraiche

Smoked chicken and leek terrine, apricot chutney, pickles and toast

Prawn mousse, avocado puree, radish and pea shoots, sourdough croutons

Grilled marinated halloumi, bulgur wheat tabbouleh, avocado yogurt dressing 

Mains
Roast chicken breast, grilled chicory, butternut squash, parsnip puree, kale crisps

Slow roast pork belly, spiced puy lentil, pickled baby veg, honey & thyme dressing

Grilled mackerel fillet, new potatoes, olive and cherry tomatoes, lemon and herbs

Baked stuffed aubergine, harissa toasted chickpeas, avocado hummus, flatbread (vg)

Puddings
Banoffee Pie, caramelised banana

Lemon tart, blueberry compote

Chocolate mousse, honeycomb, orange shortbread

Mixed berry Eton Mess 

3 courses for £36 – 2 courses for £30

SEASONAL PRIVATE DINING MENU



April - September (Tier 2)

Starters
Cured sea trout, avocado puree, beetroot and pomegranate

Peppered beef  carpaccio, rocket, Sussex Charmer, truffle

Grilled chicken Waldorf  salad, Blue Monday dressing, toasted walnut

Sundried tomato, olive and chestnut mushroom filo parcels, crushed celeriac (vg) 

Mains
Herb crusted rack of  lamb, dauphinoise potatoes, purple sprouting broccoli, mint jus

Steamed Hake, saffron potato & mussel broth, Samphire, seaweed crisps

Seared duck breast, confit duck leg, orange braised cabbage heart, potato fondant, cherry jus

Pan seared hearts of  palm, carrot and spelt risotto, coconut oil cheese, Jerusalem artichoke 

crisps (vg)

Puddings
Summer berry trifle, vanilla chantilly

White chocolate cheesecake, poached pear, berry compote

Champagne & raspberry iced parfait, elderflower granita (vg)

British Isles cheese board, seeded crackers, celery, chutney 

3 courses for £44 – 2 courses for £37

SEASONAL PRIVATE DINING MENU



October - March

Starters
Roast field mushroom and tarragon soup, truffle oil, creme fraiche

Duck and apricot croquette, pickled fennel and carrot, shallot puree

Potted smoked mackerel, horseradish, soft boiled egg, caper berries, sourdough toast

Caramelised shallot tart, whipped goats cheese, walnuts and beetroot

Mains
Shin of  beef  and Guinness pie, colcannon mash, glazed carrots, gravy

Pan roasted chicken supreme, wild mushroom spelt risotto, walnut rosemary pesto

Roasted cod loin, celery cream, roast pumpkin and artichoke crisps

Vegan hot pot, chickpeas, butter beans, roast tomato, soya yogurt (vg)

Puddings
Sticky toffee pudding, vanilla ice cream

Apple, pear and blackberry crumble, custard

Triple chocolate brownie, salted caramel ice cream

Orange posset, ginger shortbread

3 courses for £36 – 2 courses for £30

SEASONAL PRIVATE DINING MENU



October - March (Tier 2)

Starters
Lobster Bisque, basil oil, Sussex Charmer baked twist

Wild mushroom on grilled sourdough toast, poached heritage egg, bearnaise sauce (v)

Juniper crusted venison carpaccio, figs, pinenuts, root vegetable crisps

Hot smoked salmon, pickled beetroot and kohlrabi, whipped smoked salmon and pink 

peppercorn

Mains
Roast Monkfish tail wrapped in Oxsprings ham, roast fennel, dill, and tiger prawn stew

Fillet steak, caramelized onion gratin, onion puree, tenderstem broccoli, tarragon and garlic butter

Braised pheasant, chestnuts and artichokes, creamed kale and bacon mash

Spelt and spinach risotto, goat’s cheese croquettes, red pepper tapenade (v)

Puddings
Banana sticky toffee pudding, caramelised banana, vanilla ice cream

Chocolate and marmalade bread butter pudding, custard

Pecan pie, whisky cream and honeycomb

British Isles cheese board, seeded crackers, celery, chutney

 
3 courses for £44 – 2 courses for £37

SEASONAL PRIVATE DINING MENU



Meat
Seared beef  sirloin, crushed peas, horseradish cream

Chicken Caesar salad, sourdough crumbs, parmesan crisp
Mini Cumberland sausage, caramelised onions, ketchup & mustard

Fish
Cured salmon, salsify, lemongrass gel

Smoked mackerel pate en croute, charred cucumber and dill
Mini fish & chips, tartare sauce

Vegetarian
Cauliflower tempura fritter with Harissa yogurt (vg)

Wild mushroom duxelle crostini, whipped Colston Bassett cheese
Spiced butternut squash, goat’s cheese tartlet

Sweet
Millionaires shortbread
Lemon meringue pie

Banana sticky toffee pudding

£2 per piece
Minimum order of  20 pieces per individual canape type

Please let us know of  any dietar y requirements prior to ordering

CANAPÉS

seasonal sample menu only





Seasonal Scotch Eggs

Wild Boar Sausage Rolls

Chicken Caesar Spears

Chilli Prawn Blinis

Breaded Cod Fingers

Spiced Chickpea and Red Pepper Wraps (vg)

Mushroom and Blue Cheese Tartlets (v)

Sweet potato and spinach croquettes (vg)

£15 per portion

1 portion = 1 of  each item
Minimum order of  20 portions

let us aware of  any dietar y requirement prior to
making your order

BUFFET MENU



OTHER INFO

Opening times
Monday - Wednesday 11am - 11pm
Thursday - Saturday 11am - 12am
Sunday 12pm/Noon - 10.30pm

License for civil ceremonies up to 50 people in the upstairs Wolsey room.

Disabled access to the Coxswain restaurant area.

The Wolsey
Minimum spend:  £1200

Deposit: £200
(ceremonies only): £200

The Coxswain 
Minimum spend: £4000

Deposit: £500

The Rowing Club 
Minimum spend: £3500

Deposit: £500



Securing your booking
We are delighted to provisionally hold a booking date for your event for up to a maximum of 10 days.  

Should we receive another enquiry during this time please be aware that we reserve the right to ask you for 
immediate confirmation in writing,or we may release the date due to popular demand.

Confirmation, Deposit
Your booking is provisional until we receive the deposit.

Cancellation policy
In the unlikely event of cancellation please take into account there is a 50% cancellation charge 3 months before 

your booked date and %100 cancellation charge 1 month before your booked date.

Amendments
All food preorders must be prepaid as soon as the order is complete. Drink preorders and bar tabs can be paid 

on the day. All preorders are recommended to be completed at least 14 days in advance but no less than 10 days 
in advance of your booking. If preorder is not completed at least 10 days in advance, full catering can not be 

guaranteed.

Amendments
We reserve the right to amend your quotation should your guest numbers and/or catering requirements 

dramatically alter between paying your deposit and balance. Amendments to guest numbers made after payment 
of the balance must be confirmed to the venue in writing and at least 10 working days prior to your event. No 
charge will be made for any reduction in guest numbers as long as they do not fall below 4 Guests in total, and 

the venue receives notice of the reduction at least 10 working days prior to your event.

Equipment and Extra Furniture
If your event plans require us to hire in any special catering equipment or extra furniture, we will let you know 

the cost implications to you well in advance.

Service Charge
We charge a reasonable 12.5% service charge to your final food and drinks bill. We think that by the end of your 

event you’ll agree our staff deserve it.

The Extra Mile
We’re here to ensure that you and your guests have a simply fantastic time with us. So please, do let us know if  

you have any particular requests and we will always do our best for you . 

T’S AND C’S



FIND US

D U K E ’ S  H E A D
Putney

8 Lower Richmond Road, Putney, London SW15 1JN

dukesheadevents@youngs.co.uk

0208 788 2552

www.dukesheadputney.com

 dukes_head_putney


