Menu
Spring/Summer

“

“

We want to lead by example
and be the green venue of
choice for our customers

As a Quaker company, we are committed to being a sustainable business.
We recognise there is a climate emergency and are working towards being carbon
neutral. We seek to minimise our impact on the environment and maximise our
positive contribution to the communities in which we operate. Our strategic plan lays
out an ambitious, long-term vision for becoming a truly sustainable organisation. It is
aligned with the United Nations ‘Sustainable Development Goals’. We want to lead
by example and be the green venue of choice for our customers. We also support
Britain Yearly Meeting, the charity of Quakers in Britain, by running its services
sustainably and ethically.
To deliver this vision, our strategy provides a framework for action, identifying key
areas where we can exert the greatest level of influence and key priorities we must
address around energy, responsible procurement, communication and engagement.
Our catering menus are part and parcel of our sustainabality ethos, and we intend to
provide delicious food which will leave a long lasting memory but not a long lasting
impact on our planet.

Paul Henderson-Grey,
CEO of Quiet Company

Tom Frohnhofer,
Managing Director
Hubbub Catering

Israela Frohnhofer,
Director
Hubbub Catering

Hubbub’s ethical and environmental credentials make for a perfect and unique
partnership. We are regarded as one of London’s most sustainable caterers,
providing fresh, seasonal and delicious food since 2012.
Our fleet of fully electric vehicles deliver locally-sourced and ethically raised produce
day in and day out. We operate a ‘zero waste to landfill’ policy and all our
disposable packaging is fully biodegradable and compostable.
We are totally focused on providing appetising and tasty food, made from the
freshest ingredients, served with flair and style.
Picture a plate full of the most delicious ingredients, freshly prepared by the most
experienced chefs and beautifully served by the most courteous and well trained
waiting staff.

“

Our team constantly monitors the ingredients we use ensuring that every meal is
balanced, nutritious and delicious.
Tom Frohnhofer

“

We only use the best
ingredients – quality
without compromise

Events that don’t cost the earth
Together with our catering partner Hubbub, we are committed to providing
sustainable events.

Sustainable and safe events guaranteed
You can expect the highest standards of sustainability and covid-safety for your
events. Friends House is ECOsmart Platinum and Green Tourism Gold accredited,
and is a founding member of the Camden Climate Change Alliance.
The venue won the Best Client Support During Covid-19 award at the London
Venue and Catering Awards in November 2021. The judges praised our online
Covid-19 Resource Centre and our supportive customer service practices during the
pandemic.

Our sustainability pledges
Local Sourcing
• All our milk is British Red Tractor
certified
• We only use British-harvested
rapeseed oil in cooking
• We have up to 90% British
seasonal fruit and veg on our
menus
• All our eggs are British free-range
• We only source British meat and
poultry
• All our bacon is British reared and
dry-cured
• We only use British-milled flour

Ethical Sourcing

• All our tea is ethically and
responsibly sourced
• All our coffee is Fairtrade
• Our fish and shellfish is all Marine
Stewardship Council certified

Conservation

• We have three beehives on our roof

We have a ‘Planting The Difference’
tree planting pledge to offer a carbon
positive solution to mitigate the carbon
emissions from our client’s events.

Renewable
Energy
• Hubbub delivers their catering in
electric vans
• We only purchase green energy,
free from any form of fossil fuels or
nuclear energy sources

Water Saving
• We have a rainwater harvesting
system in our garden
• We bottle and filter our own water

Waste
Management
• We have a zero waste to landfill
objective
• We have no single use plastic onsite and any items which can only
be used once are biodegradable

Day Delegate Packages
Our delegate packages are designed to take the stress out of planning your next
event. These packages all include:
• Room hire (0900 – 1700)
• High-powered LCD Projector and
screen
• PA system with microphones (only
available in the larger rooms)

• Laptop (available on request and
subject to availability)
• Wi-Fi
• Catering throughout the day
• Still and sparkling filtered water

Premium Package

Premium Plus Package

On Arrival
Organic coffee, teas and infusions
Pastries

On Arrival
Organic coffee, teas and infusions
Pastries

Mid-morning
Organic coffee, teas and infusions
Biscuits

Mid-morning
Organic coffee, teas and infusions
Biscuits

Deli lunch

Hot fork buffet lunch

Afternoon
Organic coffee, teas and infusions
Cake selection

Afternoon
Organic coffee, teas and infusions
Cake selection

Still and sparkling filtered water

Still and sparkling filtered water

Package price:

Package price:

Friday to Monday
£59.00 per person (inc. VAT)
Tuesday to Thursday
£62.00 per person (inc. VAT)

Friday to Monday
£67.00 per person (inc. VAT)
Tuesday to Thursday
£70.00 per person (inc. VAT)

based on minimum numbers

based on minimum numbers

Our package rates are inclusive of VAT where appropriate - We do not charge a service charge.

‘Plant the Difference’ Lunch
A healthy and delicious plant-based menu and for every 50 guests this menu is
ordered for we will plant one tree, via the National Forest’s ‘Dedicate a Tree’
scheme. We can also plant additional trees for you for £15.00 (inc VAT) per tree.
The lunch includes:
• A selection of sandwiches & wraps
• Two low fat savoury bites

• Local crudities with flavoured hummus
• A seasonal salad
• Fresh whole fruit bowl

Sample Menu
£19.50 per person (inc. VAT)

based on a minimum number of 10 delegates

Sandwiches and wraps
Vegan cheese, rocket and tomato sandwich
Vegan – allergens: wheat, barley and soya

Falafel and hummus wrap

Vegan – allergens: wheat and sesame

Sweet potato, avocado, and coriander wrap
Vegan – allergens: wheat and sulphates

Tasty bites
Seasonal crudities with hummus and salsa
Vegan/gluten free – allergens: celery, sesame

Grilled mushroom and tarragon skewers and raita
Vegan/ gluten free – allergens: soya

Organic onion bhaji and mango chutney
Vegan/gluten free – allergens: none

Chef’s salad
Crunchy kohlrabi slaw with dill

Vegan/gluten free – allergens: sulphates, mustard

Delicious Lunches
Sandwich Lunch

Deli Lunch

• A selection of sandwiches on white,
brown & granary breads
• Tortilla chips & tomato salsa
• Chocolate Brownie

• A selection of sandwiches & wraps
• Trio of savoury bites
• Chocolate Brownie

Sample Menu

Sample Menu

£16.00 per person (inc. VAT)

£20.50 per person (inc. VAT)

based on a minimum number of 5 delegates

based on a minimum number of 10 delegates

Norfolk Chicken Caesar

Norfolk Chicken Tikka with Spinach &
Mango Chutney

Allergens: Wheat, Barley, Egg, Milk, Soya,
Mustard

Halloumi, Spiced Chickpea & Spinach
Vegetarian
Allergens: Wheat, Barley, Milk, Sesame,
Sulphates

Falafel & Hummus
Vegan

Allergens: Wheat, Barley, Soya, Sesame

Allergens: Wheat, Barley, Milk, Soya, Mustard

Mature Cheddar & Pickle

Vegetarian
Allergens: Wheat, Barley, Milk, Soya,
Sulphates

Roasted Pepper & Tapenade
Vegan

Allergens: Wheat, Barley, Soya, Sulphates

MSC Poached Salmon,
Crème Fraiche & Dill

Allergens: Wheat, Barley, Fish, Soya, Milk

Sulphates

Tasty Bites

Allergens: Wheat, Barley, Fish, Milk, Soya,

MSC Smoked Salmon

Butternut Squash Frittata
Vegetarian, Gluten Free
Allergens: Egg, Milk

Vegetable Tempura & Sweet Chilli Dip
Vegan

Allergens: Wheat

Grilled Chorizo Skewers
Gluten Free/Dairy Free
Allergens: None

Bento Box
Individually wrapped in compostable boxes, this menu is perfect for those groups
who need something quick to grab
• Selection of sandwiches & wraps
• Trio of savoury bites
• Dessert
• Local crisps

Sample Menu
£21.50 per person (inc. VAT)

based on a minimum number of 10 delegates

Norfolk Chicken Tikka with Spinach & Mango Chutney
Allergens: Wheat, Barley, Milk, Soya, Mustard

Mature Cheddar & Pickle

Vegetarian – Allergens: Wheat, Barley, Milk, Soya, Sulphates

Roasted Pepper & Tapenade

Vegan – Allergens: Wheat, Barley, Soya, Sulphates

MSC Smoked Salmon

Allergens: Wheat, Barley, Fish, Soya, Milk

Butternut Squash Frittata

Vegetarian, Gluten Free – Allergens: Egg, Milk

Vegetable Tempura & Sweet Chilli Dip
Vegan – Allergens: Wheat

Grilled Chorizo Skewers

Gluten Free/Dairy Free - Allergens: None

Drinks and Breaks

Serving of Fairtrade organic tea, coffee and infusions
£3.00 per serving
With Island Bakery organic biscuits
£4.00
With Danish pastries
£4.50
With homemade cake
£4.50
With fruit
£5.00

Still and sparkling filtered water
£2.00 per bottle
Locally sourced fruit juice
£6.50 per litre jug
All prices listed are inclusive of VAT

Meeting room hire rates are exempt of VAT.
Prices are valid until 31 December 2022.

Friends House, 173-177 Euston Road, London, NW1 2BJ
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Friends House (London) Hospitality Ltd. t/a Quiet Company is wholly owned by Britain Yearly
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