
E V E N T S  B R O C H U R E



P R I V AT E  D I N I N G  R O O M S

The Devonshire offers four beautiful private rooms above our restaurant.

Whether you’re looking to host an intimate lunch, a family dinner or a relaxed corporate 
event, our spaces are perfect for groups of up to 60 guests.

You can experience the welcoming service and great food and wine of the Devonshire 
restaurant in these new welcoming spaces, making your occasion unique and memorable.

Our rooms offer bespoke experiences with our personal Devonshire feel. You can begin 
your event with a relaxed drinks reception downstairs as your guests arrive, soaking up 
the lively buzz of the pub from your own private space behind the mirror.

You can then be welcomed upstairs by our team to your chosen room, where the full 
Devonshire experience can be enjoyed with your choice of menu and wine for your guests.

PRIVATE ROOM OPTIONS
Sitting: Lunch: 12—5pm, Dinner 6—11pm

For further information on our packages, please get in touch with our events team.



FEASTING 1
£90 per head

White Crab Salad

Brawn Toast

Iberico Ribs

—

Beef Chop

Iberico Pork Chop

Peas, Onion and Bacon,  
Duck Fat Chips, Creamed Leeks, 

Salad Vinaigrette

—

Sticky Toffee Pudding

or

Crêpe Suzettes  
£15 supplement

—

Supplement Options

Steak Tartare £22

Roquefort and Sauternes £19

Caviar 
(please enquire for price)

FEASTING 2
£130 per head

White Crab Salad

Brawn Toast

Iberico Ribs

—

Truffled Eggs

—

Wagyu Ribeye

Iberico Pork Chop

Peas, Onion and Bacon,  
Duck Fat Chips, Creamed Leeks, 

Salad Vinaigrette

—

Sticky Toffee Pudding

or

Crêpe Suzettes 
£15 supplement

—

Supplement Options

Steak Tartare £22

Roquefort and Sauternes £19

Caviar 
(please enquire for price)

FEASTING 3
£175 per head

Caviar

—

White Crab Salad

Brawn Toast

Iberico Ribs

—

Truffled Eggs 

or 

Steak Tartare

—

Beef Chop and Wagyu Ribeye

Iberico Pork Chop

Peas, Onion and Bacon,  
Duck Fat Chips, Creamed Leeks, 

Salad Vinaigrette

Lamb Chops

—

Crêpe Suzettes

—

Roquefort and Sauternes

M E N U S



W I N E  L I S T

—  RED — 

PINOT NOIR

New Zealand, 2023, Hunter’s, Marlborough   46

Hungary, 2023, Monopole 777, Kovács Nimród, Eger   59

U.S.A., 2020, Emeritus Hallberg Ranch, Russian River Valley   130

U.S.A., 2022, Averaen, Willamette Valley, Oregon 79

France, 2021, SavignylèsBeaune, Benjamin Leroux  135

France, 2022, AloxeCorton “Les Brunettes et Planchots”,  

D. du Ch. Philippe le Hardi  140

France, 2016, Beaune Grèves 1er Cru “Les Trois Journaux”,  

Ch. de Meursault   165

France, 2018, Santenay 1er Cru “Clos de Tavannes”,  

Jean Noël Gagnard  115

France, 2017, Volney 1er Cru “Close des Chênes”, 

Ch. de Meursault 190

France, 2017, Corton, Grand Cru “Les Combes”,  

GénotBoulanger 275

France, 2018, GevreyChambertin “Clos du Chateau”,  

Armand Rousseau 1820

France, 2017, La Grande Rue Grand Cru, Nicole Lamarche    1330

France, 2018, Morey Saint Denis 1er Cru “Clos des Godelles”, 

Camille Giroud 260

CABERNET SAUVIGNON / MERLOT

U.S.A., 2022, No Fine Print, Sonoma County, California   71

U.S.A., 2012, “Cask 23”, Stag’s Leap Wine Cellars, Napa Valley  595

U.S.A., 2012, Opus One, Mondavi Rothschild, Napa Valley  920

France, 1996, Pauillac, 1er Cru, Château Lafite Rothschild   2312

France, 2000, Pauillac, 2nd Cru Classé, Ch. Pichon  

Longueville Comtesse de Lalande  780

France, 2000, Pauillac, 2nd Cru, Ch. Pichon Longueville Baron 780

France, 1996, Pauillac, Grand Cru, Château Latour  1750

France, 2010, Pauillac, Château Batailley 210

France, 2013, Pomerol, Château Lagrange  130

France, 2011, St-Emilion, Grand Cru, Ch. Fleur Cardinale 180

France, 2010, 2010, St-Emilion, Grand Cru, Ch. Cheval Blanc 1875

France, 2018, Margaux, Château La Bessane, Ch. Paloumey   95

France, 1996, Margaux, 1er Cru, Château Margaux   1920

France, 2015, Margaux, Alter Ego de Palmer  285

France, 2012, Saint Estephe, Chateau Tronquoy Lalande  105

France, 2017, St. Julien, Chateau Gloria  138

France, 2016, Cadillac Côtes de Bordeaux, Château Biac    110

Italy, 2010, Sassicaia, Tenuta San Guido, Castagneto Carducci  880

Italy, 2021, Terre di San Leonardo, Tenuta San Leonardo   65

Italy, 2010, “Solaia”, Marchesi Antinori tenuta Tignanello,  

Toscana IGT  695

NEBBIOLO

Italy, 2023, Martinenga, Langhe DOC, Marchesi di Grésy   69

Italy, 2020, Barolo, Bussia, Vigna Fantini,  

Amalia Cascina in Langa 115

Italy, 2013, Barolo del Comune di Barolo, Roagna  450

GAMAY

France, 2020 Julienas, D. de la Conseillere, Ch. de Fuisse  62

France, 2021, Moulinà Vent, “En Mortperay”, Dom. A.F. Gros 89

CORVINA

Italy, 2019, Amarone della Valpolicella Classico, Costasera, Masi 142

PINOTAGE

South Africa, 2018, FRAM, Olifants River  71

GRENACHE BLEND

France, 2022, Châteauneuf du Pape, “Vieux Chemin”,   

Ch. Fargueirol  75

Spain, 2021, Priorat, “Rocafosca”, Costers del Priorat 71

TEMPRANILLO

Spain, 2019, Rioja, Don Quintin Ortega, Ortega Ezquerro   78

Spain, 2012, Tinto Reserva, “Viña Tondonia”,  

Bodegas R. López de Heredia, Rioja 84

MENCÍA

Spain, 2020, Mencia Alicante Bouschet, “El Chano”, 

Bodegas Gordon 73

MALBEC

Argentina, 2022, AchavalFerrer, Mendoza 68

SANGIOVESE

Italy, 2021, Chianti Classico, Isole e Olena 84

Italy, 2019, Brunello di Montalcino, Pian delle Vigne, Antinori  142

Italy, 2010, Tignanello, Antinori, IGT Toscana   425

ItItaly, 2018, “Colore”, Bibi Graetz 729

TOURIGA NATIONAL

Portugal, 2022, Touriga National, “Devonshire Red” 39

Portugal, 2015, Quinta da Boa Esperança 97

Portugal, 2015, Quinta da Boa Esperança, Grande Reserva   196

SHIRAZ

France, 2022, Crozes Hermitage, D. Etienne Pochon   56

France, 2019, St. Joseph, “L’Instinct”, D. Jolivet   76



W I N E  L I S T

—  WHITE — 

SAUVIGNON BLANC

New Zealand, 2024, Cloudy Bay, Marlborough  71

France, 2023, MenetouSalon, D. ‘La Clef du Récit’, A. Girard  52 

France, 2023, Pouilly Fumé, Château de Tracy  85

France, 2024, Sancerre, “Les Perriers”, D. ReverdyDucroux 69

France, 2017, Sancerre, “Les Culs de Beaujeu”, F. Cotat  255

PINOT GRIGIO / PINOT GRIS

New Zealand, 2023, Pinot Gris, Greywacke, Marlborough   64

RIESLING

France, 2023, Organic and Biodynamic Riesling. D. Mader,  

Alsace   55

GAVI DI GAVI

Italy, 2022, “Passo Dopo Passo”, Il Roccolo di Monticelli   53

SIRIA / ALVARINHO

Portugal, 2022, Siria, “Devonshire White”   35

Portugal, 2024, Alvariñho, Soalheiro, Monção and Melgaço   49

Portugal, 2021, Siria, Quinta do Cardo, Vinha do Lomedo   88

CHENIN BLANC

South Africa, 2023, Old Vine, Wolf & Woman, Swartland   67

GRÜNER VELTLINER

Austria, 2022, Smaragd, Achleiten, Prager, Wachau   128

CHARDONNAY

Australia, 2022, Red Hill, Port Phillip Estate  78

U.S.A., 2023, Au Bon Climat, Santa Barbara County, California  84

France, 2023, Bourgogne, Côte Chalonnaise Vieilles Vignes,  

D. Masse   52

France, 2023, Chablis 1er Cru, “Vau Ligneau”, D. Louis Moreau  82

France, 2021, Chablis Gr. Cru, “Valmur”, D. Louis Moreau 184

France, 2022, Pouilly Fuissé 1er Cru, “Au Clos”, D. de Pouilly,  

V. Besson   89

France, 2022, Pernard Vergelesses, 1er Cru Sous Fretille. D. 

Antonin Guyon 165

France, 2021, Chassagne Montrachet, Les Chenevottes 1er Cru,  

J. N. Gagnard   198

France, 2023, Rully Blanc, 1er Cru Monopole, Clos du Chaigne,  

D. de la Folie   91

France, 2022, Meursault, Domaine Michelot 148

France, 2020, Meursault, Domaine Roulot 1304

France, 2022, Puligny Montrachet, 1er Cru de Meursault,  

Champs Canet   332

France, 2010, Puligny Montrachet, Les Enseigneres,  

Domaine Ramonet   1218

France, 2022, Batard Montrachet, Grand Cru, Thomas Morey 1198

France, 2016, Corton Vergennes, Grand Cru,  

Château de Meursault   432

France, 2022, Corton Charlemagne, Grand Cru,  

D. Genot Boulanger   606

—  ROSE —

Portugal, 2022, “Devonshire Rosé”, Touriga National Castelao 35

France, 2024, Miraval, Côtes de Provence Rosé,  

Cinsault-Grenache-Rolle-Syrah 61

—  FIZZ —

France, N.V., Canard Duchene Champagne  82

England, 2019, Rathfinny, Cuvée Brut  78 

France, N.V., Laytons, Champagne Rosé Brut Reserve 73

France, N.V., Georges Vesselle, Grand Cru Champagne 87

France, 2018, Philipponnat, Blanc de Noirs, Champagne  145

France, 2008, Charles Heidsieck, Champagne  275

France, 2012, Dom Perignon, Champagne  595



To confirm your booking, you’ll need to accept our Terms and Conditions and pay 50% 
of your minimum spend as deposit.

 The bookings form must be completed no later than 3 weeks prior to your event.

Any adjustments after this must be communicated via email.  
We need to know all final details 7 days prior to your event.  
We are not able to reduce the number of guests on the booking after this time and this 
will be the amount you will be charged per head for your food choices.

All dietary requirements must be provided to us in advance.  
If dietary requirements crop up on the day, any extra dishes will be subject to an 
additional charge.

All guests must arrive at, or by, the agreed arrival time. 
We are unable to hold serving times for those running late.

All deposits are taken through our booking provider, Design My Night.

The remaining balance of the bill must be settled at the end of the meal.  
Payment can be made by cash, credit or debit card only.

If the minimum spend is not met, we will charge the remaining balance as room hire.  
We are unable to make up the remaining balance by providing food or drink to be taken 
off site.

CANCELLATION POLICY

Up to 14 days prior to the event – no cancellation fee
13 to 7 days prior to the event – 50% of deposit
6 days or less prior to the event – full deposit
Deposits are 50% of the agreed minimum spend

T E R M S  A N D  C O N D I T I O N S


