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Booking 
Thank you for your interest in making a booking for your next 

gathering! Please find the information you need to get started for the 
next gathering! You will find our pre-designed menus and a sample 

bespoke menu in this brochure for this Autumn.  
 

The booking enquiry can be made via email at info@bistromirey.com.  
 

In order to secure the booking, we will require a full payment (part of 
which will be retained as a cancellation fee in case of cancellation). 

 
Please discuss any special dietary requirements for the party such as 

allergens with us before booking. Our allergen information is available 
on our website and on request. 

 
Our menus change as the seasons change and if you wish to book us for 

an event post December 2020, please do get in touch in advance. 
 

Where do we cover? 
We can travel to most locations within London and South East regions 

of England. Please do get in touch with us to confirm the exact location. 
 

What are the charges?  
We have a minimum charge of £200 per booking for the services. 

  
Our pre-designed menus are priced at £45, £55 and £75 per person inc. 
the cost of food and our bespoke menu option is priced at £300 (up to 6 

people) exc. the cost of food. 
 
For each menu option, we will also charge transportation fee, parking 
and London congestion charges (if applicable) and these costs will be 
provided to you in advance.  
 
Full price list and the terms of the booking and services are available at 
the back of this brochure.



 
Classic 
Autumn 

£45* 
 

Canapés  
Optional £2 per canape 

Please refer to the canape sample menu 
 

Starter 
Burrata di Puglia, Isle of Wight tomato, basil aojiso vinaigrette (v) 

Kentish beetroot cured sea trout, radish, cucumber, sansho whipped cream 
Beef tataki with crispy garlic & onion ponzu 

Miso vegan scallops, truffle pea puree, crispy vegan bacon bits (vg) 
 

Plumstead Pantry’s sourdough bread and miso butter – £2 per person (optional) 
 

Mains 
Boneless teriyaki confit rabbit & bacon, rosemary sweet potato fondant, heritage carrots 

Miso cod, black rice pilaf, crispy kale, wasabi emulsion 
Aubergine Lasagne, ricotta, koji plum tomato, basil (v) 

Risotto with ginger, shiitake mushroom, daikon & miso sauce (vg) 
 

Desserts 
 Passion fruit meringue, matcha & chocolate cookie pie (v) 

Raspberry mousse cake (v) 
Yuzu & coconut panna cotta, Haku vodka blueberry syrup (vg) 

 

Cheese 
£4 per person (optional) 

 
 

We use fresh ingredients and some dishes may be replaced at short notice due to the availability of the products. 
 
 

  



 
Premier 

Autumn 

£55* 
 

Canapés  
Optional £2 per canape 

Please refer to the canape sample menu 
 

Starter 
Steak Tartare, edamame, black sesame and quail egg 

Yuzu Stone Bass carpaccio, avocado & wasabi tobiko caviar 
Kabocha pumpkin croquette, curry sauce, sage pepitas seeds (vg) 

Organic beet, apple, hazelnut & hibachi tartare with crumbled goat cheese (v) 
 

Plumstead pantry’s sourdough bread and miso butter – £2 per person (optional) 
 

Mains 
Cornish hake & surf clams bouillabaisse, saffron kombu dashi, fennel crisp 

Sake marinated Welsh lamb rump with miso aubergine & crispy soba noodle 
Root vegetable tatin, hispi cabbage, miso butter and goma (v) 

Stuffed cauliflower & potato cake with shiitake served with spinach, Chantenay carrot, shiso cress (vg) 
 

Desserts 
Flourless orange & almond cake with raspberry gin jam (v) 

Caramelised sous-vide pineapple, pistachio tuile & sansho (vg) 
Raspberry, Hibiki Harmony whisky & honey cranachan (v) 

 
 

Cheese 
Optional £4 per person 

 
 

We use fresh ingredients and some dishes may be replaced at short notice due to the availability of the products. 
 

 

 



 
Tasting 

Autumn 

£75* 
 
 

7 courses 
 
 

French onion soup 
Miso & Comte croutons (v) 

 
Eringi & shiitake fricassee 

Crispy shallot, miso butter, brioche (v) 
 

Kentish beetroot cured sea trout 
Radish, cucumber, sansho whipped cream 

or 

Steak Tartare 
Edamame, black sesame and quail egg 

 
 

Cornish hake & clams Bouillabaisse 
Fennel & saffron kombu dashi 

 

Boneless teriyaki confit rabbit & bacon 
Rosemary sweet potato fondant, heritage carrots 

 
 

 Passion fruit pie  
Meringue, matcha & chocolate Cookie 

 

Yuzu & coconut panna cotta, 
Haku vodka blueberry syrup (vg) 

 
 

Optional Cheese course 
£4 per person 

 
 

We use fresh ingredients and some dishes may be replaced at short notice due to the availability of the products. 
 

 



 
Bespoke  

£300 for up to 6 people 
£35 per person for each additional person  

(excluding cost of food) 
 

Sample 
 

Canapés  
Optional £2 per canape 

Please refer to the canape sample menu 
 

Starter 
Beetroot & gin sea trout, pickled samphire, fresh horseradish cream 

Crispy pork belly, celeriac remoulade, apple sauce 
Seared turnips, rosemary infused mash, balsamic glaze, crispy shallot (vg) 

Smoked ricotta, fennel, radish, orange and chilli vinaigrette (v) 
 

Plumstead Pantry’s sourdough bread and miso butter 
 

Mains 
Welsh lamb rump, fondant potato, savoy cabbage, rosemary jus 

Sea bass, crab cake, confit leeks, crispy parsnips, parsley oil 
Spelt & barley risotto, squash, pistachio and sage (v) 

Aubergine lasagne roll ups, almond ricotta, plum tomato & basil pesto (vg) 
 

Desserts 
Cox apple tart, apple brandy cream 

Chocolate cheesecake with caramelised poached pear (vg) 
Raspberry cranachan with crispy oats and honey 

 
 

Cheese 
Optional £4 per person 

 
 

We use fresh ingredients and some dishes may be replaced at short notice due to the availability of the products. 
 



 
Canapés 

Autumn 

£2 per canapé* 
(minimum of 6 per item) 

 

Meat 
Beef tataki on a parmesan crisp with truffle oil 

Bayonne ham, pear, rocket roll 
Chicken liver parfait, spiced pineapple, hazelnut choux 

Smoked chicken Caesar croustade 
Steak tartare, edamame crostini  

 

Fish 
Crispy seabass, mango salsa, blue corn tortilla 

Salmon Thai fish cake, cucumber & ginger relish 
Dorset crab cake, lime & chilli mayo 

Smoked mackerel rillette & pickled carrot on oat cakes 
Salmon mousse, dill & cucumber 

 

Vegetarian/Vegan 
Parmesan shortbread, beetroot, walnut & basil (v) 

Truffled Mac N’ Cheese (v) 
Shiitake & leek Vol-au-vent (v) 

Mini miso aubergine tart (vg) 
Sweet potato rosti, kale pesto, goat cheese & balsamic pearl (v) 

Smoked tofu, pickled shimeji, truffle oil (vg) 
 

Sweet 
Coconut & chocolate bon-bon (vg) 

Matcha cream profiterole 
Caramelised apple tatin, vegan mascarpone (vg) 

Burnt lemon tart (v) 
Raspberry & chocolate mini brownie (vg) 

 
We use fresh ingredients and some dishes may be replaced at short notice due to the availability of the products.   



 
Price List 

Pre-designed menu (Minimum charge £200)   
Classic £45  p.p 
Premier £55  p.p 
Tasting £75  p.p 
Canape £2  per item 
Bread  £2  p.p 
Cheese £4  p.p 

   
Bespoke menu   
Service fee (3 course) £300  up to 6 p.p. 
Additional person £35  p.p 
Cost of food Fee quoted on request 
Canape £2  per item 
Bread  £2  p.p 
Cheese £4  p.p 
   
Travel    
Hourly rate £10  p.p 
Congestion charge £15   
Parking fee (£3.5-1.70) Fee quoted on request  
   
Crockery/Cutleries/Glasses hire   
Crockery (Complete set) £3  p.p. 
Cutleries (Complete set) £1  p.p. 
Glassware (One water/One wine glass) £2  p.p. 
Complete set £6  p.p. 

   
Table set up service 

 
Hourly rate Fee quoted on request 

Cost of the decoration Fee quoted on request 

  
Sake pairing service Fee quoted on request 



 
Terms & Conditions 

Provision of Private Chef and Catering Services (Sep 2020) 
 

DEFINITIONS  

In these Terms and Conditions, the following 
expressions shall have the following meanings: 

1.1. "Additional Services" means any additional 
services Bistro Mirey may agree to provide to the 
Customer in accordance with Clause 7 of these 
Terms and Conditions. 

1.2. "Services" means the private chef and catering 
services agreed to be provided to the Customer in 
the relevant fee quote and invoice together with any 
Additional Services to be provided to the Customer 
by Bistro Mirey but excludes transportation costs. 

1.3. "Customer" means the customer named in the 
booking request form. 

1.4. "Service Date" and “Service Time” respectively 
mean the date and time the Customer booked for 
the services to be provided. 

1.5. "Estimate" means any estimate or quote issued 
to the Customer detailing the Services, the Price, 
Additional Services and any additional costs.  

1.6. "Bistro Mirey" means Bistro Mirey partnership 
whose partners are Gerald Mirey and Ko Ito and 
does not include any other businesses. 

1.7. "Invoice" means any invoice issued to the 
Customer detailing the Services, the Price, 
Additional Services and any additional Costs. 

1.8. "Order" means the order from the Customer to 
Bistro Mirey. 

1.9. "Price" means the price to be paid by the 
Customer to Bistro Mirey for the Services as 
specified in the Invoice or Estimate. 

1.10. "Premises" means the premises specified in 
the booking request at which the Services are to be 
provided. 

1.11. "Terms and Conditions" means the terms and 
conditions set out in this document which apply to 
Services provided by Bistro Mirey. 

1.12. "We" or 'Our' refers to Bistro Mirey. 

 

 

INFORMATION ABOUT BISTRO MIREY 

2.1. Bistro Mirey operates the website 
www.bistromirey.com. Bistro Mirey is a partnership 
whose partners are Gerald Mirey and Ko Ito. To 
contact Bistro Mirey, please email us at 
info@bistromirey.com or telephone us on 
07884363266 or 07900930073. 

PRIVATE CHEF/CATERING SERVICES 

3.1. A minimum order value for the Services is £200 
per booking. This excludes the transportation costs 
(see Delivery section). 

3.2. Any rates, prices and discounts stated on our 
website, lists, newsletters, advertisements and 
other documents issued by Bistro Mirey are subject 
to variation at any time without prior notice. 

3.3. All booking requests and orders must be placed 
via the online booking enquiry form or via email at 
info@bistromirey.com 

3.4. We do not accept telephone booking or orders 
or provide verbal estimates.  

3.5. We reserve the right to refuse the booking 
when full booking capacity has been met or if it 
does not meet the minimum booking conditions.  

3.6. The booking must be finalised with full details 
and paid for at least 7 calendar days before the 
requested Service Date. We reserve the right to 
refuse any booking beyond this date. 

3.7. Any request for menu choices change must be 
made by 72 hours prior to the Service Time via 
email only. 

3.8. We may not be able to accept menu choices 
change after this point and any changes will be up 
to the sole discretion of Bistro Mirey. 

3.9. If any of the guests have dietary requirements, 
these and the severity of the allergy must be 
emailed before the booking made and order placed. 
While we will endeavour to cater for any last-minute 
allergy requirements, it may not be possible to cater 
for such changes or incur additional charges. 

3.10. The latest allergens sheet is available on our 
website and is provided to you prior to the booking 



being made. The customer must check the 
allergens sheet prior to booking.  

3.11. In the unlikely event of any missing items from 
the order or any other discrepancies, we will do our 
best to rectify the order but, we may refund the 
relevant cost of the item instead. We reserve the 
right to refuse refunds for missing items or 
discrepancies if they are not reported by the 
Customer during the booked service. Any variation 
in the ingredients due to the outages of the supplies 
which do not change the substance of the menu 
item will not constitute missing items or 
discrepancies. 

CANCELLATIONS 

4.1. Cancellation of the booking or the change in 
the order must be made in writing. 

4.2. If the booking is cancelled or the order reduced 
within 7 days prior to the Service Date, the 
Customer will be charged in full and no refund will 
be made. 

4.3. If the booking is cancelled or the order reduced 
more than 7 days prior to the Service Date, the 
customer will be charged 50% of the gross order 
value (excluding any discounts) and we will refund 
the difference. 

4.3. Where Bistro Mirey cannot provide the booked 
Services due to the unforeseen circumstances 
beyond our control including the requirements for us 
to self-isolate or stop providing services in line with 
the government requirements, all booking will be 
cancelled, and refunds will be provided. 

DELIVERY & COLLECTION 

5.1. We will expect to arrive at the Premises 
approximately 4 hours before the Service Time but 
the specific arrival time will be agreed prior to the 
Service Date. 

5.2. Bistro Mirey will deliver all the ingredients 
required for the order on the day of the service. 
Depending on the Order, Bistro Mirey may arrange 
ingredients and products to be delivered to the 
customers’ Premises directly. 

5.3. Transportation cost is charged from DA16 at an 
hourly rate of £10 per hour and where the 
congestion charge and parking charges apply, 
these will be charged at an estimated fee. Any 
discrepancies in the estimate will not be 
charged/refunded.  

5.4. All the supplied items (including 
crockeries/cutleries/glassware hired/supplied during 
the Service) will be collected 2.5 hours after the 
Service Time unless agreed otherwise. 

5.5. Collections after 22:00 will incur additional 
charges. Charges will be dependent upon booking 
size and delivery distance.  

INVOICING & PAYMENT 

6.1. On receipt of a booking enquiry, we will provide 
you with a Quote for the provision of Services which 
is valid for 7 days from the date of Quote or up to 7 
calendar days prior to the requested Service Date, 
whichever is the earlier. 

6.2. If you wish to accept the Quote and confirm the 
booking, we will send you an Invoice.  

6.3. Full payment is required to confirm the booking 
for all new customers. This payment can be made 
via bank transfer, credit or debit card with a third 
party payment provider such as Stripe. We may 
update the payment service provider periodically. 

6.4. Bistro Mirey reserves the right to release all 
unpaid/unconfirmed booking slot until full payment 
is received. In the event that payment is not 
received after the Invoice payment due date or the 
7 days prior to the intended Service Date, we will 
release the booking slot automatically. 

6.5. Any additional services requested following the 
payment of the initial invoice will be invoiced 
separately and payment is required prior to the 
Additional Services being provided.  

6.6. In the event that the payment is not received 
after the Invoice payment due date or by the 
Service Date, Bistro Mirey reserves the right to 
suspend commencement of any pending Services 
until overdue payments are received. 

ADDITIONAL SERVICES 

7.1. The Customer may submit an email request to 
Bistro Mirey for the provision of additional services. 
All additional services are quoted and charged prior 
to the services being provided. 

7.2. Bistro Mirey reserves the right to charge any 
reasonable cost for any losses or damage to hired 
item. 

7.3. Bistro Mirey may, at its sole discretion, either 
accept or reject such requests, subject to the 
Customer's acceptance of a revised Estimate and 
payment of the additional Invoice for such services. 

 
 



  

 


