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CHRISTMAS PARTY BOOKINGS 
AT SCORESBY STREET

Our shop beneath the railway arches offers 
a relaxed, intimate space that can cater from 
15 – 50 people for evening events. 

Showcasing two delicious Christmas menu options  
curated to celebrate flavours that evoke the festive season.

Developed using our hallmark approach to our food and 
drink offer, with local seasonal produce used wherever 
possible. Our flexible menus can adapt to a range of 
dietary requirements so if you’ve got something else in 
mind, please drop us a line and we’ll be in touch to chat  
this through with you. 

We’ll also have a delicious selection of drinks developed to 
complement the menus we’ve created – we hope you enjoy 
them.

If you’d like to know more or you’re interested in booking, 
please drop Sophie a line at sophie@origincoffee.co.uk



CHRISTMAS MENU
£30pp
A minimum of 15 people. 

A three-course menu, including drinks and small plates to share on arrival. 
Served family-style with sides for sharing and puddings plated per person.

ON ARRIVAL
A selection of free-range pork salami, baked cheese straws, roasted peas, smoked 
almonds, single origin caramelised cashews and olives. 
Served with a glass of prosecco or wine.

MAINS
- Pomegranate & Ras el Hanout spiced roasted lamb shoulder, salsa verde GF / DF 
- Sumac roasted Salmon, beetroot yoghurt, watercress oil GF
- Roast crown prince squash, spiced Jerusalem artichokes, crispy kale, sage, gravy V / GF

SIDES TO SHARE V / GF 

- Roasted heritage potatoes
- Roasted heritage carrots
- Steamed brussel tops
- Nettle syrup roasted beetroot

PUDDING
- Espresso chocolate cake, rose water cream, pistachio
- Spiced fruit croissant loaf, brandy butter
- Chocolate mousse, cranberry compote, saffron, almond cantuccini V / GF
- A selection of British cheeses, served with pea flour crackers and house chutney GF

For booking enquiries please drop Sophie a line at 
sophie@origincoffee.co.uk



STANDING SUPPER MENU

£20pp
A minimum of 20 people. 

Offering a relaxed approach to group bookings, our 
standing menu is a showcase of superb quality and 
provenance through a selection of small plates and 
platters to share. 

SMALL PLATES
- Free-range pork salami
- Baked cheese straws
- Roasted peas
- Smoked almonds
- Single origin soaked caramelised cashews
- Olives

CHRISTMAS SHARING PLATTERS
- A selection of British cheeses, showcasing producers local to the 
shop, including the Urban Cheese Maker 
- Charcuterie served with freshly baked bread, crunchy crackers, 

dips and crudités.  

For booking enquiries please drop Sophie a line at 
sophie@origincoffee.co.uk



OPTIONAL EXTRAS

CHRISTMAS CRACKERS £5pp

ORIGIN GOODY BAGS  £15pp
- Origin ‘All Over it’ tote bag
- 250g bag of freshly roasted Colombia San Fermin
- Scoresby Street in-store coffee voucher



DRINKS MENU
COFFEE COCKTAILS

Cold Brew Negroni
Single origin cold brew, Martini Rosso, Chase Gin and Aperol

Espresso Martini
Origin espresso, Chase Vodka, Akashi-Tai Umeshu and Catron Cafe

Spiced 75
Barrell aged Havana Club Especial dark rum, Indian spiced jaggery
syrup, topped with Tillingham pet nat

Salted Caramel Pecan Sour
Chase British small batched vodka, chocolate bitters, lime, toasted 
caramelized pecans, chai dust

Toki Toddy
Warmed Japanese Toki Suntory whisky, Bermondsey Street Bees
honey, lemon

CRAFT BEERS 

Orbit Nico Köln Lager (4.8%) 
Orbit Dead Wax London Porter (5.5%)
Orbit Ivo Pale Ale (4.5%) 
Orbit Nico 5th Anniversary Raspberry Kolsch (4.8%)
Coalition Brewing Co x Lalani & Co Zen Pale Ale (4.5%)

NATURAL WINES

Les Caves Côtes du Florez Gamay 2018 (13.5%)
A rich, earthy fragrance with delicious purple berry fruit notes.

Tillingham White 2018 (10.5%)
Smokey stone fruit and apple notes.

Tillingham Rose 2018 (10.5%)
Savoury, with hints of strawberry and butterscotch.

Baglio Catarrato Ciello 2018 (12.5%)
Rich, fruit character, savoury herbs, ginger and warm spice notes.

Les Caves Vino Bianco Biologico Frizzante (10.5%)
Flowery and fruity aromas, with notes of citrus, yeast and
baked bread.
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DRINKS MENU



If you’d like to know more or you’re interested
 in booking, please drop Sophie a line at 

sophie@origincoffee.co.uk


