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This long established and much-loved wine bar is located moments 
from The Strand, opposite the Royal Courts of Justice, with excellent 

transport links and a central location.

Offering a warm friendly atmosphere, an unrivalled selection of 
international wines and delicious food, Daly’s is the perfect place 
to host your business meeting, wedding reception, or private party. 

Our space lends itself well to large and small parties alike.

WELCOME TO DALY’S





CAPACITY 35 seated 60 standing

FACILITIES

Away from the hustle and bustle of the bar floor, the map room is 
a peaceful escape, perfect for all styles of event.

Your intimate wedding reception is equally at home as your 
boardroom meeting.  

With a projector and an independent sound system, we can tailor 
your event to your needs

THE MAP ROOM





CAPACITY 12 seated 15 standing

FACILITIES

Ideal for an intimate dinner or a private meeting, The Burgundy 
Booth is tucked out of the way from the main bar area.

BURGUNDY BOOTH





CAPACITY up to 40

FACILITIES

We have built our reputation on our legendary atmosphere!
Ideal for less formal gatherings, if want to be where the action is, 

this is the area for you. 

Be it a corner to yourselves, a coupleof base tables, or a larger area, 
we can accommodate your party.

THE BAR





Dalys is a historic and stylish central London institution. We offer a 
first class experience, and with our bar and restaurant area at your 

disposal, your event will be tailored exactly to your needs.  

Our wine selection is unrivalled but we also cater to other tastes 
with a range of traditional cask ales and craft beers on tap.

With no hire fees, we offer a fantastic central London venue hire option.

EXCLUSIVE HIRE

CAPACITY 85 seated 120 standing

FACILITIES





If you have specific dietary requirements or require allergy information, please ask your server.
Please be aware that food containing allergens are prepared and cooked in our kitchen.

V= Vegetarian PB = Plant based GIF = Gluten ingredients free

£35 pp

CLASSIC SET MENU

Salt & pepper crispy squid, sriracha mayonnaise (gif)

Chicken & leek terrine, apricot chutney, pickled cauliflower & sourdough 

Sumac roasted cauliflower, houmus, carrot & sesame salad (pb) (gif)

Chicken supreme, roast aubergine & fennel, pumpkin, tomato pesto, black olive crumb (gif)

Haunch of venison, braised red cabbage, roast root vegetables, red wine jus (gif)

Panko celeriac, steamed rice, spring onion, edamame, pickled ginger, tonkatsu sauce (pb) (gif)

Pan fried cod, sauteed new potatoes, kale, chorizo jam, sweet potato crisp

Treacle tart, clotted cream (v)

Baked cheesecake, blackberry compote (v) (gif)

Sticky toffee pudding, vanilla ice cream (v) (gif)

Trio of British cheeses, spiced fig chutney, grapes, oat biscuits (v) [+£5]

Filter coffee & chocolate truffles (v) [+£5]



If you have specific dietary requirements or require allergy information, please ask your server.
Please be aware that food containing allergens are prepared and cooked in our kitchen.

V= Vegetarian PB = Plant based GIF = Gluten ingredients free

BUFFET MENU
£25 per head (minimum of 15 persons)

Hummus, baba ghanoush & tzatziki, crudites & flat bread (pb)

Spicy cauliflower wings, sesame seeds, yoghurt & pomegranate dip (pb) (gif)

Smoked salmon blinis with cream cheese and chives

Cocktail sausages with honey & mustard

Sweet potato & basil falafel (pb) (gif)

Buttermilk fried chicken thigh, sweetcorn succotash & pickled green chillies (gif)

Chickpea, squash & lemongrass Thai curry (pb)

Pilaf rice (pb) (gif)

 New potatoes, parsley & garlic (pb) (gif)

Celeriac, carrot, white cabbage & coriander slaw (pb) (gif)

Dressed leaves with agave & mustard dressing (pb) (gif)

Apple & fruits of the forest crumble with custard (v)



If you have specific dietary requirements or require allergy information, please ask your server.
Please be aware that food containing allergens are prepared and cooked in our kitchen.

V= Vegetarian PB = Plant based GIF = Gluten ingredients free

CANAPES MENU
3 for £10pp  |  5 for £15pp

COLD

Smoked salmon, cream cheese & chive roulade with cucumber (gif)
Local crab with curried mayonnaise, baby gem, apple & dill (gif)

Seasonal oyster with shallot vinaigrette mignonette (gif)

Duck confit, roasted fig & honey on toast
Chicken Caesar, shredded baby gem, Parmesan crisp

Sun blushed tomato, olive & marjoram bruschetta (pb)
Cherry tomato filled with goats’ cheese mousse & dukkha (v) (gif)

HOT

Rare roast beef, mini Yorkshire pudding, horseradish cream & watercress
Apple & black pudding sausage roll with a spiced apple & date ketchup

Scallop wrapped in bacon with a rosemary skewer (gif)
Crispy filo prawn & sweet chilli sauce

Seared Teriyaki salmon, sweet potato crisp & wasabi mayonnaise

Smoked tofu, spinach, sweet potato & chickpea “chorizo” sausage roll (pb)
Crispy cauliflower skewer with a Thai dressing (pb) (gif)
Norfolk dapple / Cheddar croquette with salsa verde (v)

SWEET

Seasonal local fruit tartlet, vanilla custard & lemon verbena (v) 
Billionaire brownie bites, triple chocolate brownie topped with salted caramel 

& white chocolate (v) (gif)
Strawberry, crushed hazelnut & dark chocolate skewer (pb) (gif)





FULL DAY DELEGATE RATE
£60 / person (Max charge £600)  |  Use of the space from 9am-5pm

Warm croissants, water & orange juice

Lunch buffet

Selection of biscuits

Tea & coffee

MEETINGS
Day delegate rates include the use of the map room, free of room hire charges, 

and the use of our projector and screen. maximum capacity 20 people.

HALF DAY DELEGATE RATE
£40 / person (Max charge £600)  |  Use of the space from 12pm-5pm

Lunch buffet

Mid-afternoon biscuits, tea & coffee





“THE CROWD PLEASERS”
Biferno Rosso DOC, Palladino, 2006, Molise 13% £25 +
Château Laulerie Bergerac Sec 2018 Bergerac 12.5% £27

 

“BEST KEPT SECRETS”
Yealands Estate PGR 2018 Marlborough 12.5% £39 +

Cannonball Merlot 2016/17 Sonoma County 13.5% £39

“DALY’S OLD WORLD SELECTION”
Pouilly-Fumé ‘Cuvée de Boisfleury’, Domaine Alain Cailbourdin

2017/18 Loire Valley 13% £47 +
Domaine Brusset Gigondas 2019 Cairanne 14.5% £49

DRINKS

Pre-order your drinks and enjoy a 10% discount on 6 bottles of wine or more.

BEERS
Pre-order a mixed bucket of 12 bottles and receive a 10% discount

WINES



dalyswinebar.co.uk  |  info@dalyswinebar.co.uk  |  020 7583 4476
210 Strand London, WC2R 1AP


