
 
 

 
celebrating creative excellence in songwriting and screen composition 

Thursday 23rd May 2024 
JW Marriott Grosvenor House 
Park Lane, London W1K 7TN 
 

2:00pm  Pre lunch drinks reception 
2:45pm  Three course lunch in the Great Room 
5:00pm  69th presentation of Ivor Novello Awards 
7:30pm  Departures 

 
Contact The Ivors Academy 
Kate Spiers, awards@ivorsacademy.com 
 

Contact JW Marriott Grosvenor House 
Magda Michalczuk, magda.michalczuk@marriott.com 

MAIN SET LUNCH MENU 
 

Selection of bread rolls 
(contains: gluten) 

 

Starter 
Wild mushroom & truffle arancini, celeriac, shimeji mushrooms, herb mayonnaise (v) 

(contains: celery, eggs, gluten, dairy, mustard, sulphites) 
 

Main 
Guinea fowl, lovage croquette, maple & cinnamon sweet potato, kale, asparagus, grain mustard sauce 

(contains: celery, eggs, gluten, dairy, mustard, sulphites. NB can be made gluten free which must be pre-ordered) 
 

Dessert 
Hampshire blackberry and Valrhona Orelys bavarois, Seville orange (v) 

(contains: eggs, gluten, dairy) 

 
Coffee & petits fours 

(contains: dairy, soy) 
 

Please note: any special dietary requirements must be pre-ordered by Friday 17th May 

VEGETARIAN SET LUNCH MENU 
 

Selection of bread rolls 
(contains: gluten) 

 

Starter 
Wild mushroom & truffle arancini, celeriac, shimeji mushrooms, herb mayonnaise (v) 

(contains: celery, eggs, gluten, dairy, mustard, sulphites) 
 

Main 
Gnocchi, artichoke, spinach, asparagus, marjoram cream (vg) 

(contains: celery, sulphites) 
 

Dessert 
Hampshire blackberry and Valrhona Orelys bavarois, Seville orange (v) 

(contains: eggs, gluten, dairy) 

 
Coffee & petits fours 

(contains: dairy, soy) 

 
Please note: the vegetarian menu must be pre-ordered, along with any special dietary requirements, by Friday 17th May. 

VEGAN SET LUNCH MENU 
 

Selection of bread rolls 
(contains: gluten) 

 

Starter 
Butternut squash, orange & sweet potato salad, hummus, sesame and pumpkin seeds (vg) 

(contains: sesame seeds) 
 

Main 
Gnocchi, artichoke, spinach, asparagus, marjoram cream (vg) 

(contains: celery, sulphites) 
 

Dessert 
Chocolate mousse, hazelnut crunch, raspberry coulis, yuzu crémeux (vg) 

(contains: tree nuts, soy) 

 
Coffee & petits fours 

(contains: dairy, soy. NB dairy-free milk for coffee can be requested on the day via the waiters) 
 

Please note: the vegan menu must be pre-ordered, along with any special dietary requirements, by Friday 17th May. 
 


