
 
celebrating creative excellence in songwriting and screen composition 

Thursday 22nd May 2025 
JW Marriott Grosvenor House 
Park Lane, London W1K 7TN 
 
2:00pm  Pre lunch drinks reception 
3:00pm  Three course lunch in the Great Room 
5:00pm  70th presentation of Ivor Novello Awards 
8:00pm  Departures 
 
 

 
  
Contact The Ivors Academy  
Kate Spiers, kate.spiers@ivorsacademy.com 
 
Contact JW Marriott Grosvenor House 
Magda Michalczuk, magda.michalczuk@marriott.com 

MAIN SET LUNCH MENU 
 

Selection of bread rolls 
(contains: gluten) 

 
Starter 

Cornish Sea Bass, toasted fregola & parsley salad, tomatoes & green olives 
(contains: fish, gluten, sulphites, celery, mustard) 

 
Main 

Roast Guinea Fowl, kale, molasses carrot, charred leek, celeriac terrine and sherry vinegar jus 
(contains: celery, milk, mustard, sulphates) 

 
Dessert 

White Chocolate, Cherry & Cardamom Mousse, chocolate soil and cherry compote (v) 
(contains: eggs, milk, gluten) 

 
Coffee & petits fours 

(contains: milk, soya) 
 

Please note: any special dietary requirements must be pre-ordered by Friday 16th May 

VEGETARIAN SET LUNCH MENU 
 

Selection of bread rolls 
(contains: gluten) 

 
Starter 

Maple & Truffle Heritage Carrots and Puy Lentil Salad, apricot & chilli emulsion, pistachio crumb, pomegranate (vg) 
(contains: nuts, mustard, gluten, sulphates, sesame, celery) 

 
Main 

Cashel Blue, Courgette & Sweet Potato Cannelloni, roasted courgettes, cherry tomatoes, walnut crumb and saffron sauce (v) 
(contains: eggs, milk, celery, gluten, nuts, sulphites) 

 
Dessert 

White Chocolate, Cherry & Cardamom Mousse, chocolate soil and cherry compote (v) 
(contains: eggs, milk, gluten) 

 
Coffee & petits fours 

(contains: milk, soya) 
 

Please note: the vegetarian menu must be pre-ordered, along with any special dietary requirements, by Friday 16th May. 

VEGAN SET LUNCH MENU 
 

Selection of bread rolls 
(contains: gluten) 

 
Starter 

Maple & Truffle Heritage Carrots and Puy Lentil Salad, apricot & chilli emulsion, pistachio crumb, pomegranate (vg) 
(contains: nuts, mustard, gluten, sulphates, sesame, celery) 

 
Main 

Spiced Cauliflower Steak, creamed coco beans, rosemary, aubergine, spinach and wild rocket (vg) 
(contains: sulphites) 

 
Dessert 

Valrhona Chocolate & Orange Bar, orange compote (vg) 
(contains: soya) 

 
Coffee & petits fours 

(contains : milk, soya. 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 16th May. 
 


