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36 Clifford Road, London E17 4JE
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MERIDIAN GRAND IS A LUXURY WEDDING AND EVENTS VENUE IN LONDON

LUXURIOUS ELEGANT TIMELESS

/MeridianGrand

Bridal Suites

Event Co-Ordinator with Venue Hire

Outstanding in-house catering available

Event Management with Catering Package

@meridiangrand @meridian_grand | www.meridiangrand.co.uk

Meridian Grand, Advent Way, London, N18 3AF

020 3700 2727

Facility for Segregated Weddings

Capacity for over 800 guests Secure car
park for up to 300 cars Luxury VIP

Luxurious in-house décor provided by
Midnight Garden Events

Prayer room facilities



From show-stopping canapés to classic favourites with a twist, our dishes please both the palate and the eyes.

Our Shapla Package includes a bespoke Taal for the Bride and Groom’s head table, plus a stunning range of
freshly prepared, innovative dishes to wow your guests.

All food is cooked fresh on-site using only the finest ingredients.

For a culinary experience that impresses every time… choose Meridian Grand Catering.
Call 020 3700 2727 today to plan your dream menu!

Meridian Grand Catering – Where Taste Meets Elegance
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Abdul Karim (1863–1909)
The Queen’s Munshi — The Curry Catalyst

Timeline: 1887–1901

In the fragrant folds of British culinary history, one fi gure stands both regal and 
radical — Abdul Karim, Queen Victoria’s beloved Indian attendant and teacher. 

From the gilded halls of Windsor to the quiet grace of Frogmore Cottage, he 
brought not only language and loyalty, but the bold, spiced soul of Indian cuisine.

It was Karim who stirred the fi rst royal curry, awakening Victorian palates with 
daal, pilau, and the perfume of cloves. His infl uence reached the highest table in 

the land — and from there, into the heart of British food culture.

From servant to sovereign confi dant, from curry to crown — 
the Munshi’s legacy simmers still.

www.chsuk.tv


