
AT  P R I N C E  P H I L I P  H O U S E

SUMMER IN PROVENCE 
PACKAGES



S i t u a t e d  i n  a  p r i m e  C e n t r a l  L o n d o n  l o c a t i o n ,  

P r i n c e  P h i l i p  H o u s e  w i t h  i t s  i c o n i c  t e r r a c e  o v e r l o o k i n g  t h e  

M a l l ,  a n d  W a t e r l o o  G a r d e n s  o n  C a r l t o n  H o u s e  T e r r a c e ,  

p r o v i d e  t h e  p e r f e c t  s e t t i n g  f o r  y o u r  s u m m e r  p a r t y .  

W i t h i n  a  w a l k i n g  d i s t a n c e  f r o m  L e i c e s t e r  S q u a r e  o r  M a y f a i r ,  

y o u  c a n  e x p e r i e n c e  t h e  g l a m o u r  o f  t h e  S o u t h  o f  F r a n c e  r i g h t  

i n  t h e  h e a r t  o f  L o n d o n  a n d  c h o o s e  f r o m  a  n u m b e r  o f  o u t s i d e  

s p a c e s  t h a t  w e  o f f e r  a s  a n  e x t e n s i o n  t o  o u r  r o o m  h i r e .  

A n d  t h e r e  i s  m o r e  – y o u  d o n ’ t  h a v e  t o  w o r r y  a b o u t  t h e  

u n p r e d i c t a b l e  B r i t i s h  w e a t h e r  a s  t h e r e  i s  a l w a y s  a  b a d  

w e a t h e r  o p t i o n  a v a i l a b l e  - w e  h a v e  7  r o o m s  t o  c h o o s e  f r o m ,  

d e p e n d i n g  o n  y o u r  n u m b e r ,  f o r  s u m m e r  p a r t i e s  u p  t o  2 5 0  

g u e s t s .  

The best London location 



The WATERLOO GARDENS

C o n s i s t i n g  o f  a  n u m b e r  o f  g a r d e n s  a l o n g  C a r l t o n  

H o u s e  T e r r a c e ,  W e s t  G a r d e n  o n  t h e  w e s t  s i d e  o f  

W a t e r l o o  P l a c e  c a n  b e  h i r e d  o n  a n  e x c l u s i v e  b a s i s  

a s  a n  e x t e n s i o n  t o  o u r  r o o m  h i r e .  

T h i s  o a s i s - l i k e  w o o d l a n d  w a s  d e v e l o p e d a s  a  p a r t  

o f  t h e  f o r m e r  r o y a l  g a r d e n  o f  S t  J a m e s ’ s  P a l a c e ,  

w h e n  R e g e n c y  a r c h i t e c t  J o h n  N a s h  b u i l t  t h e  

s u r r o u n d i n g  C a r l t o n  H o u s e  T e r r a c e .  T h e  g a r d e n  

u n d e r w e n t  e x t e n s i v e  r e s t o r a t i o n  i n  2 0 0 8  a n d  i t s  

1 9 t h  c e n t u r y  c h a r a c t e r  h a s  b e e n  r e t a i n e d  w i t h  

s e r p e n t i n e  p a t h s ,  t r e e s  a n d  s h r u b s .  

T h e  g a r d e n  i s  h i r e a b l e  d u r i n g  t h e  d a y  o r  f o r  

e v e n i n g  e v e n t s  f i n i s h i n g  b e f o r e  1 0 p m .  



A  t r u e  h i d d e n  g e m ,  t h e  c l a s s i c a l  t e r r a c e  f a c i n g  

t h e  M a l l  i s  d e s i g n e d  f o r  u l t i m a t e  s u m m e r  p a r t i e s .  

T h e  b r e a t h - t a k i n g  a r c h i t e c t u r e  a n d  s u r r o u n d i n g s  

o f  S t .  J a m e s ’ s  P a r k  c r e a t e  t h e  p e r f e c t  a t m o s p h e r e  

f o r  a  r e c e p t i o n  r i g h t  i n  t h e  h e a r t  o f  c e n t r a l  

L o n d o n .  H i r e  o f  t h e  t e r r a c e  i s  s u b j e c t  t o  a  

s u c c e s s f u l  l i c e n c e  a p p l i c a t i o n  g r a n t e d  b y  t h e  

C r o w n  E s t a t e  a n d  w e  o n l y  h a v e  5  l i c e n c e s  p e r  

y e a r  t h a t  w e  a r e  a b l e  t o  a p p l y  f o r  – w h i c h  m a k e s  

t h i s  s p a c e  e v e n  m o r e  u n i q u e .  D o n ’ t  m i s s  o u t  a n d  

r e s e r v e  y o u r s  n o w !

The Terrace



O n  w a r m  s u m m e r  d a y s  t h i s  s u m m e r ,  t h e  s c e n t  o f  

t h e  g a r d e n s  t r a n s p o r t s  y o u  t o  t h e  b l u e  l a v e n d e r  

f i e l d s  o f  P r o v e n c e  – y o u  c a n  h a r d l y  b e l i e v e  

y o u ’ r e  i n  L o n d o n !  Y o u  c a n  e v e n  t r a n s f o r m  o u r  

t e r r a c e  i n t o  y o u r  o w n  M a i s o n  C a r r é e i n  N î m e s !  

F o o d  s t a l l s  a n d  b a r s  d r e s s e d  i n  F r e n c h  l i n e n ,  

h e s s i a n ,  l a v e n d e r ,  s u n f l o w e r s ,  F r e n c h  w o o d e n  

w i n e  b o x e s ,  b a s k e t s  a n d  j a m  j a r s  w i l l  c r e a t e  a  

r e l a x e d  a n d  s t y l i s h  e n t e r t a i n i n g  e n v i r o n m e n t  f o r  

a  c l a s s y  a n d  f u n  s u m m e r  p a r t y .  

SUMMER IN PROVENCE



.  

DRINKS T h e  d r i n k s  s e r v i c e  b e g i n s  w i t h  s t y l i s h  c o c k t a i l s  a n d  

i n c l u d e s  u n l i m i t e d  w i n e s  a n d  b e e r s  f o r  t h e  e n t i r e  

d u r a t i o n  o f  t h e  p a r t y  

D R I N K S

U n l i m i t e d  D r i n k s  P a c k a g e  f o r  u p  t o  3  h o u r s  

( P a c k a g e  1 )  o r  5  h o u r s  ( P a c k a g e  2  &  3 ) :

Kir Royale Veuve Valmante Brut NV (on arrival)

Château Paradis Rosé ‘Essenciel Côteaux d’Aix en Provence’ 

Jardin De Gascogne Blanc Plaimont

Le Tuffeau Merlot, Les Vignobles Foncalieu

Selection of beers

Lavender lemonade 

A Selection of Soft Drinks



C A N A P E S

S a v o u r y

Grilled sea bass, Provençale vegetables, 

basil oil

Veal tartare, smoked egg yolk, malt 

crumbs

Savoury choux bun, chicken liver 

parfait, orange syrup, pistachio crumbs

Grilled courgettes, ratatouille, aioli

S w e e t

Mini eclairs au chocolat

Selection of macaroons

P r i c i n g  

Inclusive of 3-hour venue hire, catering, 

drinks and theming with a 2-hour food 

service (prices from):

£99.00 per person - based on 200 guests 

£102.50 per person - based on 100 guests 

£118.50 per person - based on 50 guests 

All prices are subject to VAT

C H E E S E B O A R D

Selection of French cheeses served with 

baguettes and grapes: 

Comte Androuet, Selles-sur-Cher, Brillat-

Savarin, Fourme d’Ambert

A  t h e m e d  c o c k t a i l  a n d  c a n a p é  r e c e p t i o n  w i t h  a  F r e n c h  

c h e e s e b o a r d  d e s i g n e d  f o r  a  m a x i m u m  o f  3 - h o u r s ’  s e r v i c e

PACKAGE 1
“L ’essence De provence”



PACKAGE 2 
‘LA FeTe De PROVence’

A  t h e m e d  c a n a p é  a n d  b o w l  f o o d  r e c e p t i o n  d e s i g n e d  f o r  a  

m a x i m u m  o f  5 - h o u r s ’  s e r v i c e

B O W L S

Red mullet & mussels, bouillabaisse & tapenade

Confit sea trout, peas à la fraçaise

Roast rump of lamb, Provençal vegetables, aged 

balsamic

Provençal vegetable tian, red pepper coulis, basil oil

P r i c i n g  

Inclusive of 5-hour venue hire, catering, 

drinks and theming with a 4-hour food 

service (prices from):

£134.50 per person - based on 200 guests 

£138.00 per person - based on 100 guests 

£154.00 per person - based on 50 guests 

All prices are subject to VAT

C A N A P E S

S a v o u r y

Grilled sea bass, Provençal vegetables, 

basil oil

Veal tartare, smoked egg yolk, malt 

crumbs

Savoury choux bun, chicken liver 

parfait, orange syrup, pistachio crumbs

Grilled courgettes, ratatouille, aioli

S w e e t

Mini eclairs au chocolat

Selection of macaroons



A  B B Q - t h e m e d  b u f f e t  w i t h  a  v a r i e t y  o f  s a l a d s  f i n i s h e d  

b y  a  c e n t r a l  d i s p l a y  o f  d e s s e r t s

PACKAGE 3
“Le FesTIn De PROVence’  

S A L A D  S E L E C T I O N

Salade niçoise 

Fennel, orange & pomegranate salad

Celeriac remoulade 

F R O M  T H E  ‘ G R I L L ’

Minute steak frites, brioche buns, sauce 

béarnaise & French fries 

BBQ shoulder of lamb, charred vegetables

Grilled chicken, tomato, shallots & olives

Crispy polenta cake, grilled courgette & 

aubergine, baby artichokes, olive tapenade

Veggie brioche bun burgers, sauce béarnaise 

& French fries

Courgette, aubergine & pepper skewers, 

watercress mayonnaise 



PACKAGE 3
“Le FesTIn De PROVence’  

c o n t i n u e d

D E S S E R T  D I S P L A Y

Strawberry millefeuille 

Lavender crème brûlée shots

Crêpes Suzette

Crème caramel, candied orange zest, 

raisins moelleux 

Roquefort set cream, cocoa nibs

P r i c i n g  

Inclusive of 5-hour venue hire, catering, 

drinks and theming with a 4-hour food 

service (prices from):

£133.00 per person - based on 200 guests 

£136.50 per person - based on 100 guests 

£152.50 per person - based on 50 guests 

All prices are subject to VAT



We would be delighted to organise entertainment for your event, to match 

the theming. Please contact us for more details. 

DJ & Dancefloor

Live Band

Garden Games

Flowers

Astroturf 

French Accordionist on arrival

Oyster Shucker interacting with the guests preparing and serving fresh 

Oysters 

Gin Bar

Regions of France Wine 

Regions of France Cheese Tasting

UPGRADES



T h e  a t t a c h e d  c a t e r i n g  p a c k a g e s  a r e  f u l l y  

i n c l u s i v e  o f  t h e  f o l l o w i n g :  

V e n u e  h i r e  a n d  f a c i l i t i e s  c h a r g e  f r o m  6 . 3 0  -

9 . 3 0 p m  ( P a c k a g e  1 )  

V e n u e  h i r e  a n d  f a c i l i t i e s  c h a r g e  f r o m  6 . 3 0  -

1 1 . 3 0 p m  ( P a c k a g e s  2  &  3 )  

M e n u  a s  d e t a i l e d  i n  e a c h  p a c k a g e  

D r i n k s  p a c k a g e  a s  d e t a i l e d  

M a n a g e m e n t ,  c h e f s  a n d  s e r v i c e  s t a f f  

A l l  f u r n i t u r e  a n d  t a b l e  l i n e n  

c a t e r i n g  e q u i p m e n t  

T h e m e d  d é c o r  a s  d e t a i l e d

OTHER DETAILS



W W W. P R I N C E P H I L I P H O U S E . C O M

+ 4 4 2 0 7  7 6 6  0 6 2 5

I N F O @ P R I N C E P H I L I P H O U S E . C O M

@ P P H _ V E N U E
@ P P H _ W E D D I N G S

http://www.princephiliphouse.com/

	Slide 1
	Slide 2
	Slide 3
	Slide 4
	Slide 5
	Slide 6
	Slide 7
	Slide 8
	Slide 9
	Slide 10
	Slide 11
	Slide 12
	Slide 13

