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THE BUNKER
The venue’s function room, an 
intimate arched space linking to 
both the main arch and garden.

CAPACITY
100 standing / 30 seated

LICENSED TIMES
Mon to Wed + Sun 11am-11pm
Thu to Sat 11am-4am

AMENITIES

•	 Private bar
•	 Ambiance and club lighting
•	 Club sound system
•	 Suitable for a Dj

THE MAIN  
ARCH
The venue’s main indoor space.

CAPACITY
200 standing / 80 seated

LICENSED TIMES
Mon to Wed + Sun 11am-11pm
Thu to Sat 11am-4am

AMENITIES

•	 Large bar
•	 Ambiance and club lighting
•	 Club sound system
•	 Suitable for a Dj or band

THE GARDEN
The venue’s outdoor space.

CAPACITY
270 standing / 200 seated

LICENSED TIMES
Mon to Thu + Sun 11am-11pm
Wed to Sat 11am-4am

AMENITIES

•	 Covered and heated
•	 Sound system 
•	 Tv screens
•	 Pool table & foosball table

1. THE SPACE



GARDEN 
EXCLUSIVE
Non refundable hire fee  
+ Minimum bar spend**

TIMES
Day: 12pm-5pm 
Evening: 6pm-11pm/12am* 
Or combined 

CAPACITY
100 to 300 guests

PLEASE NOTE:

•	 You can decorate the space
•	 You can have your own 

music playing
•	 Pool table and foosball table

BUNKER
Non refundable hire fee  
+ Minimum bar spend**

MID-WEEK TIMES 
Day: 12pm-5pm 
Evening: 6pm-11pm/12am* 
Or combined 

WEEKEND TIMES  
Day: 2pm-9pm 
Night: 10pm-4am 
Or combined

CAPACITY
40 to 100 guests

PLEASE NOTE:

•	 Private bar for parties  
of 50 guests +

BUNKER +  
MAIN ARCH
Non refundable hire fee  
+ Minimum bar spend**

TIMES  
Same as Bunker

CAPACITY
Minimum 100 guests

PLEASE NOTE:

•	 Main bar and restroom open 
to garden customers until 
11pm / 12am*

EXCLUSIVE 
VENUE HIRE
Non refundable hire fee  
+ Minimum bar spend**

MID-WEEK TIMES 
Day: 12pm-5pm 
Evening: 6pm-11pm/12am* 
Or combined 

WEEKEND TIMES  
Day: 2pm-9pm 
Night: 10pm/4am 
Or combined

CAPACITY
Minimum 100 guests

GARDEN  
PARTIAL
Refundable deposit  
+ Minimum bar spend**

TIMES
Day: 12pm-5pm 
Evening: 6pm-11pm/12am* 
Or combined 

CAPACITY
Up to 100 guests

PLEASE NOTE:

•	 You can request the pool 
table or foosball table for 
exclusive use

*Please refer to licenced times in page 2
**Bespoke quotes on request: pricing adapts  
to the season, date, times and requirements

2. HIRE OPTIONS



3. BAR PRE-ORDERS

BUCKET SELECTION
Served to your table for your ETA

10x beer bottle (33cl)
Corona, Peroni, Budweiser, Mahou £60

Desperados, Neck Oil IPA, Gamma Ray APA, Jubel Peach £70
Kopparberg fruit cider (50cl) £70

10x 0% beer bottle (33cl)
Lucky Saint L ager, Lucky Saint IPA, Peroni 0%, Guinness 0% £60

5x wine & sparkling (75cl)
House wine (white or red) £140

Premium wine (rose) £170
Prosecco £170

SOFTS
Jug of fruit juice, Coke, Diet Coke, Lemonade £10

BAR TAB OPTIONS
Let your guests help themselves at the bar. All options can 
be amended to suit your guests preferences and/or budget.

Bronze
Beers (bottles and tap), House wine by the glass, soft drinks.

Silver
Bronze + single house spirit mixers.

Gold
Silver + single & double house spirit mixers, Prosecco by the glass.

Platinum
Gold + single & double house and premium spirit mixers, 

shots, Prosecco & house champagne by the glass.

WELCOME COCKTAIL
(May depend on number of guests and type of hire)

Jugs (serves 6)
Rum punch, Margaritas, Pimm’s £60

By the glass
Tequila sunrise £13

mimosa £10

*** ORDER / ITEM CANCELLATIONS OR AMENDS ARE ACCEPTED UP TO 3 DAYS BEFORE THE DATE ***

BAR PRE-ORDERS



CANAPÉS
£2,50 per canapé per person, minimum 20 per canapé

BBQ

BOWL FOOD
minimum 20 per bowl fooD

PASTA E PIZZA

We can cater to all allergies (Dairy, Gluten, Nut, etc) upon request. g= Gluten, d= Dairy, n= Nuts, su = Sulphites, so= Soy, se= Sesame

Meat

• Jamon croquette, romesco sauce (g,d)
• Crostini with beef tartar & Japanese dressing (g)

• Wagyu katsu sando, black trufflé (g,d)
• Confit duck, celeriac remoulade and 

hazelnuts crostini (g,d,n)
• Honey mustard glazed chipolatas (g)

Fish

• Smoked salmon blinis, vodka cream & dill (g,d)
• Seabream ceviche in a cucumber cup

• Seared Scallop bites (g,d)
• Octopus, paprika and aubergine caviar 

crostini (g,d) 

Vegetarian

• Goat cheese clair, beetroot caviar (g,d)
• Cauliflower pakora with yogurt dip (d)

• Truffle arancini (g,d)

• Heritage tomatoes, basil & feta bruschetta 
(g,d)

• Veg gyoza (g)

A la carte
• X6 chicken wings anticucheras £8 

Bbq, cheese and hot sauce
• 2x chicken skewers £8

• 2x vegetables skewers £8
• Pork ribs (250g) £8

• Peruvian chicken with chips £15
• Ribeye steak 10oz with chips £20

Combo options
• 2x chicken skewers with chips £10

• 2x vegetables skewers with chips £10

Sides
• Chips £4.50

• Truffle & parmesan chips £7

• Thai Green Curry 
served with Jasmine Rice 

(Chicken/Veggie) (d)

• Soy Glazed Salmon 
Sticky Sushi Rice, Tendersteam 

broccoli & Pickled Ginger (so,f,se)
• Pork burrito bowl 

With charred sweetcorn salsa, 
pickled onions & Mexican rice (g,d,su)

• Chicken / Veg tagine 
With Couscous, chickpea and  

harisa yogurt

• Korean crispy chicken 
Served with Sticky Rice & smashed 

cucumber salad (g,d,se)
• Chicken Katsu 

Served with sticky Sushi Rice & Katsu 
Sauce (g,so,se)

• Mac & Cheese bowl 
With crispy bacon bits (g,d)

• Falafel Bowl 
Quinoa, hummus, roasted peppers, 

olives & tahini dressing
• Truffle Mash 

Sausages & Onion Gravy (g,d,su)

Pasta
• Bigoli Cacio e pepe £14

• Fresh bigoli pasta in cacio e pepe style. 
Add fresh truffle: £6 (g,d)
• Penne Arrabiata £12

• Penne pasta tossed in spicy tomato sauce. (g)
• Tagliatelle beef shin ragu £18

Tender beef shin braised in rich tomato
ragu served with fresh papardelle pasta. (g,d)

• Crab Linguine £20
Fresh linguine tossed with fresh white crab

meat, chillies in a zesty lemon-garlic sauce. (g,d)
• Tortelloni beef shin & red wine £18

Parcels of pasta filled with meat in a 
tomato and meat sauce. (g,d)

• Ravioli spinach and ricotta £15
Parcels of pasta filled with ricotta and

spinach in a tomato and cream sauce. (g,d)

Pizza
Classic Margherita £10

San Marzano tomato, Fior di latte, basil. 
Add: Mushroom or Pepperoni

Hot chilli paneer £14
Paneer, red & green chillies, red onion, 

mushrooms, peppers, garlic.
Truffle pizza £18

Rich white truffle base, creamy mozzarella, 
Taleggio & fresh Truffle.

Hot pizza £15
San Marzano tomato, Fior di latte, 

spicy chorizo, nduja, basil.
Chicken Tikka pizza £14

Tikka chicken, red onion, mint 
and coriander.

CATERING
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We can cater to all allergies (Dairy, Gluten, Nut, etc) upon request. g= Gluten, d= Dairy, n= Nuts, su = Sulphites, so= Soy, se= Sesame

Canapés

• Inka Tiradito £3 
Salmon - Inka Grill splash sauce.

• Classic ceviche £3 
White fish marinated in tiger's milk with sweet potato, corn and cancha. (gf)

• Nikkei Ceviche £3.5
Fresh tuna marinated in tiger's milk with soy, ginger and chili, with an Asian 

touch of sesame and spring onion.

• Vegan Ceviche £3
Heart of palm and mushroom marinated in yellow chili tiger's milk.

• Causa de Pollo £2.5
Mashed yellow potato with yellow pepper stuffed with chicken.

• Causa de langostinos £3
Mashed yellow potato with aji amarillo, lemon shrimp, and avocado.

• Vegetarian causa £2.5
Mashed yellow potato with yellow chili, vegetables and mayonnaise.

Bowl food
• Classic ceviche £12 

White fish marinated in tiger's milk with sweet potato, corn and cancha.

• Nikkei Ceviche £14 
Fresh tuna marinated in tiger's milk with soy, ginger and chili, with an Asian 

touch of sesame and spring onion.

• Vegan Ceviche £12 
Heart of palm and mushroom marinated in yellow chili tiger's milk.

• Guacamole & nachos £12 
Avocado, Chalaquita, yellow chili and nachos.

•  Yuca fries £8 
Salsa Huancaina with cassava

• Aji de Gallina £10 
Shredded chicken stew, yellow chili sauce, white rice.

• Seco Norteno £12 
Northern traditional slow braised lamb chop, cillantro sauce, rice and yucca.

• Vegetarian chaufa £12 
Shredded chicken stew, yellow chili sauce, white rice. (vg) 

PERUVIAN MENU
£2,50 per canapé per person, minimum 20 per canapé

Skewers

• Chicken skewer (x1) £3.5 

• Vegetarian skewer (x1) £3

• Anticucho Lamb (x1) £4 

• Anticucho Beef (x1) £4

Desserts

• Churros (x1) £2.5 

CATERING
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Starters
• Croquettes Jamon (g,d)

Crispy golden croquettes filled with a creamy 
béchamel and Serrano ham served with  

smoke Romanesco sauce

Korean crispy chicken bites (d)
Crispy chicken tossed in a sweet and spicy 

gochujang glaze

Chicken Wings (g,d)
B.B.Q, Hot sauce or Blue Cheese sauce

Insalata caprese (d)
Juicy tomatoes, mozzarella, basil, olive oil  

and balsamic vinegar

Burrata (d)
Burrata with heirloom tomatoes,pesto

Main Course
• Cumberland Sausages (g,d)

Mash, Greens, Onion Gravy 

• Chicken Milanese (g)
Crispy breaded chicken, lemon butter sauce,  

rocket salad

• Pappardelle beef shin ragu (g,d)
Braised beef shin in tomato ragu with fresh pasta

• Wild Mushroom Risotto (d)

• Chicken Tikka Masala (g,d)
Served with basmati rice, naan bread, papadum

• Caesar Salad (g,d)
Croutons, cos lettuce, grilled chicken,  

Grana Padano

Sides
• Chips

• Truffle Chips (d)
• Tenderstem broccoli (d)

• Green Beans (d)

Desserts
• Tiramisu (g,d)

Ladyfingers, mascarpone cream, espresso

• Lemon cheesecake (g,d)
Baked zesty lemon flavour

Kids meal
• Chicken nuggets with chips (g)

• Cod Goujons with chips (g)
• Penne tomato (g)
• Penne cream (g)

PARTY MENU
£15 Two-course meal: main with sides / £18 Two-course meal: starter and main / 

£20 Three-course meal: starter, main with sides / £22 Three-course meal: starter, main with dessert.

We can cater to all allergies (Dairy, Gluten, Nut, etc) upon request. g= Gluten, d= Dairy, n= Nuts, su = Sulphites, so= Soy, se= Sesame
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ACCESS TIMES

An hour before to set-up and an hour 
after for de-rig, or extended set-up/
de-rig time, please request in advance 
as it may depend on the venue’s events 
schedule.

SET UP / DRESS UP

The furniture set-up, while fairly 
flexible, depends on furniture 
availability, and space available for 
storage.
Venue dress up must be agreed in 
advance and may depend on the space 
hired. All decorations and rubbish 
must be cleared upon leaving or an 
additional fee may apply for disposal.

EQUIPMENT

The venue can provide Dj equipment 
if required, including 2 cdjs,a mixer, 
turntables and a microphone (subject 
to av ailability) If you would like 
to hire any external equipment e.g. 
lighting, it must be discussed prior 
with the venue to ensure technical, 
safety and license requirements are 
met.

ENTERTAINMENT

The venue does not provide 
entertainment. 
We can source a Dj for your event that 
will be in voiced directly by the artist. 
Entertainment hire must be 
discussed prior with the venue to 
ensure technical, safety and license 
requirements are met.

PRE ORDERS

Bar and kitchen pr e-orders must 
be placed and paid for one week in 
advance the latest and depend on stock 
availability. 
For any products that are not on the 
bar menu, please enquire with the 
venue as we may be able to source it 
with our stockist.

PAYMENT TERMS

To secure your reservation:
1. �Upfront payment to secure the date
2. Remainder 4 weeks before the date / 
at reception of invoice for last minute 
bookings.

Payment types:

BACS PAYMENTS:
- �Deposit / Hire fee
- Pre-orders / Bar tabs
PAYMENT LINKS:
- A processing fee between 1.90% and 
2.5% may apply on the total price.
ON-SITE CARD PAYMENTS:
- Limit of £2,500 per payment
- �Deposit / hire fee / remainder: Please 

arrange a visit to come and make a 
card payment at the venue.

- �Bar tabs: The venue offers prepaid 
bar tabs, or if you would like to leave 
a card behind the bar, we kindly ask 
to leave a matching ID document and 
to designate the person in charge of 
settling the full amount at the end of 
your visit.

PLEASE NOTE: The venue does not 
accept payments after the end of 
your booking. 

INCLUSION

The pricing includes:
- Exclusive use of the space hired.
- �Security, bar and kitchen teams (bar 

above 50 guests f or the Bunker ).
- �Lighting sound and D j equipment av 

ailable at the venue.
- �1 hour set up and 1 hour de-rig on 

the day of the hir e if required.

EXTRA

The pricing does not include:
(unless agreed with the venue):

- �Entertainment hire (Dj, band, games, 
performers etc...).

- �Cloakroom, front of house or sound 
engineer .

- The hire of additional equipment.

CANCELLATION

Full refund:
Garden area: 2 working days.
Garden exclusive: 4 weeks.
Bunker: 6 weeks.
Arches / Exclusive hire: 8 weeks.

50% refund:
Garden area: 24 hours.
Garden exclusive: 2 weeks.
Bunker: 4 weeks.
Bunker + Main arch / Exclusive hire: 
6 weeks.

Cancellations placed outside of 
those times will loose their deposit 
/ hire fee.

PLEASE NOTE

Gifts: 
The venue does not allow external 
food and drink to be consumed onsite, 
presents brought by guests and hosts 
in the form of consumable will be kept 
safe in the cellar until the end of your 
visit.

Celebration cake: 
As the kitchen does not currently catter 
for cakes, hosts are welcome to bring it 
in upon previous request.

Lost property:
The venue does not take responsiblity 
for any lost or stolen items during 
your visit. Please keep your belongings 
with you at all times. 

Forgotten items:
Any personal belongings left at the 
venue shall be collected within 7 
days following your visit. The venue 
does not guarantee to hold personal 
belongings beyond this timeframe.

TERMS & CONDITIONS
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