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Setlist London offers a standout riverside setting in the heart
of Somerset House, combining iconic surroundings with a
versatile, design-led space ideal for high-impact corporate
events. Overlooking the Thames and opening onto a sought-
after terrace, the venue is perfectly suited for summer
parties, drinks receptions and premium brand moments that
demand both atmosphere and flexibility.

Our multi-functional layout can be fully adapted to suit a wide range of
briefs, from large-scale corporate celebrations and client
entertainment to private dining, product launches and networking
events. With the option to create exclusive private areas or take over
the full space, Setlist London works seamlessly across different
formats, guest numbers and budgets. Paired with a strong food and
drinks offering and one of London’s most recognisable cultural
backdrops, the venue delivers a refined yet vibrant experience that
consistently appeals to big-budget corporate bookings looking to
impress.

A VENUE THAT
“FEELS LIKE A
FESTIVAL” ALL
YEAR ROUND
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EXCLUSIVE
HIRE

600-1500 CAP
STAGE & AV
FLEXIBLE LAYOUT

MAIN
BAR

450 CAP
STAGE & AV
FULLY COVERED

WEST
TERRACE

250 CAP
RIVERSIDE VIEWS
FLEXIBLE LAYOUT

EAST
TERRACE

100 CAP
RIVERSIDE VIEWS
FLEXIBLE LAYOUT

5 SP
AC
ES



Indoor bar

600-1500Riverside views

Stage & AV
equipment

Flexible layout

Two outdoor
terraces

EXCLUSIVE
HIRE
Take over Setlist London for a truly exclusive event experience.
Ideal for large-scale corporate bookings, weddings and
celebrations, full venue hire offers complete control of our indoor
space and riverside terraces, allowing your event to flow
effortlessly.

With capacity for up to 600 guests, or up to 1,500 using additional
terrace space, Setlist is a highly flexible indoor–outdoor venue at
Somerset House. Bespoke menus, tailored drinks packages and
adaptable layouts, supported by our expert events team, ensure a
seamless, high-impact event in an iconic riverside setting.





MAIN
BAR
SPACE 01

Our striking 50-metre-long indoor bar is a fully covered pavilion-style
space, enclosed by glass doors that open out onto the terrace for
seamless indoor-outdoor flow offering sweeping views. 

With a capacity of up to 450 standing or 140 seated, this versatile space
features a built-in stage, disco balls, a large central bar, and a mix of high
and low seating to suit any event style. It’s perfect for everything from
lively parties to more formal gatherings.

Indoor bar

140-450Riverside views

Stage & AV
equipment

Flexible layout

Fully covered
pavillion style





WEST
TERRACE

SPACE 02

Tucked away overlooking Waterloo Bridge, the West Terrace is a semi-
private, open-air space with standing room for up to 250 guests. Lightly
covered by sail canopies, it’s perfect for spring and summer events with a
stunning riverside backdrop. 

Located away from the main bar, the area comes with dedicated table
service, with the option to add a pop-up bar for a more lively setup.
Informal bench-style seating adds a relaxed feel, making it ideal for drinks
receptions, casual gatherings, or sunset socials.

Pop-up bar

50-250Unobstructed
views 

Pop-up
oyster bar

Flexible layout

Light sail
covering





EAST
TERRACE

SPACE 03

The East Terrace is an open-air space for up to 100 guests, offering a
relaxed setting with riverside views and the iconic backdrop of Somerset
House. Ideal for informal events, it can be styled with poser tables or
bench-style seating. 

For added flexibility, you can include access to the adjoining indoor bar
through private doors, allowing guests to move freely between indoor and
outdoor spaces.

Pop-up bar

20-100Unobstructed
views 

Optional
indoor space

Flexible layout

Light sail
covering





FOOD &
DRINK



Minimum 20 guests 

Pre-order required (not available to order on the day) 

8 bites per person, served standing style

» 

» 

» 

CANAPÉ
MENU
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Our sample events menu offers a delicious selection of finger food,
curated with care and inspired by our main menu. Each guest enjoys eight
bites, with the choice of either a main or vegetarian option. 

Perfect for informal gatherings, the food is served standing style, either
circulated on platters or set down for guests to help themselves.

Some dietary requirements can be catered for with advance notice, and
an allergens menu is available on request.



SIT DOWN
MENU

Minimum 50 guests 

Pre-order required (not available to order on the day) 

Fully seated, 2-3 course, table service

» 

» 

» 

Our sample events menu has been thoughtfully curated for a relaxed sit-
down dining experience, inspired by the flavours and ethos of our main
menu.

Guests can choose from two or three courses, designed to be enjoyed at
the table and ideal for both full venue takeoversand semi-private events.
Menus are pre-ordered in advance, allowing our kitchen team to deliver a
smooth, high-quality service on the day.

Dietary requirements can be accommodated with prior notice, and a full
allergens menu is available on request.

3 Course Sample Menu £65 per person 
Guests to select one option per course

STARTERS
» Beef cheek croquette, celeriac remoulade, crispy
capers, parsley oil (D, G)
» Citrus-cured salmon, dill crème fraîche, pickled
cucumber, rye crumb (F, D, G)
» Heirloom tomato & whipped feta, basil oil, aged
balsamic, sourdough crisp (V) (D, G)

MAIN COURSES
» Classic Beef Wellington, beef fillet, wild mushroom
duxelles, prosciutto, pommes fondant, glazed heritage
carrots, red wine & rosemary jus (D, G)
» Corn-fed chicken supreme, truffle pomme purée,
charred leek, chicken jus (D)
» Roasted cauliflower steak, truffle butter, caper & raisin
dressing, herb oil (V) (D)

DESSERTS
» Vanilla bean crème brûlée, shortbread biscuit, fresh
berries (D, E, G)
»  White chocolate & raspberry delice, raspberry coulis,
almond crumb (D, N)
»  Seasonal fruit tart, lemon crème pâtissière, glazed
berries (V) (D, E, G)



Minimum 50 guests 

Pre-order required (not available to order on the day) 

Served sharing/buffet style

» 

» 

» 

BBQ
MENU

11

Our sample events menu offers a delicious selection of finger food,
curated with care and inspired by our main menu. Each guest enjoys eight
bites, with the choice of either a main or vegetarian option. 

Perfect for informal gatherings, the food is served standing style, either
circulated on platters or set down for guests to help themselves.

Some dietary requirements can be catered for with advance notice, and
an allergens menu is available on request.

£50 per person 
Choose 3 Main Items:

» Smoked beef brisket, slow cooked whole briskets of
beef grilled on the plancha
» Turner and George dry aged steak burgers (buns
separately)
» Herb-marinated chicken. Boneless, grilled with garlic
rosemary & lemon
» Jerked chicken, boneless with spring onion and chilli
» Miso-glazed portobello mushrooms (vegan)
» Grilled apricot harissa cauliflower steak
» Redefine vegan beef burgers (buns separately) (vegan)
» Grilled lamb kofta skewers, served with mint yogurt
» Grilled tiger prawn skewers, marinated in lemon, garlic
& herb
» Cajun salmon steaks

Served with: 

Breads
Artisan Sliced sourdough, focaccia tray, brioche buns if
choosing burgers

Grilled Vegetable Tabbouleh Salad
Roasted peppers, courgette, aubergine, parsley, mint,
lemon and olive oil

Heirloom Tomato & Burrata Salad
Olive oil, cracked pepper, nut-free basil pesto

Coleslaw
Red cabbage coleslaw with watermelon and mint

Herbed New Potato Salad
Soured cream and fresh dill dressing



DRINKS
PACKAGES

Minimum 20 guests 

Pre-order required (not available to order on the day) 

Add ons available on request

» 

» 

» 

PREMIUM
2 HOURS UNLIMITED - £65 PP
4 HOURS UNLIMITED - £110 PP

Cocktails & Mocktails
Beers
Glasses of House Wine
House Spirit Mixer
Soft Drinks

STANDARD
2 HOURS UNLIMITED - £50 PP
4 HOURS UNLIMITED - £85 PP

Beers
Glasses of House Wine
House Spirit Mixer
Soft Drinks

ADD-ONS:
DRINKS VOUCHERS £8 EACH
PROSECCO RECEPTION - £8PP
SUMMER COCKTAIL RECEPTION - £12PP
3X BOTTLES OF PROSECCO - £95
3X BOTTLES OF WINE (RED/WHITE) - £90
10X CANS OF BEER - £55
COCKTAIL JUGS (MARGARITA/ SPRITZ) - £40 OR 3 FOR £110



PARTY
PACKAGES

Minimum 20 guests 

Pre-order required (not available to order on the day) 

8 bites per person, served standing style

» 

» 

» 
11

Our sample events menu offers a delicious selection of finger food,
curated with care and inspired by our main menu. Each guest enjoys eight
bites, with the choice of either a main or vegetarian option. 

Perfect for informal gatherings, the food is served standing style, either
circulated on platters or set down for guests to help themselves.

Some dietary requirements can be catered for with advance notice, and
an allergens menu is available on request.

PREMIUM - £70 PP
Prosecco Reception 
Canapés
3X Drinks Vouchers PP

(Vouchers include select Beers, House Wines, House
Spirit Mixers and Soft Drinks)

STANDARD - £55 PP 
Canapés
2X Drinks Vouchers PP

PERFECT FOR SMALLER GROUPS





CLICK HERE
TO VIEW

VENUE WALK-
THROUGH
VIDEOS

Indoor Bar (covered)
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Riverside

West Terrace
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Somerset House (south side)

Ramp Bar

Kitchen

FLOOR PLAN
Store

https://youtu.be/KrmX7k-h3V0
https://youtu.be/KrmX7k-h3V0
https://youtu.be/KrmX7k-h3V0
https://youtu.be/KrmX7k-h3V0
https://youtu.be/KrmX7k-h3V0


GET IN
TOUCH
BY LONDON UNDERGROUND 
Temple (Circle & District lines; 250m, 5 mins) 
Covent Garden    (Piccadilly line; 650m, 8 mins) 
Charing Cross (Bakerloo & Northern lines; 700m, 10 mins)

(Circle & District lines; 700m, 10 mins)
(Bakerloo, Waterloo & City, Jubilee & Northern lines; 800m, 11 mins) 

Embankment 
Waterloo 

BY RAIL
Charing Cross
Blackfriars
Waterloo 

(700m, 10 mins)
(1km, 13 mins)
(1km, 13 mins) 

Somerset House, Strand, London WC2R 1LA enquiries@setlistlondon.com setlistlondon.com 

https://www.google.com/maps/place/Setlist/@51.5110493,-0.1181904,17z/data=!4m6!3m5!1s0x4876053f610e60c3:0x64f176aedc8327bf!8m2!3d51.5103983!4d-0.1171497!16s%2Fg%2F11hyd3gn_2?entry=ttu&g_ep=EgoyMDI2MDEyMC4wIKXMDSoASAFQAw%3D%3D

