
Terrace Rooms



A PASSION

FOR THE BEST 

EVENTS IN LONDON
Located in the heart of the City, the museum provides an 

incredible backdrop for your company’s Christmas celebration. 

This winter the Museum of London and Benugo are transforming 

the Terrace Rooms (Terrace Gallery and Garden Room), with 

tables dressed with hessian cloths, delightful festive table 

centrepieces, Christmas crackers, wooden trays, LED candles 

and hand printed menus. 

In collaboration with our catering 

partner Benugo, this year the 

Museum of London will offer a 

fantastic selection of reception and 

dinner packages to light up the 

winter nights. 



CHRISTMAS 

PARTY 

PACKAGE

Every package includes:

•Unlimited Prosecco or winter cocktail for the first hour

•Canapés

•Dinner or reception menu of your choice

•Unlimited beer, house wine and soft drinks

•Unlimited bar snacks

•DJ

•AV package – including a PA system, staging, projector, uplighters

•Cloakroom

•Hire of Terrace Gallery and Garden Room from 6.30pm to11pm, with the

option to continue until 1am (additional charges apply).

•Full event management and staffing

•Furniture and linen



PACKAGE

PRICES

All prices are subject to 

the addition of VAT.

No. of guests

50  - 99

100 - 149 

150 - 199  

200 

Dinner 

£164

-

-

-

Canapés & Pots

£142

£116

£112

£107



COCKTAILS

Ginger Bread Cup

Wild Turkey, gingerbread syrup, apple juice and 

Ginger beer

Christmas Market

Zubrowka, cinnamon syrup and apple juice

19 Arches Grog

Havana 3 years, Maraschino liqueur and 

grapefruit juice

Purl fare

Beefeater, Port and ginger ale

Passion syrup

with a dash of grenadine lemon and pineapple 

juice

Pomegranate juice

with mint sugar syrup topped with lemonade

Grapefruit juice

with sugar syrup, lemon juice topped with soda 

water.

MOCKTAILS



CANAPÉ MENU 

Smoked mackerel pate crostini, chives and 

horseradish

Braised duck, red onion marmalade and 

watercress blinis

Spiced cauliflower, chestnut and sage fritters 

with creamy cilantro & lime dressing (v)

King prawn skewer, cardamom & saffron dipping 

sauce

Honey glazed turkey, mash and Brussels 

sprout

Fillet of beef, confit celeriac, pommes sables, 

port jus

Chickpea tagine, saffron couscous, 

pomegranate and cumin yoghurt

Pan fried cod, braised lentils and salsa rossa

BOWL FOOD MENU



• Cream of spiced parsnip soup, ginger and parsnip crisps (VG)

• Beetroot, goats’ cheese, walnuts and fried sage terrine (V)

• Salmon gravlax, toasted brioche, chive crème fraiche

• British turkey, roast potatoes, glazed carrots, Port, cranberry and juniper jus

• Chervil crusted salmon, roasted cauliflower, prosecco and shallot sauce

• Beetroot, butternut squash and chestnut Wellington with crispy kale and 

pine nuts (VG)

• Clementine and cranberry posset, poppy seeds shortbread (V)

• Warm apple and raspberry crumble, crème fraiche (VG)

• Christmas pudding and coffee brandy sauce (V)

Tea, coffee and petit fours

DINNER MENU

Starters

Mains

Desserts



HIRE

PRICES

The Museum of London Terrace 

Rooms can be used as a blank 

canvas. Hire the venue and 

choose your own caterers and 

suppliers from our preferred list. 

All prices are subject to the 

addition of VAT.

Evening Hire  6.30 pm – 11.00 pm

Terrace Gallery £2,000

Garden Room £1,700

Both rooms £3,700

Additional hour until 1am £1,000 p/h



EXPERIENCES 

& UPGRADES

Enhance your event at the 

Museum of London.

All prices are subject to the 

addition of VAT.

£60 per table 

£250 per actor. Characters include Sherlock 

Holmes, Charles Dickens, Samuel Pepys, Spice 

Seller, Lady of the night, Victorian landlady 

£6.00 per guest 

£10.00 per guest, per hour 

£5.00 per guest, per hour

Bespoke package – available on request 

Bespoke package – available on request 

Bespoke package – available on request 

Bespoke package – available on request

Historic objects as table centre pieces

Actors and actresses 

Upgrade to house Champagne on 

arrival

Spirits bar after dinner from 9pm

Extra hours drinks from 11pm

Goody bags from the museum shop 

Live entertainment and bands

Flowers 

Additional AV production



WHY CHOOSE 

THE MUSEUM 

OF LONDON?

• Dedicated events team, including full AV support

• Unique, diverse and flexible event spaces

• Incorporate a tour or talk focusing on our fascinating exhibitions to 

make a truly memorable event (if available)

• Fully accessible spaces, including garden areas

• Green venue – green roof initiative & rainwater recycling programme. 

We also carefully vet our caterers & suppliers

• Easily accessible by public transport 

• The Museum of London is a not-for-profit organisation. Our objective is 

to inspire a passion for London and learning among Londoners

You’ll be in good company!



WHAT OUR 

CLIENTS SAY

“We were all so delighted with the venue and the staff. Everyone was so helpful, 

friendly and professional. We have received such positive feedback following the 

event and it has been hailed as the best Christmas party the company has 

hosted. Thank you so much!”

“The party was a resounding success; our guests were in awe of the Museum and 

delighted to have a private viewing of its galleries. I would thoroughly recommend 

the Museum of London as a unique and very versatile venue”

SAGE

HYMANS 

ROBERTSON LLP



venuehire@museumoflondon.org.uk

www.museumoflondon.org.uk

020 7814 5789

Nearest stations:

• Barbican

• St Paul’s 

• Moorgate

Museum of London

150 London Wall

London EC2Y 5HN

CONTACT


	Slide 1 
	A PASSION  FOR THE BEST EVENTS IN LONDON
	Slide 3 
	Slide 4 
	COCKTAILS
	CANAPÉ MENU   
	 DINNER MENU
	Slide 8 
	Slide 9 
	WHY CHOOSE THE MUSEUM OF LONDON?
	WHAT OUR CLIENTS SAY
	CONTACT

