
BROUGHT TO YOU BY

CELEBRATE AT ONE OF LONDON’S 
MOST EXCLUSIVE VENUES 



Cucumber restaurant is our most exclusive space.  
Featuring a curvaceous green bar, private terrace and  
some of the best views of London, it’s a stunning space  
for a standing or seated Christmas party. 

This space has the flexibility to be configured as one large 
room or arranged as two, three, or four individual rooms. 
Level 12 will feature traditional Christmas theming inspired 
by a Winter’s Eve - think snow and atmospheric lighting. 

venue hire 
£1,000-4,000

standing 
50-200

seated 
30-120

LEVEL 12 CUCUMBER

Please note minimum spends apply and prices exclude VAT.

THE PERFECT VENUE FOR 
YOUR CHRISTMAS PARTY
Each of our four spaces offer floor to ceiling windows boasting views across 
the Thames, taking in landmarks including The Shard, St Paul’s Cathedral, 
the OXO Tower and the London Eye – a stunning London backdrop to your 
festive celebrations.

venue hire 
£8,500

standing 
200

seated 
100

Sunset is an ideal option for the more informal Christmas 
party, especially for larger numbers. Suitable for both seated 
and standing events, it’s also perfect to host a DJ for dancing 
into the night. 

SUNSET
venue hire 
£7,000

standing 
400

seated 
150

If it’s a private dining space you’re looking for, The Wren is  
a great option for intimate lunches or dinners over the  
festive season. Complete with private terrace overlooking  
St. Paul’s Cathedral it’s certain to impress your guests.

WREN
venue hire 
£1,000

standing 
40

seated 
30

Brought to you by award-winning independent caterers, 
Green & Fortune, our seasonal menus will get your guests 
in the festive mood. Food and drink is key to the success of 
every event. However every party is unique, so rather than 
creating  a package for you, we encourage you to build your 
own package. Choose your space, entertainment and your 
menus, including both seated and standing options. 

FOOD & DRINK ENTERTAINMENT

u DJ and equipment from £900

u Dancefloor

u Festive themed photo booth

from £800

from £800

All prices are subject to supplier availability.

venue hire 
£18,000

standing 
600

LEVEL 13 EXCLUSIVE - CUCUMBER, WREN AND SUNSET

If you have larger numbers, why not book the whole 13th floor exclusively. This not only gives you exclusivity but also 
the flexibility to use one space for food and drink and one for a DJ and dancing into the night. 



FOOD & DRINK

T: 020 3193 3597 
E: events@seacontainersevents.co.uk

www.seacontainersevents.co.uk 
          @SCEventsLondon

18 Upper Ground 
London, SE1 9RQ

BROUGHT TO YOU BY

Venue hire rates apply for all private hire bookings.  
Please note additional compulsory security & furniture hire costs may apply. All prices are exclusive of VAT.

u  Reception snacks  
- £5.50 per person

u  Reception canapés 3 per person  
- £10.50 per person

u  Reception canapés 6 per person  
- £21.00 per person

u  Tea, coffee and chocolate truffles 
- £5.00 per person

FESTIVE DINNER MENU - SEATED 
£60 per person

STARTERS
u  Smoked salmon, crispy quail’s egg, shaved 

apple and fennel salad, caviar
u Duck, lentil and bacon pressing, quince 
    chutney, sourdough croutons
u Roast marinated beetroot, curd, tangerine, 
pickled walnuts, winter leaves

DESSERTS
u  Bitter chocolate sphere, Christmas pudding 

mousse, hot brandy sauce
u  Orange and lemon posset, pistachio and 

cranberry biscotti
u  Earl Grey, prune and almond tart, mincemeat, 

spiced white chocolate  

MAINS

u  Roast Goosnargh turkey, quince stuffing, pigs in blankets, sage gravy
u  Roast halibut, sprout tops, charred clementine, chestnuts, bacon, parsnip purée
u  Sage and ricotta gnocchi, butternut squash, pumpkin seed granola, rocket

ALL SERVED WITH FAMILY STYLE ROAST POTATOES, CREAMED BRUSSELS SPROUTS 
WITH CHESTNUTS AND CRANBERRIES, MAPLE-ROASTED PARSNIPS AND CARROTS

upgrade your main course to  
dexter beef wellington, red wine and truffle jus or slow-roasted goose, braised red cabbage, 
spiced cranberries for £75 per person

FESTIVE STALLS MENU - STANDING 
£50 per person

CANAPÉS
u   Smoked salmon on rye, beetroot, horseradish 

and dill pickle 
u    Pressed ham hock, tarragon emulsion, pickled 

carrot
u  Beetroot arancini, goat’s cheese

BOWL FOOD
u  Royal fish pie with prawn, crab, salmon and cod

DESSERT CANAPÉS 
u  Winter chocolate truffles
u  Mini stollen bites

FOOD STALLS
u  Roast sirloin of beef, Yorkshire pudding, 

horseradish and béarnaise sauce
u  Bratwurst, fried onions, sauerkraut, Dijon 

mustard
u  Tofu and jackfruit green Thai curry, coriander, 

jasmine rice (ve)  

ALL SERVED WITH
u  A selection of artisan breads, wraps,  

seasonal salads and sauces

Please select one of each course to be served to all of your guests.

DRINKS PACKAGES

u  3 x hours of unlimited house bottled 
beer, house wine and soft drinks  
- £30 per person

u  4 x hours of unlimited house bottled 
beer, house wine and soft drinks  
- £40 per person

Speak to the team about premium 
drinks packages and upgrades. 

UPGRADES

u Glass of prosecco - £7

u Festive cocktail - £9

u Glass of Champagne - £12

RECEPTION DRINKS


