
EVENTS BROCHURE



Located on High Street Richmond,
minutes away from Richmond Station, 

Richmond Upon Thames and Richmond Park. 
Richmond Vault is the ultimate venue

for any occasion be it large, small, fancy, or casual.

From casual drinks to special dinners and exclusive party hire
for up to 110 people, we have the perfect spaces to meet 

all your event needs.

We pride ourselves in creating a warm and homely environment
for you and your guests by offering the best quality

 of food, ambiance & service.

RESERVATIONS@RICHMONDVAULT.CO.UK | 020 8332 0055
RICHMONDVAULT.CO.UK 

DO YOU HAVE A QUESTION ABOUT YOUR EVENT?

 FOLLOW US
@RICHMONDVAULT





OUR
AREAS

Let us create a memorable experience for you and your guests
whether you are hosting a Wedding, Engagement, Business Function, or

celebrating an Anniversary or Birthday. Our venue has a great vibe,
friendly staff and seasonal fresh cuisine that will meet your needs. 

Explore our sections and floors.
Spaces are based on a minimum spend.

Our venue is also available for private hire.

ENTRANCE - LOWER GROUND

AREA 1: THE LOUNGE - SEMI EXCLUSIVE

Capacity: 22 seated | 25 standing 
Perfect For: Drinks, Receptions, Gatherings

Facilities: Cocktail Bar, Draught Beer, Table Service 
Seating: Sofas, High Tables and Chairs

Availability: Open to Close



BAR - LOWER GROUND

AREA 2: BAR LOUNGE - SEMI EXCLUSIVE

Capacity: 26 seated | 35 standing 
Perfect For: Drinks, Receptions, Small events, Birthdays

Facilities: Cocktail Bar, Draught Beer, Table Service
Seating: Couches, High Tables and Chairs 

Availability: Open to Close

BAR - LOWER GROUND

AREA 3: BAR DINING AREA - SEMI EXCLUSIVE

Capacity: 12 seated | 20 standing 
Perfect For: Dinner, Drinks

Facilities: Entertainment Booth, Table Service
Seating: Dining Tables

Availability: Open to Close



RESTAURANT - LOWER GROUND -1

AREA 4: DINING AREA - SEMI EXCLUSIVE

Capacity: 32 seated | 50 standing 
Perfect For: Dinners, Special Occasions, Events

Facilities: Air-condition, Table Service
Seating: Couches, Dining Tables

Availability: Open to Close

RESTAURANT - LOWER GROUND -1

AREA 5: SEMI PRIVATE DINING - SEMI EXCLUSIVE

Capacity: 15 seated | 20 standing 
Perfect For: 

Exclusive team or client lunches, dinners or small meetings
Facilities: Air-condition, Table Service

Seating: Dining Tables
Availability: Open to Close



OUR
FUNCTIONS

MENU
Our Events Planner will expertly tailor your celebration

to suit your style, budget, and taste.
 

You can choose two or three course meals from our set menu.
as well as bespoke menu for your special occasions or wedding.

Also, you can pre�order drinks such as Champagne, Wines,
Cocktails and Craft Beer.

We will make sure to create
the best experience for you and the guests,

SET MENU

STARTERS

Gin Cured Salmon
With rye bread, lemon caper relish, crème fraîche

Smoked Duck Breast
With orange and beetroot salad and balsamic glaze

Roasted Pumpkin Soup
With kale and basil oil and toasted sourdough

Burrata Salad
With baked heritage beetroot, honey glazed sesame seeds,

chargrilled sourdough

MAINS

Pan�Roasted Norfolk Chicken Breast
With buttered new potatoes, green beans and red wine jus

Pan�Fried Seabass Fillet
With chargrilled fennel and orange salad

Braised South Coast Lamb Shank
With butternut squash purée, glazed carrots, tenderstem broccoli

and red wine jus

Cajun Roasted Chickpeas
Caramelised onions & butternut squash salad

PUDDINGS

Sticky Toffee Pudding
Vanilla ice cream

Apple Crumble
Cinnamon crumble with custard

 Bakewell Tart
With crème anglaise

Creamy Milk Pudding
With rose water and crushed pistachios

Three Course Menu £45/person
Two Course Menu £38/person 



Ask for more menu options
for smaller events.

We do canapes with welcome drinks
or finger food buffets

for more casual celebrations.

IN ADDITION TO
THE SET MENU

DELI PLATTER
£4/person

A selection of Chorizo, Milano Salami, Serrano Ham,
Pecorino Cheese, Blue Cheese,

With Sun Blushed Tomato & Mixed Olives
Served With Stone Baked Bread

TERMS & CONDITIONS
The set menu is applicable for groups of 15 people and above.

Pre-order is required two weeks before your event.
Please inform us if anyone in the group has food allergies.

A 30% deposit will be required upon confirmation of the booking.
The deposit will be reedmed against your bill on the day.

If you wish to cancel within 14 days until your event date, the deposit is non-refundable.
Reduction in numbers may still incur a charge if made within 72 hours’ notice of the booking.

A discretionary service charge of 12.5% will be added to your bill.

GLUTEN FREE PLANT BASED VEGETARIAN


