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Congratulations
on your engagement!

Let us introduce our magnificent
wedding venue that is The In &
Out Club which offers you an
impressive sanctuary nestled in
the heart of London, centrally
located in a private corner of

St James’s Square just off Pall
Mall. Please enjoy perusing why
we like to call this stunning club
‘our little secret’ that could be
the ‘needle in a haystack’ you
might be looking for... Trust us
when we say that our venue has
to be seen to be believed!
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Entrust your perfect day to The
In & Out Club Grade II* listed
building that is fit for royalty
and provides a magnificent
venue offering an impressive
range of grand staterooms
which are all fully licensed for
both Civil Ceremonies and
Partnerships for spectacular
soirees of 20 to extravagant
parties of 220 for members
and non-members.

Looking for a venue that ticks

all these boxes?

v Grade IT* listed building

v Central London location

v/ Versatile spaces for an intimate
20 up to an elaborate 120

v Fully licensed for civil ceremonies
or there’s a church nearby!

v/ Spectacular outdoor courtyard
and gardens

v/ Late license available

v Opulent Bridal Suite

v 51 Bedrooms on site for your

guests

v Gym and Spa facilities on site

v/ 8 magnificent versatile spaces

v Exceptionally experienced
professional team

v Available to non members






The grandeur of the Club offers an
array of luxurious rooms filled with
history, large windows, beautiful
paintings, sparkling chandeliers,
sweeping staircases, double height
ceilings and spectacular fireplaces,
leading out to a secluded outdoor
Courtyard which is a sheer delight for
taking scenic photographs, alfresco
soirées and receptions. Meticulous
care has been taken to retain all

the original features that adorn the
magnificent palladium style across
the diverse spaces that makes The

In & Out Club so unique. The other
distinctive privileges we can offer

you with the use of our magical key

is private access to the stunning
adjacent St James’s Gardens which
make a spectacular setting to enjoy an
intimate moment as the newly-weds,
a perfect spot for photographs or to
host your champagne reception. We
also offer the attractive option of a late
license so you can enjoy the dancefloor
longer!’







From beginning to end, our
impeccably trained team will
ensure that every aspect of your
big day is executed seamlessly.
When you entrust your wedding
to us, we offer continued support
to work with you to help create
the special day that will surpass
your expectations, down to the
finest details because we want
your perfect day to be just that.
The quality and value offered by
our Club are second to none.




Spend The Night Behind
The Door Of No 4!

Our opulent Bridal Suite offers
you a haven to enjoy on your
first night as newly-weds! Or
check in the night prior to start
the celebrations early! Offering
you the option of dining in our
stunning restaurant with your
bridal party, or share an intimate
dinner with your fondest.

The club also offers an
additional 51 rooms and suites
for your guests to enjoy which
offer a perfect end to the

day’s celebrations, with group
bookings easy to arrange.



Giving you a place to unwind and
indulge offering the utilisation of
our fully equipped health club.
Relax in a suite and enjoy special
amenities including a bottle of
Champagne on arrival, late check-
out and a decadent breakfast served
in our stunning Coffee Room which
overlooks St James’s Gardens.






MENUS

Our talented chefs serve contemporary dishes revolving all delights to satisfy
a distinguished palette led by our Executive Head Chef Gary Esprit. Gary and
his team will ensure that your flawless menu is tailored to your personal taste.
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Cold Canapés Hot Canapés
Mini Yorkshire, Rare Roast Beef, Spiced Lamb and Apricot Kofta,
Beetroot and Horseradish Harissa Yoghurt
Smoked Salmon Blini, Wasabi Mini Beef and Emmental Burger,
and Pickled Mango Milk Bun
Braised Ham Hock Ballotine, Mini Hot Dog, Crispy Onion,
Spiced Apple and Gooseberry Mustard and Ketchup
Ahi Tuna Poke, Ginger and Sesame Cup Crayfish Tempura, Encona
Vietnamese Mushroom Rice Rolls, and Lime Mayonnaise

Hot and Sour Dipping Sauce Sun Dried Tomato and

Chicken and Mango Tikka, Mint Yoghurt Gorgonzola Arranchi

Sweet Canapés
Lemon Meringue Tart @ Petit Fruit Tartlet
Mango and Passion Fruit Cheesecake Shot ® Chocolate and Pistachio Cup
Miniature Banoffee Pie ® Selection of Delicate Macaroons

<12 2%~ Evening Buffet « "5 »~*
Smoked Bacon and Mustard Baps
Halloumi, Mushroom Pepper and Spinach Baps
Fish Finger Tartare Baps
Steak and Mushroom Pies
Barbers Cheddar and Red Onion Tartlet
Sausage and Caramelised Apple Rolls
Mini Cumberland Sausage, Leek Mash Bowls
Tuna Rice Noodle Bowl, Yuzu Vinaigrette
Cava Brie Mac and Cheese Bowls
Selection of Cured Meats

Paxton’s Cheese Selection, Chutney,
Dried Fruit and Biscuits

Our team will be more than happy to discuss with you the
options of also hosting a pre/post celebration with us because
there’s no rule that says you only have 24hours to celebrate!!
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Salt Baked Beets, Honey and Vinegar Heritage Carrots,
Spiced Labneh, Seed and Nut Dukkah

Summerset Whipped Goats Curd, Poached Pear,
Hazelnut and Raspberry Vinaigrette

Black Pudding Scotch Egg, Celeriac and Apple Remoulade, Pork Crackling
Beetroot and Orange Cured Salmon, Lemon Mascarpone Fennel Pollen, Rye Toast
Smoked Chicken and Ham Terrine, “In and Out” Piccalilli Masala Crispy Skin

Marinated Burrata, Heritage Tomato and Red Onion Petal Salad, Wild Rocket,
Pesto Toast

Cornish Crab and Avocado Tian, Bisque Emulsion, Sea Herbs, Chervil Oil

L4 %37 Mains Yar
Chalk Farm Trout, Grilled Wye Valley Asparagus,
Poached Hens’ Egg, Keta Hollandaise
Grilled Cod Loin, Lemon Butter Crushed Potatoes, Warm Tartare, Crispy Cod Cheek
Roast Pork Tenderloin, Celeriac Puree, Chard Apple, Cider Braised Shallot
Pan Seared Seabass, Pea Puree, Brown Shrimp, Sea Vegetable Velouté

Spinach and Sun Blushed Tomato Chicken Ballotine,
Spring Vegetable and Spelt Risotto, Tarragon Jus

Red Hereford Beef Fillet, Potato and Onion Terrine, Confit Plum Tomato,
Parsley Puree - £6 Supplement

Mustard and Quinoa Crusted Lamb Rump, Fondant Potato, Summer Vegetables,
Sumac Spiced Yoghurt

Black Truffle Tortellini, Wilted Spinach, Baby Leeks, Crispy Parmesan
Spiced Lentil and Cauliflower Wellington, Red Pepper Gel, Mint Yoghurt
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Champagne Strawberry Jelly, Elderflower Cream, Raspberry Coulis
Prosecco and Orange Syllabub, Blueberries, Pistachio Praline
Pimm’s Trifle, Strawberry Sorbet, Mint Gel
Vanilla Panna Cotta, Peach Rice Pudding, Lavender Short Bread
Apple Tatin, Mixed Spiced Digestive Ice Cream, Toffee Sauce

Chocolate and Burnt Orange Delice, Grand Marnier Mascarpone, Almond Brittle



Wedding Packages

All packages include:

¥ Event Management

¥ Exclusive use of the events rooms up to 11pm
(Extensions available at an additional cost)

¥ Cake Stand & Knife

¥ Candelabras & tealights for the dining tables
¥ Cloakroom

@ Complimentary menu tasting for two

@ Filtered water and jugs of juice throughout
¥ PA System & Microphone

: £y -_— F
€ Packages require a minimum of 40 guests.



*12 33 SAPPHIRE Package £150pp +var 2 a2

¥ Venue Hire © Three canapes per person
¥ Two glasses of sparkling wine served upon arrival
@ Three course wedding breakfast with coffee & chocolates
¥ Half bottle of house wine with the meal
@1 glass of sparkling wine for the toast

M@, RUBY Package £175pp +var = %1 et
@ Bottle of Pol Roger Champagne for Bride & Groom ¥ Venue Hire
¥ One hour of sparkling wine reception ® Four canapes per person

¥ Discounted Bridal Suite ® Half bottle of upgraded wine with the meal
¥ Three course wedding breakfast with coffee and petits fours

¥ Glass of Champagne with Toast
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¥ Bottle of Pol Roger Champagne for Bride & Groom with gift
¥ Discounted Bridal Suite ¥ Venue Hire

¥ One hour of Champagne reception® 5 Canapes Per Person
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¥ Three course wedding breakfast with coffee and petits fours

¥ Half a bottle of premium wine with the meal
¥O0ne glass of Champagne with toast

*Bridal Suite subject to availability

Optional Upgrades

Upgrade from house wine to your own choice POA
Upgrade from sparkling wine to champagne POA
House Spirits package POA
Evening buffet (3 items per person) £16.50
Cheese board for the evening buffet £9.95

Add unlimited house wine, beer and soft drinks in the evening
(maximum four hours) £40.00

Extend from 11pm to 12am (last drinks @ 11:30pm) £250.00
All prices exclude VAT

¥  Packages require a minimum of 40 guests
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