


“Amazing space and organisation. 
The charm of the room plus the 
attentive event team at The Ten 

Bells made for a really 
special party. 



BRING THE PARTY



PARTY AT THE TEN BELLS

We love to party and we're great at it. What better
way to celebrate than in a place steeped in history 
and where the good times roll.

Whether it’s an intimate candle lit get together or
full on office knees up, our team is on hand to help 
you plan your perfect party. With late opening 
hours and close proximity to multiple transport 
connections we are the ultimate party pub.

Have a question about your party?

0207 247 7532
info@tenbells.com
tenbells.com





THE UPSTAIRS BAR
Heaving with east London spirit, your guests will be delighted with 
our historic candle lit room, hidden away on our first floor. Feast 
upon our sharing platters and celebrate with our wide range of 
quality drinks and seasonal cocktails. Crank up the tunes and 
party the night away in the knowledge that our team of hosts are 
there to 
ensure your night will be one to remember.

CAPACITY: 
Up to 60 people standing with seating available

FACILITIES:
Full cocktail bar, draught beer, music, projector/screen, space for 
DJ/entertainment, designated WC, personal music port, wifi

FOOD:
Indulge in our sharing boards loaded with party favourites 
perfectly designed to be eaten with a drink in hand. Choose from 
locally made puff pastry pies, home cured salt beef, mountains of 
butter 
roasted potatoes and much more.

DRINK:
From beers to bubbly, we have all angles covered for your bash. 
Our events team can help you coordinate the perfect drinks list 
around your budget. From an open bar to carefully selected pre-

orders we will make sure that nobody goes home thirsty!

AVAILABILITY:
Mon-Wed/Sun - 12:00 - 00:00
Thur-Sat - 12:00 - 01:00

MINIMUM SPEND: (based on a 6 hour hire)
Mon-Wed/Sun - £1800

Thur/Fri/Sat - £2000





THE PRIVATE LOUNGE
Perfect for intimate candle lit gatherings to slightly raucous office 
family style parties our private lounge is a glittering grotto on the 
second floor. Oozing with old London charm this is the perfect cosy 
nook to party the night away.

CAPACITY: 
Up to 25 people

FACILITIES:
Optional bartender and bar, wifi, personal music port, private WC 
(perfect to rock out to your own play-list)

FOOD:
Indulge in our sharing boards loaded with favourites perfectly 
designed to be eaten with a drink in hand. Choose from locally 
made puff pastry pies, home cured salt beef, mountains of butter 
roasted potatoes and much more.

DRINK:
Be your own bartender and pre-order from our vast drink selection. 
We can have everything ready for when you arrive and somebody will 
be on hand to top up if required. Alternatively book your own 
bartender to look after your guests all night long.

AVAILABILITY:
Mon-Wed/Sun - 12:00 - 00:00
Thur-Sat - 12:00 - 01:00

MINIMUM SPEND: (based on a 6 hour hire)
Mon - Sun £300
additional bartender & bar - £120 (please note that this charge is
outside of your minimum spend)



EAT



FOOD MENU
COLD SHARING BOARDS

HOT SHARING BOARDS

SOMETHING SWEET
Brownie mountain - 22.50 (v)

serves 10
dark chocolate brownie mountain (e, w, sy)

Fries - 4.00 (v)
serves 1-2

seasoned with garlic, rosemary 
and paprika (ga)

Loaded fries - 6.50 (v)
serves 4 - 6

fries topped with cheese and 
caramelised onion (ga, ch, m)

Melting Brie bites - 12.25 (v) 
serves 2 - 3

crispy breaded melting Brie served 
with cranberry sauce (w,m)

Roastie mountain - 8.00 (v) 
serves 10

butter roasted potatoes seasoned with 
rosemary & garlic and served with 

mustard mayo (w, e, ga, mu)

Breaded King Prawns - 11.20 
serves 6 - 8

served with chipotle mayo (sh, w)

Spicy Chicken Wings - 6.00
 serves 1 - 2

 served with a blue cheese dip and 
celery 

(m, mu, c)

Homemade Garlic & Rosemary 
Flatbread  - 8.95 (v)

serves 6-8
with tzatziki & hummus dip

(w, se, ga, ch, mu)

Salt beef sharing board - 29.00 
serves 6 - 8

home cured salt beef served with 
English mustard, giant dill pickles, 

and rye sour dough bread 
(r, w, b, mu, s)

Port & Stilton Chipolatas - 8.25 
serves 4 - 6

traditional pork chipolatas seasoned 
with blue cheese and a port glaze 

(m, sd, s, w)

Sausage rolls - 4.00
serves 2

locally made hot all butter puff 
pastry sausage rolls served with 

English mustard (w, e, m, mu)

Chicken Satay Skewers - 10.50 
(gf)

serves 3 - 5
sticky spicy chicken skewers with 
sesame seeds (n, se, ga, ch, se, s, sy)

Scotch egg - 4.50
serves 2 

(vegetarian option available) served 
with English mustard 

(w, e, m, mu)

Bowl of Olives - 3.00
serves 3

Italian marinated mixed olives 
(ga, ch)

ALLERGEN KEY: (w) wheat, (b) barley, (r) rye, (f) fish, (s) sulphites, (sd) sulphur dioxide, (se) sesame, (m) milk, (c) celery, (mu) mustard, (sy) soya
(e) egg, (n) nuts (ga) garlic, (ch) chilli, (o) oats, (sh) shellfish

All our food is served buffet style in delicious bite size portions. Should you have any parties with dietary requirements please advise our bookings team prior to 
ordering. We have a full list of allergens and ingredients which can be viewed upon request. Vegan option available on request. Gluten free crackers are available upon 

request.

We have done our best to provide accurate allergen information, should you have a query regarding allergens or a dietary requirement please make this known prior to our events team. 
All of our products are prepared and handled in premises which handle allergens, should you require further information about any one 

item in particular then please ask you events manager.

Cheese & bacon potato skins - 9.00 
serves 4 - 6

mature red cheddar and bacon 
loaded potato skins (veg option 

available) 
(m, w, sy)

Butternut squash & 
Quinoa bites - 7.00 (v)

serves 4 
served with a saffron mayo 

(w, b, c, m, mu, e)

Puff pastry pies  - 4.50
serves 1, minimum 6 per order

locally made all butter puff pastry 
pies served with English mustard steak 

& ale / chicken & ham
(v) butternut squash, goats cheese

& spinach (w, e, m, c, mu)



DRINK



BAR OPTIONS
UPSTAIRS BAR: 
- Full cocktail bar service - included

Cash bar: Your guests can order any drink from our bar and pay for them individually, 
you will be kept apprised of your minimum spend throughout the evening.

Open bar: Your guests can order any drink from our bar, our bar team will keep you 
apprised of your minimum spend during the evening, you can always extend your tab if 
you wish.

Restricted bar: Choose a selected menu to be available for your guests. Let us know 
your budget and our team can help you plan your perfect party package. If you would 
like to restrict the number of drinks per person we can supply your guests with drinks 
vouchers.

Pre-order: Pre-order your drinks, these can be laid out in ice buckets with glassware 
so your guests can help themselves. If you wish, leave a portion of your minimum spend 
behind the bar to top up as the night goes on.

PRIVATE LOUNGE: 
- Pre-order - no charge
- Hire a bartender - £120

Hire a bartender: Have your own bartender set up in the lounge to provide you with 
beer, wine, spirits and cocktails. They will be on hand all night to ensure everybody is 
looked after.

If you choose to pre-order your drinks instead a member of our bar team will visit your 
room periodically to ensure you have everything you need.

 Yealands Sauvignon Blanc

Ripe fruits, clean & structured
btl  29.50  -  gls  7.20

Cotes de Gascogne
Floral, citrusy, dry & delicate
btl  29.50  -  gls  7.20

Minini Pinot Grigio 
Clean, crisp green apple, a true classic
btl  24

BARREL & GRAPE

BARTENDER’S CHOICE

RED WINE WHITE WINE

Le Coste Trebbiano
Refreshing, light, delicate & zesty 
btl  20.50 -  gls  5.25

Fico Grande Sangiovese
Smooth, fruity & spicy
btl  20.50 - gls  5.25

Lorosco Reserva, Carmenere 
Full & oaky, firm but juicy

btl  24

Les Roches Beaujolais 
Expressive, structured & harmonious

btl  27  -  gls  6.60

[ All our wines are served at 175ml as

standard. 125ml available on request ]

SPARKLING

Cavicchioli Pignoletto Modena 
DOC Spumante
Sensationally pure & energetic
btl  30 - gls - 6.20

ROSE

CELEBRATE
Taittinger Brut  Palmer & Co
Reserve  Brut Reserve
Champagne

65 / 50

Domaine Paul Nicolle
Petit Chablis

Sleek attack with charm, rich 
with silky style

btl - 35
BARTENDER’S CHOICE

Some Young Punks Naked on 
Roller Skates, Shiraz Mataro

Artisan & cool, awash with 
lush fruits
btl - 29.5

Estacion 1883, Malbec, Trapiche 
Brooding, juicy & lush. Enigmatic 

btl  31  -  gls  7.30

THINK PINK

Filarino Sangiovese 
Rosato

Lively, fresh & balanced, 
intense & persistent

btl  26  -  gls  6.0

HOP, PIP,  BOTTLE

BOTTLED BEER &  CIDER

330ml           4.60

330ml           4.60

330ml           4.75

330ml           3.95

330ml           4.90

500ml           5.55

500ml           5.50

Peroni

Sol

Daura Damm gluten free 

Warsteiner (non alcoholic)
Goose Island IPA  

Old Mout fruit cider 
(Summer Berries, Apple and Passion fruit)

Orchard Pig cider  

Crabbies Alcoholic ginger beer 500ml           5.00



Our draft beers and ciders are available in 4 pint growler jugs. 

See below some our current favourites, for all our current tap beers please ask our bookings team:
Camden Hells Lager - 18.50, Camden Pale Ale - 19.50, Estrella - 19.60

Fourpure IPA - 21.60, Fourpure Pale Ale - 21.40

We have an extensive spirit menu including 15 craft gins and 

18 whiskies and bourbons. Spirits are not available as a pre-order 

please talk with your event manager on the night to order.

DRAFT BEER

SOFTLY DOES IT

Virgin Mule - 1.80
Ginger beer with fresh lime juice 

- THE NON ALCOHOLIC G&T -

Seedlip Spice & Tonic - £5.10
Non alcoholic spirit flavoured with

gin style botanicals served with tonic with 

optional Angostura bitters

Fever Tree soft drinks - 1.80 
Lemonade / Tonic / Light Tonic 
Mediterranean Tonic / Bitter Lemon 
Elderflower Tonic / Ginger Beer

Coke / Lemonade bottles - 1.80

Soda water bottle - 1.50

Fruit Juices 285ml - 2.20 
Apple / Orange / Cranberry 
Pineapple / Tomato

Red Bull 250ml - 3.25

KINDRED SPIRITS

 TWIST & STIR

COCKTAILS
Our delicious and seasonal cocktails are available

in our upstairs bar!

This Winter we are teamed up with Wild Turkey and
transformed our first floor into the

enjoy 5 Old Fashioned recipes alongside our classics 
and seasonal cocktails

Cocktails are not available for pre-order. If you would like 
to seve cocktails in the private lounge then please ask our 

bookings team about hiring a bartender.

This summer we've teamed up with our friends at Beefeater 
London to bring the spirit of summer indoors with a fresh 
Botanical Bar serving all things gin.

Running from June to October, our botanical garden is 
the most refreshing watering hole in which to escape the 
city and while away those balmy summer nights!



PARTY



ENTERTAINMENT
MUSIC: 
We are very proud of our cracking play-lists, our party mixes will 
include tracks throughout the decades mixed in with some retro 
classics and a healthy dose of funk, reggae and soul. Should you 
wish to provide your own music for your event then please let our 
events team know and your event manager will show you how to 
plug in your play-list. Should you wish to connect to the internet 
we have guest wifi.

LIGHTING AND DJ EQUIPMENT HIRE: 

DJ equipment hire & lighting - £150
Microphone - £25

(Please note that these charges do not contribute towards your
minimum spend)

OUTSIDE ENTERTAINMENT: 

Whether its a murder mystery, cockney karaoke or a class pub quiz 
you're welcome to bring in your own entertainment, why not have a 
chat with our events team.



Ts & Cs
RESERVATION: Reservations are taken on a first come first serve basis. A reservation will 
only be confirmed once a deposit has been authorised, if you have not authorised a card 
to secure your reservation the booking is not considered live and is open to other people.

PAYMENT TERMS - Once you are ready to confirm your event you will be sent a link to 
authorise your card for the total of your minimum spend. Please note that the card 
authorisation is to secure your booking only and is not payment. Please note that if you 
do not authorise a card for your booking it will not be considered confirmed. Your 
minimum spend must be met and settled in full on the evening of the event. If you would 
like to pre-pay for your event then please inform our bookings team. Please ensure that 
if one or more persons are responsible for paying the bill on the evening that they are 
aware of this and has sufficient methods of payment. We accept cash, all major credit 
cards including American Express but do not accept cheques or issue invoices.

PRE ORDERS - Should you wish to order food from our delicious event menu then we 
require this order at least 7 working days prior to your event. Should you wish to pre order 
drinks then we require 5 working days notice.

MINIMUM SPENDS - All food and drink pre-ordered or purchased on the evening count 
towards your minimum spend. Please note that if you have a minimum spend and it is not 
met on the evening then the outstanding balance will be charged as a hire fee, you will be
asked to provide payment prior to leaving the building or your authorised card will be 
debited by us. Please ensure that there is a nominated person who is aware of this and 
has sufficient methods of payment. Please note that we are unable to sell alcohol to be 
taken off the premises.

CANCELLATIONS - Should you wish to cancel your event then we require 10 working days 
notice. Should you be unable to fulfil these conditions then please note that 50% of the
minimum spend is non-refundable and will be retained.

We operate an over 18 and a No ID, No Entry policy to ensure a safe and pleasant 
environment.

We reserve the right to refuse admission at the door.



GET IN TOUCH
Ask a question or set up a viewing

0207 247 7532 

info@tenbells.com




