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WELCOME TO 

BOURNE & HOLLINGSWORTH

 GARDEN ROOM.
 

A new Bourne & Hollingsworth rooftop restaurant and bar with 
panoramic views of London situated in the heart of the West End. 

Taking over the 10th floor of Assembly Hotel, B&H Garden Room
features pared back classic interiors with delicious seasonal food, 
signature cocktails and the finest 180-degree views of London. 

Serving breakfast through to dinner, B&H Garden Room is for your 
special dinner, easy weekend brunch, the quick pint after work, late 
afternoon coffee, or a lazy, refreshing cocktail all set to the 
picture-perfect backdrop of London’s skyline. 

Vast floor to ceiling glass windows frame the room, offering every 
seat in Garden Room spectacular views across central London. Iconic 
landmarks, such as the London Eye, The Shard and Nelson’s Column, 
can be easily spotted providing an unmissable stunning backdrop for 
dinner and drinks.  

 



 
           SKY HIGH RESTAURANT & BAR                          BREAKFAST                        WEEKEND BRUNCH                          DINNER                           cocktails

 

                                                                



SPACES

  
ENTIRE VENUE

120 standing reception or 100 seated

THE PRIVATE DINING ROOM

22 guests seated

THE COUNTER

High tables perfect for drinks or a casual supper
Hire together for 20 people seated

THE CAFE

15 guests seated

GREEN SOFAS 
15 seated, 20 mix of seating and standing. 

We do not charge a venue hire fee, instead we work on the
 basis of a minimum spend which varies depending on the day

 of the week, length of the booking and areas hired.



PRIVATE DINING

Light and airy, with plush leather banquettes and framed by orange and 
grapefruit trees, The Private Dining Room is picture-perfect. Sunny and 
bright during the day, the room springs to life at night with London’s lit up 
skyline providing the backdrop to the room. Beautiful and atmospheric, 
the room provides a stunning setting for larger private dining parties, 

catering for up to 22 seated guests. 

SAMPLE PRICING STARTING FROM

Monday – Tuesday
from £1,000 for the whole evening

£500 for a 6pm – 8pm or 8.30pm – 10.30pm sitting 

Wednesday
£1200 for the whole evening

£800 for a 6pm – 8pm or 8.30pm – 10.30pm sitting

Thursday - Saturday
£1500 for the whole evening

£1,000 for a 6pm – 8pm or 8.30pm – 10.30pm sitting



DRINKS, SNACKS AND CANAPES

 
With superb views and luxurious but comfortable seating, 
Garden Room is perfect for a myriad of cocktail and canapé 
parties. From relaxed birthday drinks to sophisticated 
receptions with a delicious canapé and bowl food offerings, 
B&H Garden Room provides an intimate and special setting 
for a number of gatherings. 

You can hire half the venue for up to 50 people, made up of a 
few different spaces. 

The space is easily split into many event spaces and can 
also be hired exclusively for the evening. For larger or special 
parties we work on the basis of a minimum spend which starts 
from £30pp. 

We can curate bespoke packages to suit you, ranging from 
champagne cocktail receptions, delicious canapés and bowl 
food, or just platters of snacks and free reign at the cocktail 
bar.

Monday - Saturday 
from £30pp minimum spend



EXCLUSIVE HIRE

The venue is available for private hire seven days of the 
week from 10am. We work on a minimum spend basis, 
sample pricing below. 

Daytime hire

10am – 4pm 

Monday – Tuesday: from £2,000 
Wednesday – Thursday: from £3,000 
Friday: from £4,000
Saturday: from £8,000 
Sunday: from £6,000 

Evening hire

5pm – close  

Monday – Tuesday: from £3,000 
Wednesday – Thursday: from £4,000 
Friday: from £6,000 
Saturday: from £6,000 
Sunday: Available on request



PHOTOSHOOTS AND FILMING

B&H Garden Room is many things to many people: weekend brunch 
hangout, special dinner venue, Wednesday meeting room, afternoon 
tea spot, remote office, Friday cocktails haunt, first date find – to 
name a few. The versatility of the space, coupled with the clean, 
original and incredibly light aesthetic, also make it a favourite for 
photoshoots. From bakeware to beachwear, cooking demonstrations 
to music videos, B&H Garden Room is the perfect backdrop to show-
case your product.

This room is a perfect backdrop for shooting spirit commercials, with 
the option of our helpful and highly skilled bartenders on hand to 
frame your product perfectly in a beautifully presented cocktail.

COSTS

The Private Dining Room: from £150 per hour.
Whole Venue: from £300 per hour 

AVAILABILITY

All spaces Monday to Friday, 10am to 5pm, subject to availability.
Full day hire and extended filming times on application.

EXTRAS

Breakfast: Teas, coffees, juices and pastries: £9 per person
Furniture removal: £200
Earlier opening hours: £100/hour

ACCESSIBILITY

Bourne & Hollingsworth Garden Room is two minutes walk from 
Leicester Square tube and five minutes walk from Charring Cross 
Station with a plethora of bus routes. 



BREAKFAST EVENTS AND MEETINGS

Breakfast events 

Open from 7am every day, Garden Room is a very special place to 
host a breakfast event – whether that’s a product launch in the Private 
Dining Room or team brainstorm on the counter top. 

breakfast canapEs

Fruit skewers

Mini bacon rolls

Yogurt and granola pots

Mini avocado and tomato rolls

Mini pastries

Mini smoked salmon and cream cheese rolls

Hire the private dining room from £500



Meetings & Hot desking

During the day, Garden Room transforms into a sunny café, 
working well for those looking to escape the confines of the 
office. Equipped with free wifi, endless pots of tea, comfortable 
seating and large tables, this area is a favourite amongst those 
who prefer to go about their business in a more relaxed but 
efficient manner – ideal for creative thinking. 

Throughout the day there’s a menu of light snacks and you 
can start the day by watching the sunrise with breakfast 
running from 7am. 

We have a range of menus designed to allow for all day 
grazing or easy working lunches, while our dedicated team of 
waiting staff are on hand with complimentary ice-water refills 
to aid concentration, and to offer any additional assistance. 
There is complimentary fast WIFI and a strong mobile phone 
signal throughout the building. 



THE FOOD 

  

Designed by head chef Anthony Horn, the menu at 
B&H Garden Room features his modern take on classic fare. 
Always seasonal and always locally sourced, our menus can 
cater to all dietary requirements so there is something for 
everyone. 

We have a whole host of tried and tested menus to fit every 
event, from business breakfasts to wedding buffets, and 
Anthony is always on hand to build or adapt a menu around 
your requirements. We are happy to offer tasting sessions 
with your event organiser and the head chef, and these can be 
booked as early as two months prior to your event. The food 
costs will be deducted from your agreed minimum spend. 

Serving breakfast, lunch and dinner, our menu is an 
amalgamation of food that makes us happy - a brasserie 
style menu, seasonal food with European influences. 

Enjoy a selection of small sharing plates during casual drinks 
at one of the counter-top tables, opt for a decadent three-
course feast, or host a unique dining experience for up to 
twenty-two people in the private dining room.



Roasted butternut squash soup                6.5
VG  
Salmon tartare                                         10
 
Burrata, beetroot, candied lemon, 
watercress, hazelnuts                                12
V                                                            
Grilled prawn & chestnut 
mushroom skewers, béarnaise                10.5  

Crispy kale salad, heritage carrots, 
walnuts, honey vinaigrette                         10
V   
Beef carpaccio, horseradish                        9 

S
t
a
r
t
e
r
s

FOR SHARING

Spanish charcuterie                                         17

Mezze plate                                              15

Cod, braised puy lentils, roast cherry 
tomatoes, salsa verde                           22

Parmesan chicken schnitzel, autumn 
slaw                                                          16

Slow cooked lamb, prunes, chilli and 
coriander, sweet potato mash                     18
 
Duck confit, potato & celeriac gratin, 
kale, blackberry sauce                                18
 
Pulled jackfruit chilli, avocado relish
VG                                                            15

Roast cauliflower, red pepper, 
buckwheat, pistachio, pomegranate, 
mint, spiced coconut yoghurt                       14
VG           
Add marinated salmon / 
chargrilled chicken                                     19

Bavette steak, fries                                     18

FOR TWO

Cote de boeuf                                         65
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G Chocolate, orange & amaretti cake         9

Spiced plum crumble, custard                 8
 
Crème brulée                                           8

Poached winter fruits                             8
  
Espresso martini affogato                        9

Cheese plate                                             12   

A LA CARTE MENU



DRINKS

Putting on the Spritz 
9  
Wyborowa vodka - Aperol - 30 & 40 Normandie aperitif  - 
Real Kombucha Dry Dragon - lemon. 

Middle Earth   
11    
Gin Mare Mediterranean gin - pressed citrus - 
Chartreuse - lemon verbena cordial - basil foam.

Plumage (Pl00m-age)  
10.5    
Bramley and Gage plum liqueur - Merlet cognac - salted lemon 
shrub - bubbles. 

Bellevue   
10.5    
El Jimador reposado tequila - Quiquiriqui mezcal - St-Germain 
wild elderflower liqueur - lime & orange - bubbles. 

Gimble   
10    
Four Roses Original bourbon - homemade dandelion and nettle 
cordial.

Rumble in the Clouds 
11    
House five-rum blend - lime - pineapple - cranberry - peach 
liqueur - bitters - spiced falernum syrup. 

Laurie Lee 
9    
Somerset ice cider brandy - London dry gin - heritage beetroot and 
apple juice - lemon.

Gee & Tea   
10    
Hendrick’s gin & Fever-tree tonic - lemon - jasmine acacia honey tea.

Stepped Up   
9.5    
Wyborowa Polish vodka - Taylor’s LBV port - Fair Café Fairtrade 
coffee liqueur - espresso - maraschino.

Livingstone Sour  
10.5    
BarSol Quebranta pisco - Yaguara cachaça – citrus - Merlet sour 
cherry liqueur - free-range egg white.
Available vegan

Orangerie   
9.5    
Tanqueray Flor de Sevilla gin - Campari - Solerno Sicilian blood 
orange liqueur - chef’s homemade marmalade - lemon - free-
range egg white.  

Gold Fashioned  
13    
Smokey Monkey Shoulder Scotch whisky - Wild Turkey rye 
whiskey - Amaro di Angostura - homemade truffle muscovado syrup 
- lavender bitters. 



BRUNCH

Seasonal smoothie bowl                        6

Chia & flax seed granola, coconut 
yoghurt                                                    6

Fresh fruit salad                                   5.5

EGGS

Eggs Royale                                    
Smoked salmon, hollandaise sauce, 
toasted English muffin                          9.5

Huevos Benedictos                         
Chorizo, avocado, béarnaise sauce,
pico de gallo                                          9.5

Sweet potato frittaffle
fried duck egg                                       9.5

Eggs in red wine
toasted brioche, crispy bacon                 9

Baked green eggs, all mixed up            10

Eggs in purgatory, Nduja sausage         12
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Vegetarian breakfast                             10
Two eggs made to your preference served 
on toast, confit roast tomato, button 
mushrooms, crushed avocado, chargrilled 
halloumi, baked beans

B&H cheeseburger, fries, tomato, gem 
salad, burger sauce                               13.5

Steak and eggs breakfast salad             15
B
&
H
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s Banana, blueberry & buckwheat 

dropscones, coconut 
yoghurt, toasted almonds                      9.5                                                    

Warm chocolate brownie                                   
chocolate sauce vanilla ice cream           7                

Earl grey crème brûlée                                        

Rosellini                                                         9
Belsazar Rosé vermouth, fresh raspberry and 
pomegranate topped with bubbles

Allotment Spritz                                            10
Oxley gin, Aperol, St Germain elderflower, fresh 
lemon, Real Kombucha Dry Dragon
 
Sustained Melody                              7.5
A homemade three-citrus-sherbet combined 
with the complex flavours of Seedlip Spice 94, 
tonka beans, saline solution and Real Kombucha 
Dry Dragon artisan kombucha 

Matcha Made in Heaven                    7
A non-alcoholic riff on the Espresso Martini, 
shaking Seedlip Garden 108, fresh espresso and 
a homemade ceremonial-grade matcha agave 
infusion.
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CONTACT

CONTACT FOR PRIVATE HIRE ENQUIRIES:

                                                                                                                                        
                                                                                              Renee Heger 

020 3962 7275
                                                                             info@bandhgardenroom.com 

ADDRESS

10th Floor Assembly Hotel, 
31 Charing Cross Road, 

W2CH 0LS 

020 3962 7275

OPENING TIMES

Monday – Thursday: 7am - midnight
Friday – Saturday: 7am - 1am (Last entry at 11pm) 

Sunday: 7am - 11:30pm


