
Christmas Events



The Venue
The Green Room is a lofty single-storey pavilion surrounded  
by a beautiful garden just behind the National Theatre. Designed 
by Benjamin Barfield Marks, the timber-framed space won the top 
award in the temporary category of the New London Architecture 
Awards in 2015.

A large open-air neighbourhood garden is surrounded by  
aromatic homegrown herbs for our chefs and bartenders to  
work with. The menu will be guided by sustainability, making  
as much as possible in-house.

Of course, it will be tastefully decked out in Christmas decoration 
as the big day approaches!

Events & Enquiries
We are pretty flexible around here, just tell us what you are after  
and we will make it happen. We have got a number of spaces to  
drink and dine, with some available to book for private hire. 

Give us a call, drop in any time, or email to have a chat about the 
best set up for your event.

T: 02030340991 | E: becky@wright-bell.co.uk 



Outdoor Private Bar
In need of your own private bar with outdoor space for up to 80 
people? Enjoy your own sectioned off garden space, complete with 
its own bar and bartender. You’ll have umbrellas, blankets and 
staggered heaters to keep you toastie.



The Terrace 
When you’re in need of a fabulous mix of seating and standing, 
look no further than our lovely covered terrace. This is perfect  
for standing receptions or larger dinner events, with room for  
50 seated, and up to 80-100 standing. 



Full Garden Hire
Access the full glory of this beautiful, green oasis on the South 
Bank by booking out our entire neighbourhood garden. You’ll have 
room for up to 250 - 300 people standing, whilst the terrace will 
give additional shelter and room to congregate. Tray service is 
available, as are heaters and staggered umbrellas, should they be 
needed. We also provide security. 



Inside Hire 
Why not hire our indoor award-winning pavilion with its timber 
framed space. We have room for up to 120 standing and up to 80 
people seated for private indoor functions. If you’re looking for a 
larger space for your event, then we can provide guests a mix of 
indoor and outdoor space.



Christmas Menu
£39.50

Add a glass of Prosecco - £3

Starters

Served with bread and butter

Chicken, apricot and black pudding terrine, piccalilli
Celeriac and truffle soup, toasted hazelnut (vg/gf)

Smoked salmon, cucumber, crème fraiche and capers (gf)

Mains

Served with roast potatoes (vg), Brussels tops (vg), 
glazed carrots (vg) and parsnips (vg), cranberry sauce (vg) 

Herb-fed Yorkshire bronze turkey, bread sauce,  
pigs in blankets, stuffing and savoy cabbage (gf)

Beetroot, mushroom and walnut Wellington,  
purple sprouting broccoli and vegan gravy (vg)

Fillet of Cornish hake, sauce Grenobloise,  
brown shrimps and caper-burned butter (gf)

Ribeye steak, Yorkshire pudding, horseradish and savoy cabbage
- £5pp supplement

Add a bowl of pigs in blankets (gf) - £4.5

Desserts

Chocolate and pecan brownie, coconut choc-chip ice cream (vg/gf) 
Christmas pudding, brandy custard

Baked vanilla yoghurt, Yorkshire rhubarb and orange
A plate of Neal’s Yard cheeses, oat crackers, pear and ginger chutney   

 - £5pp supplement

Menus subject to change

(vg) - vegan   (vgo) - vegan option  (gf) - gluten free 

These menus are subject to slight changes due to seasonal produce.  
Please notify your server of any food allergies or intolerances you have when placing your order.

 All prices are inclusive of VAT. A discretionary service charge of 12.5% will be added.



Canape Menu

Priced individually

Vegetable

Sauerkraut and cheddar croquettes, truffled mayonnaise 2.5  
Winter spiced falafel, tzatziki 2.5 (vg/gf) 

Halloumi arancini 3 

Meat

Spiced beef pastillas 3
 Pigs in blankets, mustard vinaigrette 3 (gf) 

Chicken liver tartlet, madeira jelly 3.5

Fish

Salmon bellini 2.5 
Smoked mackerel, rye and watercress 3.5 (gfo) 
Prawn cocktail, gem lettuce, baby gem 3.5 (gf) 

Bowl food

A selection of bowls, chosen by our Head Chef,  
are available on request. Please enquire for more details.

(vg) - vegan   (vgo) - vegan option  (gf) - gluten free  (gfo) – gluten-free option

These menus are subject to slight changes due to seasonal produce. Please notify your server 
of any food allergies or intolerances you have when placing your order.

 All prices are inclusive of VAT. A discretionary service charge of 12.5% will be added.



Drinks Packages

Available upon request - please make an enquiry to find out more!





Opening Times
Normal opening times below, Christmas TBC

Monday: Friday -12:00 – 23:00
Saturday: 11:00 – 23:00
Sunday: 12:00 – 18:00

Find Us
We are located just a five minute walk from Waterloo Station and 
 a short walk from Blackfriars and Charing Cross. All ideal  
for both National Rail and the Underground.

101 Upper Ground, Bishops, SE1 9PP

T: 02030340991 | E: becky@wright-bell.co.uk 


