
COCKTAILS / FOOD / MUSIC



A B O U T  PAT C H

With two locations situated in the heart of the City of London, 
Patch St. Paul’s and Patch East are the perfect combination of l ively 

cocktail bar meets unique events space, serving up quirky drinks 
and delicious food in stylish set tings with professional and friendly 

service. Both of our venues are perfect for both corporate and 
personal celebrations. With more than 15 years of experience hosting 

parties and events, we have catered for just about every possible 
type of celebration – no mat ter the occasion, from small & exclusive 

to big & bold our dedicated events team will work closely with you to 
design a bespoke event that best suits your needs and exceeds your 

expectations.

We of fer the exclusive hire of any or all spaces, based on food and 
drinks minimum spend, so your full budget can be spent as intended 

on your guests.



STANDING RECEPTION  - 180 PEOPLE 

SIT DOWN DINNER  - 80 PEOPLE 

PRESENTATION  - 70 PEOPLE

80 - 84 Leadenhall Street, London EC3A 3DH
east@patch-bar.co.uk

020 7621 0850

Patch East is conveniently located just seconds 
from Aldgate square, in the shadow of the iconic 
‘Gherkin’ and of fers unique areas ideal for group 

bookings of any size from 10 to 180. From the 
alpine themed Lodge, glitzy Boudoir, Ar t Deco 

Miami to the striking Japanese style area inspired 
by the neon-laden streets of Tokyo, making the 

venue a perfect spot for guests to relax, unwind, 
drink eat and dance long into the night. Featuring 

an outlandish and flamboyant design, bespoke 
cocktails and eclectic food menu Patch East is an 

ideal venue for your next event.

Tube -  Aldgate, Bank & Tower Hill
Train - Fenchurch Street & Liverpool Street

THE BAR

THE LODGE

MIAMI COOL
BOUDOIR

DANCEFLOOR

SHINJUKU

 

PAT C H  E A S T



A B O U T PAT C H  S T  PA U L S

COCKTAIL LOUNGE  - Seated 30 / Total 60 

BASEMENT BAR  - Seated 120 / Total 290 

EXCLUSIVE HIRE  - Seated 150 / Total 350

Located a stone’s throw away from the 
iconic St. Paul’s Cathedral, Patch St. 

Paul’s has a trendy design with a sociable 
ambiance and Shoreditch Style DJ bar 

alongside a cocktail lounge available for 
private hire. Suiting all types of functions, 

Patch St. Paul’s can cater for any size group 
booking from 10 to 350, with a flexible 
multi-room layout that fi ts perfectly for 

clients looking for a unique venue that can 
deliver a truly memorable experience.

58 - 60 Carter Lane, London EC4V 5EA
st.pauls@patch-bar.co.uk

020 7489 7777

Tube - Blackfriars, St Paul’s & Mansion House
Train - City Thameslink

THE BOARD-

UPSTAIRSUPSTAIRS

THE BARTHE BAR

THE CLUBTHE CLUB

THETHE
BOARDROOMBOARDROOM

THE BARTHE BAR

THETHE
PARLOURPARLOUR

LODGELODGE

THE BEACHTHE BEACH
HUTHUT



Corporate Receptions 
Christmas Parties

Birthday Celebrations 
Network Seminars 

Corporate Quiz
Breakfast Meetings
Private Screenings 
Sports Screenings 

Award Ceremonies 
Product Launches 

Engagement Parties & Weddings Receptions
Photography & Filming

Resident DJ’s 
Stage & Live Music 

Photographers & Photo Booths  
Audio Visual Equipment 

Themed Decor 
Customer Wi-Fi 

POPUL AR EVENTS

VENUE FACIL IT IES



(V) Vegetarian  |  (VE) Vegan  |  (GF) Gluten Free 

We follow good hygiene practices in our kitchen, but due to the presence of 
allergenic ingredients in some products, there is a small possibility that allergen 
traces may be found in any item. Food prepared on the premises may contain 
eggs, wheat, peanuts and nuts.
 
Please inform us should you have any food allergies or intolerance.

FINGER FOOD

INDIVIDUAL PIECES AT £2.50 EACH

(minimum order of 20 of each choice)

VEGETARIAN & VEGAN

SPICY SWEET POTATO FALAFEL (VE, GF) 
soy yoghurt & mint dip

MIDDLE EASTERN AUBERGINE SKEWERS (VE, GF) 
Tahini & pomegranate seeds

POLENTA BITES (GF) 
goat’s cheese mousse & caramelised red onion

MOZZARELLA 					   
& SEMI DRIED TOMATO ARANCINI 
Arrabbiata sauce

POTATO & PEPPERS TORTILLA BITES (GF)  
micro herbs

SPRING ROLLS (VE) 
sweet chilli & plum dips

PEA, RICOTTA & MINT TARTLET 
pea shoots & edible flower

TEMPURA PADRON PEPPERS 
Maldon sea salt, chipotle mayonnaise

FISH & SEAFOOD

CRAB, LIME & CHILLI CROSTINI 
avocado puree

VIETNAMESE FISH SKEWER 
Nuoc Cham dipping sauce

SHRIMP CROQUETTE 
Wasabi Aioli

POLENTA WITH SALT COD (GF) 
parsley leaves

SMOKED SALMON 					   
& CREAM CHEESE RICE CAKES (GF) 
picked red onions & capers

SESAME PRAWN TOAST 
plum sauce 

SMOKED TROUT, COURGETTE 			 
& CRÈME FRAICHE TART 
dill leaves

BUTTERFLIED KING PRAWNS 
Panko crumbs, Marie Rose dip

POULTRY & MEATS

SPANISH HAM CROQUETTES

STICKY THAI CHICKEN BITES (GF)  
coriander cress

CHORIZO & HALLOUMI SKEWER (GF) 
Pico de Gallo salsa

DUCK SPRING ROLL 
spring onion & plum sauce	

CHICKEN CAESAR SALAD CUPS

PARMA HAM BRUSCHETTA 
basil leaves

ROAST BEEF 
yorkshire pudding & horseradish

TERIYAKI BEEF SKEWER (GF) 
sesame seeds

DESSERT BITES

INDIVIDUAL PIECES AT £2.50 EACH

(minimum order of 20 of each choice)

WHITE CHOCOLATE CHEESECAKE BITES			 
yuzu coulis

SALTED CARAMEL BROWNIES

DARK CHOCOLATE COATED STRAWBERRY (GF) 

MACARONS SELECTION 		  	
chocolate, vanilla & strawberry

F I N G E R  F O O D



SLIDERS SELECTION
INDIVIDUAL PIECES AT £3.00 EACH

(minimum order of 20 of each choice)

BUTTERMILK FRIED CHICKEN  
slaw & sriracha mayonnaise

LAMB PATTY & FETA CHEESE 
tzatziki sauce

BEETROOT & HALLOUMI (V) 
chilli jam

BEEF PATTY & CHEDDAR 
tomato relish

BBQ PULLED PORK 
crunchy slaw

CHIPOLATA SAUSAGE 
caramelised red onion

B.L.T. 
hickory smoked bacon,  
homemade tomato ketchup

SPICED FISH PATTY 
homemade tartare, pickled cucumber

INDIVIDUAL PIECES AT £4.75 EACH

(minimum order of 20 of each choice)

SALADS & BOWLS
BEETROOT, YOGHURT & MINT (V) 
red & golden beets, spinach leaves, mint soy 
yoghurt dressing 

TUNA NICOISE 
green beans, egg and black olives, mixed 
leaves, French dressing 

CHICKEN, AVOCADO & BACON 
mixed leaves, Caesar dressing

THAI KING PRAWN NOODLE SALAD 
sweet chilli dressing

RISOT TO SELECTION
WILD MUSHROOM (V) 

SALMON & PEA

COURGETTE & LEMON (V)

SAUSAGE & SQUASH

PASTA SELECTION
MAC & 3 CHEESE (V) 
mixed herbs crumble topping

PUMPKIN TORTELLONI (V) 
sage butter

GNOCCHI al RAGU				  
Bolognese sauce

PENNE ALL’ ARRABBIATA				  
spicy tomato sauce & bacon

CURRIES & STEWS
JACKFRUIT & PUMPKIN 			 
KERALAN CURRY (VE)(GF) 
coconut rice, crispy shallots

THAI GREEN FISH CURRY 
cod, salmon & sugar snap peas, 		
sticky jasmine rice

SPANISH CHICKEN 
red & yellow peppers, olives, butter beans, 
Bravas sauce

MOROCCAN LAMB TAGINE 
couscous, Harissa paste, coriander

PATCH PIES
POTATO, LEEK & CHEESE PIE (V)		
pastry topping

FISHERMAN’S PIE 
cod, smoked haddock & salmon, 		
golden mash topping

CREAMY CHICKEN, MUSHROOM & DIJON 
pastry topping

COTTAGE PIE						   
savoury beef mince filling, gravy, golden 
mash topping

BEST OF BRIT ISH
SAUSAGE & MASH 
red onion gravy (vegan sausage alternative 
available)

FISH & CHIPS						   
tartare sauce

HAM & EGGS 
honey roasted ham, fried quails egg, 		
triple-cooked chips

SCAMPI & CHIPS 
smashed peas, grilled lemon

B O W L  F O O D  S E L E C T I O N

(V) Vegetarian  |  (VE) Vegan  |  (GF) Gluten Free 

We follow good hygiene practices in our kitchen, but due to the presence of allergenic ingredients in some products, there is a small possibility  
that allergen traces may be found in any item. Food prepared on the premises may contain eggs, wheat, peanuts and nuts. 

Please inform us should you have any food allergies or intolerance.



S E T  M E N U

STARTERS

HAM HOCK TERRINE 
wholegrain mustard, caper berries  
& sourdough toast				  

LAMB KOFTAS (GF) 
Israeli couscous salad

PRAWN COCKTAIL (GF) 
avocado, tomato, iceberg lettuce  
& dill leaves

SPICED CAULIFLOWER SOUP (VE) (GF) 
harissa yoghurt & toasted flaked almonds

MAINS

BAKED COD FILLET (GF) 
spinach & potato rosti, charred vine 
tomatoes, black olive tapenade

BEEF BOURGUIGNON 
celeriac mash 

BURRATA & SPINACH RAVIOLI (V)		

roasted sun-dried tomato butter

CHICKEN BREAST (GF) 
ricotta & spinach stuf fing, prosciutto wrap, 
new potatoes, green beans

DESSERTS

DARK CHOCOLATE TORTE (GF) 
whipped cream, maraschino cherry

NY BAKED CHEESECAKE 
forest berries

LEMON TART 
strawberry coulis

LEMON SORBET (VE) (GF) 
gin, elderflower & mint syrup

(V) Vegetarian  |  (VE) Vegan  |  (GF) Gluten Free 

We follow good hygiene practices in our kitchen, but due to the presence of allergenic ingredients in some products, there is a small possibility  
that allergen traces may be found in any item. Food prepared on the premises may contain eggs, wheat, peanuts and nuts. 

Please inform us should you have any food allergies or intolerance.

£35.00 PER PERSON (choose up to 3 choices on each course)

3  C O U R S E  S E T  M E N U



WHITE
HOUSE WINE	 SILVER £25.00 
SPAIN

SAUVIGNON BLANC	 GOLD £29.50 
CHILE

ROSÉ
PINOT GRIGIO BLUSH       	 SILVER £25.00 
ITALY	

MERLOT ROSÉ	 GOLD £29.50 
CHILE

RED
HOUSE RED	 SILVER £25.00 
SPAIN

MERLOT	 GOLD £29.50 
CHILE

SPARKLING
MOUSSEUX BRUT	 SILVER £30.00  
VIN DE FRANCE			 

PROSECCO EXTRA DRY	 GOLD £36.00 
ITALY	

 W I N E  L I S T

D R I N KS  PAC K AG E S

SILVER PACKAGE

PER PERSON £16.50
Sparkling wine reception 

½ Bottle of silver wine per person

GOLD PACKAGE 
PER PERSON £30.00

Prosecco reception

½ Bottle of gold wine per person

2 After dinner drinks

BESPOKE PARTY PACKAGES AVAILABLE ON REQUEST

Our drinks packages have been designed 
to complete your event offering great            

value and variety

Bespoke & Themed Packages are       
available on request

(minimum order of 20 of each choice)

Full wine list available on request



B E ST  OF  B R I T I S H   ALL £12.00

�DON’T DILLY DALLY  
�Hendricks’s gin, Velvet Falernum liqueur, dill 
infusion, lemon, egg white (optional)

ELDERFLOWER & ROSE SAKETINI 
�Choya sake, Beefeater pink gin, St Germain 
elderflower liqueur, rose syrup, lime 

ENGLISH MULE 
�Chase rhubarb vodka, London Essence Co. 	
ginger beer, lime, candied rhubarb

BUTTERSCOTCH GLOW 
Cut smoked rum, butterscotch schnapps, 
strawberry, cucumber & mint tea                          
with wild berry jam

RELAX IN THE MEDITERRANEAN  ALL £12.00

HONEYDEW
�Beefeater gin, Melonade liqueur, lemon,         
salted honey syrup

BASIL, LIME & CUCUMBER GIMLET 
�Absolut Citron vodka, cucumber slices, basil 
leaves, lime, lemon, sugar syrup

SMOOTH SKIN
�Courvoisier cognac, La Pêche de Provence 	
liqueur, pressed apple, lemon, 		
peach bitters

�TANGERINE DREAM
�Appleton Estate Signature rum, Cointreau triple 
sec, lime, tangerine & thyme infusion

A TASTE OF THE FAR EAST   ALL £12.00

CITRULISCIOUS                                     	
Silent Pool rare citrus gin, yuzu liqueur, tangerine syrup, 
lime, Peychaud’s aromatic bitters

�LUCKY JADE					   
Eristof f vodka, St Germain elderflower liqueur, 
green tea syrup, fresh kiwi, lemon, mint leaves

YOU WILL NEVER WALK ALONE	 Liverpool 
gin lemongrass & ginger, Chambord liqueur, lime, 
chia seeds

LITCHI MI 	 					   
Roku gin, sake, lychee liqueur, fresh lychee

PARTY IN LATIN AMERICA   ALL £12.00

AFTER DARK
�Velho Barreiro cachaça, Wray & Nephew 
overproof rum, Cut spiced rum, Velvet Falernum 
liqueur, Crème de Banana liqueur, pressed 
pineapple, lime

CALIENTE
�Cazcabel honey tequila, Cointreau triple sec, 		
chilli & coriander syrup, lime

FLUFFLY PASSION
�Absolut citron vodka, Blend passion fruit No. 4 
liqueur, lemon, passion fruit foam

HALF MOON
�Hoxton coconut & grapefruit gin, fresh mint 
leaves, lime with coconut water 

F I Z Z Y   ALL £12.00

ELDERFLOWER FIZZ				  
St Germain elderflower liqueur, pressed apple, 
elderflower cordial, French sparkling wine, 
garnished with an edible flower

KANPAI SPRITZ 					   
Sumi sake, cherry liqueur, fruits of the forest jam, 
ginger ale, French sparkling wine

LA PERLA				    	
Beefeater blood orange gin, limoncello liqueur, 
homemade citrus marmalade, prosecco rosé

SEASONAL BELLINI 					   
The season’s tastiest fresh fruit purée, topped with 
prosecco

T W I ST E D  C L ASS I C S   ALL £12.00

PATCH PINEAPPLE NEGRONI			 
Spit roasted pineapple gin, Campari, 		
Martini D’ Oro golden vermouth

PATCH PORN STAR
�Absolut vanilla vodka, Blend passion fruit No. 4 
liqueur, La Pêche de Provence liqueur, pressed 
pineapple,lemon, salted caramel syrup

PATCH PUMPED UP ESPRESSO
�Tito’s handmade vodka, Mr Black coffee liqueur, 
Solo cold brew coffee concentrate, sugar syrup

PATCH SPICED ICED TEA
�Cut spiced rum, Eristof f vodka, Beefeater gin,  
Cazcabel Blanco tequila, Cointreau triple sec, 
lime, cranberry juice

M O C K TA I LS   ALL £6.00

BRAZILIAN BOOSTER
�Acai berry, passion fruit, cranberry & orange juice

CITY BREEZE
�Lychee, guava, lime & pineapple juice

CRANBERRY SPRITZ
�Cranberry juice, lime, fresh mint leaves, vanilla, 
soda

TRIPPLE T
�Seedlip non-alcoholic spirit, tangerine & thyme 
syrup,London Essence Co. tonic

C O C K TA I L  L I S T



CO N TAC T  U S

Patch St. Paul’s and Patch East of fer 
exclusive hire at competit ive minimum 

spends and both venues are fully 
equipped with late licenses, full DJ and 

AV kit, cloakrooms, photo booths and of 
course, a vast array of food and drink 

options. Bespoke packages and specialist 
enter tainment are also available. 

 
Get in touch to discuss plans for your  

next celebration!
 

020 7236 4466
enquiries@patch-bar.co.uk

 



P A T C H  E V E N T S

Patch East
80 - 84 Leadenhall Street

London
EC3A 3DH

020 7621 0850
east@patch-bar.co.uk

Patch St Paul’s
58 - 60 Carter Lane

London
EC4V 5EA

020 7489 7777
st.pauls@patch-bar.co.uk


