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Celebrate in style at The Butcher, Hook & Cleaver. Whether
you’re planning a milestone birthday, engagement party,

anniversary or special get-together, our spaces set the scene for
a celebration to remember. Raise a glass with friends, enjoy

fantastic food and drinks, and enjoy the moment.
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Seated Meal: up to 60 guests
Standing: up to 80 guests

THE MEZZANINE 
Natural light |  Accessible |  Screen

Our Rosso room is available year-round for corporate events, networking, and
dining. It offers a professional yet welcoming atmosphere —easy access to the

main bar with a dedicated server for your event. 

Capacities





Seated Meal: 26 guests
Standing: 30 guests
U-Shape: 18 guests

Boardroom: 15 guests
Classroom: 26 guest

THE MEETING ROOM
Natural light |  Accessible |  Screen

Our Meeting Room is ideal for daytime meetings with natural light and a TV
screen, early access can be arranged for setup. Evening bookings offer a more

private experience with access to a private bar.

Capacities





Seated Meal: up to 100 guests | across two levels
Standing: up to 250 guests | across two levels

EXCLUSIVE HIRE
Natural light |  Accessible |  Screen

Our Rosso room is available year-round for corporate events, networking, and
dining. It offers a professional yet welcoming atmosphere —easy access to the

main bar with a dedicated server for your event. 

Capacities





Standing: 30

OUR SEMI-PRIVATE OPTIONS

  Accessible | Natural Light 

Fittingly known as the Bar Area, this semi-private space within the
main bar is ideal for team drinks, celebrations, networking, or
family gatherings in the city at the weekend. It offers a relaxed

setting with the energy of the main bar.

Seated: 50

 Accessible | Natural Light 

The Dining Area is our most casual hire space, located underneath
our mezzanine level and just steps from the bar. It’s perfect for

larger groups for lunch or family dinners at the weekend, or
relaxed, informal drinks.

THE COSY CORNER
Natural Light | Accessible 

The Cosy Corner is a quiet nook within our main bar, ideal
for smaller gatherings. Perfect for relaxed occasions during

the week or weekend.

 Standing: 20

THE DINING AREA 

THE BAR AREA



CELEBRATIONS
Whether you're celebrating a birthday, anniversary, engagement, or any

of life's special occasions, our venue offers the perfect backdrop for a
joyous gathering.

From relaxed drinks receptions to lively parties, our versatile spaces are
ideal for standing celebrations. With delicious menus, flowing drinks, and
attentive service, we’ll create an unforgettable atmosphere where guests
can mix, mingle, and make memories. However you choose to celebrate,

we’ll make sure it’s one to remember.

BUILD YOUR PERFECT SPREAD

3 Canapes & Glass of Prosecco | £19 per person

DRINK

Bucket of Beer 
Options include: 

Asahi, Peroni. Sol, Heineken
£x.xx

UPGRADE OPTIONS

FOOD

Finger Food Menu
5 options for £22.95 pp

Add on additional items for £4.75





Mix and match dishes. Minimum of four items per person. We have a minimum order of people and
a maximum amount you can order for finger food – please ask us before making your selection. 

If you have an allergy, please use the QR code to check for allergens.
Dishes may not contain specific allergens, but our food is prepared in areas where cross
contamination may occur. As we try to keep our menus seasonal ingredients may be changed in line
with the seasons 

F I S H  B A S E D
Salt & pepper squid,chilli, coriander,

srirachaaioli 
Mini fish &tartare sauce

Smoked haddock&leek fishcakes
Roasted salmon&sauce vierge

Garlic chilliprawns

M E A T  B A S E D  
Lamb kofta, minted raita

Chorizo sausage roll 
Chicken wings, hot honey sauce 

BBQ south coast ribs 
Honey & mustard sausages, cranberry &

mandarin jam

S W E E T  
Sweet mini doughnut (v) 

Warm treacle tart, clotted cream
Mini lemon meringue pie (v) 

Sticky toffee pudding (v) 
Chocolate brownie (v)

S L I D E R S  
Spice-rubbed pulled pork
Buttermilk-fried chicken 

Chalcroft Farm beef 
Onion bhaji, raita, cucumber (pb)

Falafel & minted coconut yoghurt (pb) 

 P L A N T - B A S E D
Pulled jackfruit taco, mango salsa (pb)
Mushroom arancini, truffle mayo (pb) 

Spiced chickpea fritter, sweet chilli jam (pb)
Sweetcorn fritters, roasted tomato salsa (pb)

Hummus & flatbread (pb)

Finger Food

S E L E C T   5  I T E M S  F O R   £ 2 2 . 9 5  P E R  P E R S O N



Tasty Additions

If you have an allergy, please use the QR code to check for allergens.
Dishes may not contain specific allergens, but our food is prepared in areas where cross
contamination may occur. As we try to keep our menus seasonal ingredients may be changed in line
with the seasons 

P L A T T E R  S E L E C T I O N
£10.00 per person

Cobble Lane charcuterie | Coppa, bresaola,
chorizo, salt & pepper salami, olives, pickles,

flatbread & blended oliva oil

Greek mezze | Feta, sun-blushed tomato,
hummus, tzatziki, babaganoush, olive tapenade,

flatbread (v) 

British cheese | Snowdonia Black Bomber
Cheddar, Yorkshire Blue Monday, Smoked

Applewood, Waterloo Brie, quince jelly, crackers

Fish platter | Smoked mackerel pâté, smoked
mackerel, London Porter smoked salmon, crayfish

cocktail, lemon and flatbread

Fruit platter | Watermelon, charentais melon,
honeydew melon, grapes, seasonal berries (pb)

£5.00 per person 

T A S T Y  S A L A D  A N D  V E G E T A B L E S  
£4.50 per item

Potato salad (v) 
Baked sweet potato, sour cream, spring onion

(v) 
Buttered new potatoes (v) 

Lemon dressed rocket & grand padano salad
(v) 

Triple cooked chips, rosemary salt (pb) 
Burnt aubergine fregola salad (v) 

Panzanella (v)
Smoked paprika corn ribs, lime wedge (pb)

Coleslaw (pb) 
Mixed leaf salad (pb) 

Basmati rice & chickpea salad, crispy shallots
(pb) 

Flatbread & hummus (pb)
Cajun roasted chickpeas, caramelised onions

& butternut squash salad (pb) 

T A S T Y  S W E E T S  A N D  N I B B L E S
£4.50 per item

Spiced assorted nuts & toasted pumpkin seeds (pb)
White chocolate & raspberry muffin 

Carrot cake (v) 
Lemon drizzle cake (v) 
Scones and cream (v) 

Biscuit selection (v)

£4.00 per item

H O T  A N D  T A S T Y  B I T E S
£4.50 per item

Mrs Owton’s Bacon roll 
Sausage bap 
Egg bap (v) 

Chorizo sausage roll 
Mini fish & tartare sauce

Chicken wings, hot honey sauce 
Avocado, field mushroom and plant‐based cheese bap (pb)

Falafel & minted coconut yoghurt slider (pb)
2 x Sweet mini doughnuts (v) 

2 x Chocolate brownie
Croissant

Pain au chocolat

W E  H A V E  A  M I N I M U M  O R D E R  O F  P E O P L E  A N D  A  M A X I M U M  A M O U N T  Y O U  C A N
O R D E R  I T E M S  F O R  - P L E A S E  A S K  U S  B E F O R E  M A K I N G  Y O U R  S E L E C T I O N  



MEETINGS & CORPORATE 
EVENTS

MEETING PACKAGE

Step away from the ordinary boardroom and host your next
corporate event in a setting that inspires. Blending character with

modern convenience, our flexible spaces are ideal for meetings,
team-building days, training sessions, and conferences.

From bright, spacious rooms for presentations and workshops to
more private settings for focused discussions, we offer tailored

catering, seamless service, and a calm environment to help you focus
on what matters most: engaging with your team and achieving your

goals.

Morning Meeting Package 

Pastries & fruit platter
Breakfast baps: Egg, Sausage & Bacon Bap

Serving of tea & coffee

£20 per person

ADD ON 
Dine from our A la Carte menu for lunch 





PRIVATE DINING

Whether you're gathering for a family celebration, business dinner,
or an indulgent evening with friends, our venue offers an intimate

and elegant private dining experience.

Enjoy carefully curated menus featuring fresh, seasonal ingredients
and fine wines, served in beautifully styled surroundings. Whether

you prefer a refined sit-down meal or a more informal dining
experience, our dedicated team will ensure every detail is tailored to

your taste.

Gold Menu 
Two-course Menu | £43.95 per person

Three-course Menu | £52.95 per person

Silver Menu
Two-course Menu | £35.50 per person

Three-course Menu | £42.50 per person

Bronze Menu
Two-course Menu | £25.95 per person

Three-course Menu | £33.95 per person

House Wine Package
crisp, medium body red, white

or rose wine; 

Premium Wine Package
delicious, elegant red, white or

rose wine; 
5 bottles for £X 5 bottles for £X





When organising your event at The Butcher, Hook & Cleaver, enhance the
experience by booking sister site bedrooms:

Event Booking Discount: Enjoy up to 20% off standard rates when adding rooms.
Bag Drop Off: Convenient bag drop service available at check-in/check-out.

Breakfast Included: Rooms come with a buffet and hot breakfast option.
Added Extras: Amenities include fresh milk, free Wi-Fi, flat screen TV, Nespresso

machines, and stocked mini bars.
Extended Cancellation Policy: Flexibility to change reservations up to 6 pm the

day before.

Nearby hotels: The Chamberlain Hotel and The Counting House.

BEAUTIFUL BEDROOMS

Extended Hire 
When booking our venue exclusively, we can extend

your hire until midnight. Please ask for a bespoke fee
from our team for your booking. 

OPTIONAL EXTRAS

RECOMMENDED SUPPLIERS

Clownfish Events | AV & Entertainment Hire

kirsty@clownfishevents.com 

James Coakes | Murder Mystery Evenings
james@jamescoakes.co.uk  | 07792 517803

Lonestar Comedy | Comedy Entertainment 
lonestarcomedy@hotmail.com

mailto:kirsty@clownfishevents.com
mailto:toby@tobynima.com?subject=Website%20Contact
mailto:toby@tobynima.com?subject=Website%20Contact
mailto:toby@tobynima.com?subject=Website%20Contact


N A M E S



Contact Us- Our details are on the back cover or you can get in touch
with our lovely Central Events Team at events@fullers.co.uk. We will
send you prices and check availability. Or scan the QR code on the
bottom right of the next page..

Arrange a Viewing where you can see your venue and ask any 
questions you may have.

Request a Quote. Our team will provide an initial quote as well 
as the deposit amount needed to secure your date.

Confirm your day with a deposit and signed contract.

Four Weeks you will be contacted to discuss how your plans have
developed and to do a run through of your event, including timings,
catering options, and any other questions you may have. You can of
course contact us with any questions before this time.

Two Weeks we will need your final numbers, catering choices
(including dietary requirements) You will also receive your final invoice
and payment link to settle the remaining balance for your event. This
will act as a final meeting with your venue coordinator to discuss any
final details, such as table layouts and any further logistical details for
the day.

NEXT STEPS

Then all you need to do is enjoy the countdown to your event and celebrate with
your colleagues and guests. Our team will be on hand to ensure everything runs

smoothly on the day.



E: butchershookandcleaver@fullers.co.uk
W: www.butchershookandcleaver.co.uk

T: 020 7600 9181

THE BUTCHER, HOOK & CLEAVER
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