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PRIVATE HIRE



Located in the heart of Balham, Exhibit has been a
local institution for the last 25 years. Our venue
spans over three floors with a range of indoor &
outdoor spaces, private function rooms, meeting

rooms and the option for full venue hire.

We have a long history of hosting unforgettable
corporate events, from Christmas & summer parties

to award evenings, away days and conferences.

Exhibit has a late licence and 
is available to hire privately until 2am. 

Our dedicated, friendly and experienced events team
will work with you from your initial enquiry to the
event itself. We promise to create a bespoke and

unforgettable experience for you and your guests.

Winner of Best Event Venue | Muddy Stillettos Awards

Located next to The Northern Line and National Rail station.

EXHIBIT BALHAM



OUR SPACES



The Gallery is our premium penthouse level
event room. This fully customizable space comes
complete with its own private balcony and
stunning bar. 

PRIVATE BAR | PRIVATE BALCONY | AIR CON
PLAY YOUR OWN MUSIC | BRING A DJ | WIFI

PROJECTOR | AV EQUIPMENT

THE GALLERY

STANDING | 100
DINING | 45

THEATRE | 80
BOARD ROOM | 40



The Studio is our stylish speakeasy nestled
away on our first floor. Sip cocktails in this
stunning space that comes complete with its
own private bar.

PRIVATE BAR | AIR CON
PLAY YOUR OWN MUSIC | BRING A DJ | WIFI

WALL MOUNTED TV | AV EQUIPMENT

THE STUDIO

STANDING  | 60
DINING | 30

THEATRE | 40



Our Mezzanine is the perfect combination of
indoor and outdoor space. A large private
balcony spans the length of the room, filling the
space with natural light.  

PRIVATE BAR | AIR CON
 PRIVATE & COVERED BALCONY

PRIVATE LOUNGE  | WIFI

THE MEZZANINE

STANDING | 100
DINING | 60



Our boutique cinema is the perfect room for
corporate presentations and training days. The
space doubles as our Lucky Voice karaoke suite
with over 10,000 songs to choose from. 

LARGE CINEMA SCREEN | HDMI CONNECTION
POWERPOINT COMPATIBLE

PLAY YOUR OWN MUSIC
 KARAOKE MACHINE | AV EQUIPMENT

THE CINEMA

STANDING | 30
THEATRE | 24



Our large, beautiful covered garden is the
perfect place for an outdoor event. Whatever
the weather, you can celebrate in a picturesque
location with your very own DJ, a private bar
and dedicated servers. Our garden is heated all
year round, making it the perfect spot for all
seasonal events.

PRIVATE BAR | FULLY COVERED | HEATED
PLAY YOUR OWN MUSIC | BRING A DJ | WIFI

WALL MOUNTED TV | AV EQUIPMENT

THE GARDEN

STANDING | 150
DINING | 80

THEATRE | 100



Our venue spans over three floors with a range
of indoor and outdoor spaces, private function
rooms and meeting rooms that are all available
for full venue hire.

FULL VENUE HIRE
2 PROJECTOR SCREENS

4 WALL-MOUNTED TELEVISIONS
PRIVATE CINEMA | KARAOKE SUITE

LIVE MUSIC/BAND CAPABILITIES
DAYTIME & EVENING EVENTS | WIFI

CAPACITY | 600 



OUR FOOD & DRINKS

We have plenty to offer when it comes to catering, with menus to suit any event. 
From luxury canapés and pizza buffets to three-course dining and day delegate packages. 



PIZZA PLATTERS

The Hangover Pizza | 15.5
tomato, fior di latte mozzarella, crispy bacon bits, 
sausage, egg, mushrooms, bloody mary ketchup

The Hot Tropic | 15.5
tomato, fior di latte mozzarella, cotto ham, pineapple, fresh chilli, basil

El Diablo | 15.5
tomato, fior di latte mozzarella, salami calabrese, caramelized onion, nduja, chilli, olives

The Double Pep & Hot Honey | 15.5 
tomato, fior di latte mozzarella, pepperoni, chilli honey

The Ham Royale | 16.5
tomato, fior di latte mozzarella, artichoke, olives, cotto ham, mushrooms, crispy onions

The Honey Trap | 16 
fior di latte mozzarella, gorgonzola, wild boar salami, caramelized onion, honey, green
chilli

The Hot Sausage | 16.5
fior di latte mozzarella, italian sausage, friarielli, 
scamorza cheese, pecorino, black pepper

The Classic Margherita | V | 11
tomato, fior di latte mozzarella, basil

The Forager | VG | 15.5
tomato sauce, red pepper, mushrooms, artichoke, 
wild broccoli, olives, red onion, garlic, truffle oil

Gluten Free Base | 3 
Vegan Mozzarella | 3 

DIPS 
 Blue Cheese 3 | Garlic Mayo 3 | Hot Honey 3 | Truffle Mayo 3

GF | Gluten Free | V | Vegetarian | VG | Vegan

Pizza Package | 10 Pizzas | 150



TO START

Beef Carpaccio 
grilled artichoke, goats curd, confit shallots, crispy onions, rocket

Roast Salmon 
pea & cream sauce, capers, dill, pickled vegetables

Walnut, Pomegranate & Pear Salad
golden beetroot, mint, lemon & tahini dressing VG

MAINS

Slow Cooked Beef & Toasted Gnocchi
sweet & spicy gravy, sweet potato cream, seasonal vegetables 

Crispy Truffle Potato Cannelloni 
jerusalem artichoke, wild mushrooms, romesco sauce VG

Roasted Cod
tamarind white wine butter sauce, miso pak choi, ratatouille, smoked caviar 

DESSERT

Chocolate Brownie 
vanilla ice cream, chocolate sauce GF 

Sticky Toffee Pudding 
raspberry sorbet VG

Vanilla & Pistachio Pannacotta 
mixed berries 

THREE COURSE DINING
3 courses for £35 | Minimum group size of 8.

GF | Gluten Free | V | Vegetarian | VG | Vegan



TO START

Truffle Arancini 
scamorza cheese, garden peas, chipotle mayo

Buffalo Chicken Wings 
franks hot sauce, buttermilk, blue cheese dip

Crispy Calamari 
sweet chilli

MAINS

Chicken Burger 
buttermilk fried chicken, chipotle mayo, lettuce, tomato, fries

Wild Mushroom & Truffle Risotto | VG | GF
crispy onion, kale, green chilli

Classic Margherita Pizza | V
tomato, fior di latte mozzarella, basil

DESSERT

Chocolate Brownie 
vanilla ice cream, chocolate sauce GF 

Sticky Toffee Pudding 
raspberry sorbet VG

Vanilla & Pistachio Pannacotta 
mixed berries 

THREE COURSE DINING
3 courses for £30 | Minimum group size of 8.

GF | Gluten Free | V | Vegetarian | VG | Vegan



CANAPÉS

Teriyaki Chicken Sliders | 32
pickled red cabbage, mayo, sesame seeds

Roast Beef | 36
toasted brioche, horseradish mayo, pickled carrots

Smoked Salmon Mousse | 28 | GF
dill, green apple, balsamic & beetroot glacé

Prawn Rolls | 45 
marie rose sauce, crispy onion, mustard, smoked caviar 

Arancini | 25 | V
truffle, peas, scamorza, smoked chipotle mayo 

Smoked Aubergine Tartlet | 30 | VG
curried cauliflower, pomegranate, mint 

Beetroot Tartare | 23 | VG | GF
tamarind dressing, coconut yoghurt, 
apricot, sesame seeds, tapioca 

Miso Glazed Mushrooms | 32 | VG
butternut squash, pumpkin seeds, ceps puree

Orange Chocolate Brownie | 28 | GF | VG
plant-based double cream 

All canapé platters contain 10 individual items.

GF | Gluten Free | V | Vegetarian | VG | Vegan



8 canapés for £25 per person
minimum order of 10 Guests

GF | Gluten Free | V | Vegetarian | VG | Vegan

PER HEAD PACKAGES

Teriyaki Chicken Sliders 
pickled red cabbage, mayo, sesame seeds

Roast Beef 
toasted brioche, horseradish mayo, pickled carrots

Smoked Salmon Mousse | GF
dill, green apple, balsamic & beetroot glacé

Prawn Rolls
marie rose sauce, crispy onion, mustard, smoked caviar 

Arancini | V
truffle, peas, scamorza, smoked chipotle mayo 

Smoked Aubergine Tartlet | VG
curried cauliflower, pomegranate, mint 

Beetroot Tartare | VG | GF
tamarind dressing, coconut yoghurt, 
apricot, sesame seeds, tapioca 

Miso Glazed Mushrooms | VG
butternut squash, pumpkin seeds, ceps puree



9 canapés for £28.50 per person
minimum order of 10 Guests

PER HEAD PACKAGES

GF | Gluten Free | V | Vegetarian | VG | Vegan

Teriyaki Chicken Sliders 
pickled red cabbage mayo, sesame seeds

Roast Beef 
toasted brioche, horseradish mayo, pickled carrots

Smoked Salmon Mousse | GF
dill, green apple, balsamic & beetroot glacé

Prawn Rolls
marie rose sauce, crispy onion, mustard, smoked caviar 

Arancini | V
truffle, peas, scamorza, smoked chipotle mayo 

Smoked Aubergine Tartlet | VG
curried cauliflower, pomegranate, mint 

Beetroot Tartare | VG | GF
tamarind dressing, coconut yoghurt, 
apricot, sesame seeds, tapioca 

Miso Glazed Mushrooms | VG
butternut squash, pumpkin seeds, ceps puree

Orange Chocolate Brownie | GF | VG
plant-based double cream 



DRINKS PACKAGES

Prosecco Reception | 7 | per person
a glass of Prosecco for every guest

Prosecco Package | 170
five bottles of Prosecco

Beer Bucket | 55
ten bottles of Sol, 33cl 3.4% ABV 

Wine Package | 140
five bottles of house white or red

Drinks Tokens | 7.75
minimum order of twenty tokens

choose between 
single house spirit & mixer house spirits include: vodka, gin,
tequila, whisky & rum, glass of red or white house wine (175ml)
glass of bubbles (125ml) bottled beer. 



From team meetings to training sessions & corporate
 conferences, we have your event covered. We promise to keep

your guests replenished and engaged all day. 

Room equipment | projector, microphone, WiFi, air conditioning
& private balcony. 

our previous guests include

DAY DELEGATE RATES

Menu
£25 per person | minimum of 15 guests 

On arrival 
Unlimited filter coffee & tea, fruit & fresh pastries

Lunch Buffet 

Walnut, Pomegranate & Pear Salad
golden beetroot, mint, lemon & tahini dressing VG

Caesar Salad 
lettuce, ceasar dressing, croutons, anchovies 

Half a pizza per person served buffet style 
or selection of seasonal sourdough sandwiches.



CONTACT

EXHIBIT BALHAM

020 8772 6556

info@exhibitbars.com

12 BALHAM STATION ROAD, LONDON, SW12 9SG

www.theexhibit.co.uk 
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