
PRIVATE HIRE & EVENTS

5 STREATHAM HIGH ROAD, SW16 1EF



At The Hill, we love a good occasion. Whether it's a
birthday, engagement, work do, wedding celebration,

baby shower or just an excuse to get everyone together,
we're here to make it easy.

From long lunches and private dinners to drinks parties,
canapés and late-night celebrations, we'll help put

together something that works for you. Our spaces are
flexible, our food and drinks are built around sharing

good times, and our team will take care of the details so
you can focus on your guests.

Whether you're booking an intimate dinner party, taking
over The Nook or hiring the whole pub for the night,

we'd love to host you. Tell us what you're planning and
we'll help bring it to life.

Welcome to The Hill.



Our Spaces.



Bar &
KitchenSW16

CAPACITY
Standing | 200 Guests

Seated | 130 Guests

Weddings, big birthdays, the office Christmas do or a proper
send off. When you need the run of the place, it's yours. With

space for up to 200 guests, exclusive hire gives you the freedom
to make The Hill your own for the day or evening.

Bring your own playlists or a DJ, gather everyone together and
we'll keep the food coming and the bar flowing. On warmer

days, our folding doors open right onto the terrace, bringing the
outside in and giving the whole pub a relaxed, open feel.

Wi-Fi | television | PA system | bring your own dj | air
conditioning | outside terrace | private cocktail bartender

Whole Venue.



CAPACITY
Standing | 50 Guests
Seated |  25 Guests

Wi-Fi | television | air conditioning | 
dart board | private dining space | buffet space

The Nook.

Tucked just off the main bar, The Nook is our most versatile
private space. Close the doors for an intimate dinner or
open things up and let the party spill out into the pub. 

With space for up to 20 guests seated or 50 standing, The
Nook gives you your own corner of The Hill while still

feeling part of the atmosphere. There's even a dartboard if
the occasion calls for a bit of friendly competition.



Our Food & Drink.



All canapé platters contain 10 individual items.

Watermelon Bites | GF | 28
Prawns, Marie Rose dressing, lime, mint

Fish & Chip Boats | 32
Rice crackers, mushy peas

Sausage Roll Swirls | 28
Piccalilli

Spicy Steak Tartare | 30
Focaccia crouton, horseradish mayo

Polenta Chips | VG | GF | 25
Sea salt, rosemary & lemon aioli

Avocado Tempura | VG | 25
Sriracha, sesame seeds

Pea & Blue Cheese Arancini | V | 28
Garlic aioli

CANAPES MENU



Ham Hock Terrine
Toasted croutons, piccalilli, dill mayonnaise

Seared Tuna Ceviche
Ponzu dressing, chilli, mango, avocado purée

Heritage Beetroot Tartare | VG | GF
Avocado, green apple, puffed quinoa

Glazed Braised Short Rib
King oyster mushrooms, garlic mashed potato, beef jus

Parsley Crusted Salmon
Prawn velouté, mussels, medley of seasonal vegetables

Cauliflower Steak | VG | GF
Curry sauce, tenderstem broccoli, pomegranate seeds

Chocolate Tart
Vanilla ice cream, chocolate sauce

Lemon Tart
Strawberry coulis, meringue

Sticky Toffee Pudding | VG
Raspberry sorbet

SET MENU
2 COURSES £36 | 3 COURSES £39

TO START

MAINS

DESSERT



House Red | 5 Bottles | 120 

House White | 5 Bottles | 120 

House Rosé | 5 Bottles | 150 

Prosecco Package | 5 Bottles | 160 

Champagne Package | 5 Bottles | 290 

English Sparkling Wine Package | 5 Bottles | 290 

Birra Moretti | 10 bottles | 60 
Neck Oil | 10 cans | 75

Heineken Zero  | 10 bottles | 45 
Aspalls | 10 bottles | 75

Wine.

Beer.



FESTIVE SET MENU
2 Courses £34.95 | 3 Courses £39.95

Coal-Roasted Heritage beetroot | VG | GF
Whipped vegan feta, hazelnut crumb, hot honey

Smoked Salmon & Crab Crumpet 
Brown crab mayonnaise, pickled cucumber, dill

Wild Mushroom & Chestnut Soup | V | GF
Truffle cream, garlic croutons 

Crispy Pork Belly | GF
Spiced apple purée, winter slaw

Free-Range Bronze Turkey | GF
Pig in blanket, roast potatoes, honey-roasted carrots, Brussels

sprouts, sage stuffing, turkey gravy

Slow-Braised Featherblade of Beef | GF
Truffle mash, glazed shallots, red wine jus 

(£2 supplement)

Pan-Roasted Chalk Stream Trout | GF
 Crushed new potatoes, samphire, lemon butter sauce

Charred Cauliflower Steak | VG | GF
Butterbean purée, roasted Jerusalem artichokes, salsa verde

Christmas Pudding | VG | GF
Brandy custard

Dark Chocolate & Orange Pot | GF
Orange compote, candied orange

Sticky Toffee Pudding 
Butterscotch sauce, vanilla ice cream

Cotswold Cheese Platter
Quince, oatcakes 
(£2 supplement)

TO START MAINS DESSERT



Contact Us.
The Hill, 5 Streatham High Road, SW16 1EF 

hello@thehillsw16.com
www.thehillsw16.com

020 3875 3057

Trains.

Buses.

The Hill is a stones throw away from streatham hill train station.

Exit the station, cross the road and turn right.

We are also a ten minute walk away from streatham station, One
stop from Balham tube and two stops from Clapham Junction.

We're very well connected on local bus routes, with the 
50 | 109 | 159 | 250 

routes all on our doorstep.

On the other side of the road we have the 
57 | 118 | 133 | 201 | 235 | 319 | 333

https://www.google.com/search?q=sw16+bar+and+kitchen&rlz=1C1CHBF_en-GBGB974GB974&oq=sw16+bar+and+kitchen+&aqs=chrome.0.0i355i512j46i175i199i512j0i512l2j0i22i30j69i60l2j69i61.2564j0j4&sourceid=chrome&ie=UTF-8#


hello@thehillsw16.com | www.thehillsw16.com | 020 3875 3057

https://www.google.com/search?q=sw16+bar+and+kitchen&rlz=1C1CHBF_en-GBGB974GB974&oq=sw16+bar+and+kitchen+&aqs=chrome.0.0i355i512j46i175i199i512j0i512l2j0i22i30j69i60l2j69i61.2564j0j4&sourceid=chrome&ie=UTF-8
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