
VICE
‘Spiritland has put the soundtrack at the 
heart of its operation, and in doing so has 
arguably become the city's most exciting new 
venue.’

CHRISTMAS PARTIES AT ROYAL FESTIVAL HALL
Spiritland RFH is the prefect destination for 
your Christmas event. With capacity up to 300 in 
central London location.  
Nikki Shoria: events@spiritland.com



SPIRITLAND ROYAL FESTIVAL HALL
Our flagship site, Spiritland Royal
Festival Hall is a 180-seat bar and
restaurant – an early-morning to late-
night celebration of food, drink and
music at the ground floor of Royal 
Festival Hall, within Europe’s
largest centre for the arts.
     
From an open kitchen with imposing
grill, the team serve a bold, 
international menu. There is an 
extensive 110-strong wine list and 
ever-changing cocktail menu. Bespoke 
velvet curtains, marble bar and
rounded booths upholstered in leather 
all enhance the world-class offering of
food, drink and music on our unique 
Spiritland sound system.

EQUIPMENT SPECIFICATION 
•2 x EMT 948 broadcast turntables 
•2 x Pioneer CDJ NXS2 CD players
•Bespoke Can Electric mixing desk
•Primary Living Voice soundsystem
•D&B Audiotechnik soundsystem
•Room treatment by Sound Space Vision
•Dante Audio over IP network for   
 complex recording and broadcast

CAPACITY
•STANDING 300
•SEATED 100
•BAR 50
•OUTSIDE 50

ADDRESS
Spiritland Royal Festival Hall
Belvedere Road, 
Lambeth,
London,
SE1 8XX,
UK.

Transforms into an elegant nightclub Extensive acoustic treatment allow 
excellent sound quality

 SPIRITLAND
ROYAL 
FESTIVAL    
    HALL

Seating for up to 110 in our secluded 
dining room 



Please choose option per course, other 
items inclusive of menu price.

   FESTIVE 
  
     SET      
      MENUS

‘Five stars for a 'happy place' 
with 'impeccable food'

WELCOME COCKTAIL
20th Century: Gin, Lemon, Aromatised 
wine, Cacao

WELCOME CANAPÈ
Onglet, chimmirchuri, potato blini

STARTERS
•Picos de Europa, chicory, walnuts,    
 pickled grapes
•Smoked salmon, chrain, watercress, 
 rye crumbs  
•Smoked ham hock terrine, pineapple  
 piccalilli, sourdough toast 

MAINS
•Freekah, miso pumpkin, mulberry poached 
 cranberries, aleppo chilli feta
•Sea trout, crab bisque, new potatoes,  
 sea vegatables
•Confit duck leg, celeriac chestnut purée,  
 spout tops, kalamansi, madeira jus 

PUDDING
•Chocolate delice, PX prunes, Speculaas  
 Panettone, clementines, spiced mascarpone 
•Ginger loaf, caramel sauce, 
 Creme Frache ice cream

•Cheese and Port 
•Tea & Coffee

STARTERS
•Picos de Europa, chicory, walnuts,    
 pickled grapes
•Smoked salmon, chrain, watercress, 
 rye crumbs  
•Smoked ham hock terrine, pineapple  
 piccalilli, sourdough toast 

MAINS
•Freekah, miso pumpkin, mulberry poached 
 cranberries, aleppo chilli feta
•Sea trout, crab bisque, new potatoes,  
 sea vegatables
•Confit duck leg, celeriac chestnut purée,  
 spout tops, kalamansi, madeira jus  

PUDDING
•Chocolate delice, PX prunes, Speculaas  
 Panettone, clementines, spiced mascarpone 
•Ginger loaf, caramel sauce, 
 Creme Frache ice cream
 
•Tea and Coffee 

WELCOME COCKTAIL
Charlie Chaplin: Gin, Apricot , Sloe, 
Champagne

Oysters, natural, lemon, tabasco, 
mignonette 

STARTERS
•Picos de Europa, chicory, walnuts, 
 pickled grapes
•Smoked salmon, chrain, watercress, rye crumbs
•Prawn, baby gem, avocado, mango, chilli
•Smoked ham hock terrine, pineapple 
 piccalilli, sourdough toast 

MAINS
•Freekah, miso pumpkin, mulberry poached  
 cranberries, aleppo chilli feta
•Sea trout, crab bisque, new potatoes, 
 sea vegatables
•Baked cod, chickpea, fennel, samphire 
 salsa verde
•Confit duck leg, celeriac chestnut  
 purée, spout tops, kalamansi, madeira juz 
•Roast sirloin, duck fat confit potato, 
 sprout tops, kalamansi, madeira jus

PUDDING
•Chocolate delice, PX prunes, Speculaas  
 Panettone, clementines, spiced mascarpone 
•Ginger loaf, caramel sauce, 
 Creme Frache ice cream

•Cheese and Port 
•Petit fours 
•Digestive: Espresso Martini
•Tea & Coffee

£70

£50

£100



CANAPÉ RECEPTION

•7 bowls 
•2 starters
•3 mains
•2 desserts 

•Butternut squash, pecan, goats cheese,  
 spinach, pomegranate
•Prawn cocktail

•Red & white quinoa, beetroot, almonds, 
 kale, cherry tomatoes, radishes 
•Orecchiette with broccoli, lardons, 
 parmesan & chilli
•Onglet, crushed new potatoes, salsa rosa

•Riccierell, poached quince, lemon thyme, 
 Creme Fraiche 
•Mixed berry Eton Mess 

DELUXE CANAPÉ RECEPTION

WELCOME COCKTAIL
20th Century: Gin, Lemon, Aromatised 
wine, Cacao

•Oysters and welcome cocktail
•7 bowls 
•2 starters 
•3 mains 
•2 desserts

•Oysters, natural, lemon, tabasco, mignonette
•Burrata, rocket, confit tomatoes,  
 truffle honey 
•Prawn, hot sauce mayonnaise, brioche roll 

•Ground rice crusted tofu, green papaya, 
 cucumber, carrot, coconut water nam jim 
•Squid ink pasta with crab, chilli & lemon
•Lamb shoulder, puy lentils, pomegranate, 
 mint, yoghurt, cumin salt

•Tahini and tamarind brownie, date
 coconut labneh 
•Sweet labneh, mango, pomegranate, 
 pistachios, mint meringue 

£50 £70

An eclectic mix of foods from all 
over the globe

Canapés, a la carte or shared feasting 
menus

  CANAPÉ 
      MENU

   OPTIONS
Cocktail receptions to seated dining



Indulgent, creative and 
delicious desserts

Many vegan and vegetarian 
options available

FEASTING  
  MENUS

‘Generous plates to share around 
the table’

All dishes are served family style

CANAPÉ
Baby gem, rice crusted tofu, green mango, 
pickled carrot, cucumber, tamarind caramel

STARTERS
•Asparagus, wild garlic, Ticklemore, radish
•Chicory, pear, Picos de Europa,pickled  
 grapes, black rice vinegar, walnuts
•Soused Mackerel, monk's beard, orange,  
 pickled rhubarb

MAINS
•Freekah, miso butternut, mulberry sour 
 cherries, Aleppo roasted feta
•Salmon, chrain, watercress, rye crumbs
•Baked cod, fennel, yuzu, samphire salsa 
verde

SIDES
•New potatoes, capers, shallots, parsley
•Broccoli, chili, almonds

PUDDING
•Chocolate delice, PX prunes, speculaas
•Pantones, clementine’s, spiced mascarpone
•Ginger loaf, caramel sauce, crème fraiche 
 ice cream

•Tea and Coffee

WELCOME COCKTAIL
20th Century: Gin, Lemon, Aromatised 
wine, Cacao
 
CANAPÉ
Onglet, Chimichurri, potato blini
 
STARTERS
•Picos de Europa, chicory, walnuts,  
 pickled grapes
•Smoked salmon, chrain, watercress, rye crumbs
•Prawn, baby gem, avocado, mango, chilli
•Smoked ham hock terrine, pineapple 
 piccalilli, sourdough toast
 
MAINS 
•Freekah, miso pumpkin, mulberry poached 
 cranberries, aleppo chili feta
•Sea trout, crab bisque
•Baked cod, chickpea, fennel, samphire 
 salsa Verde
•Confit duck leg, celeriac chestnut purée, 
 spout tops, kalamansi, madeira jus
 
Sides 
•New potatoes
•Sea vegetables

PUDDING
•Chocolate delice, PX prunes, Speculaas
•Panettone, Clementines, spiced mascarpone
•Ginger loaf, caramel sauce, Creme Fraiche   
 ice cream

•Cheese and Port  
•Tea and Coffee   

£60 £80



Handcrafted cocktails with 
natural ingredients

Hand selected wine list, craft beers and 
homemade sodas

 FESTIVE
  COCKTAILS
 & DRINK  
   PACKAGES

Festive or classic cocktails available

£35 PER PERSON
•Braybrooke Keller Lager 
•White Wine - Verdejo 
•Red Wine - Montepulciano 
•Rose Wine - Grenache 
•Homemade Sodas 

£55 PER PERSON 
•Braybrooke Keller Lager 
•White Wine - Verdejo 
•Red Wine - Montepulciano 
•Rose Wine - Grenache 
•House Spirits 
•Homemade Sodas 

£75 PER PERSON 
•Ridgeview Bloomsbury Brut, England 
•Braybrooke Keller Lager 
•White Wine - Verdejo 
•Red Wine - Montepulciano 
•Rose Wine - Grenache 
•House Spirits 
•Homemade Sodas 

COCKTAILS £10 EACH

COLD BUTTERED RUM
Rum blend, brown butter, bitters, 
stout reduction
 
WASSAIL FIZZ
Apple, oloroso, Soda, Hopps
 
CHARLIE CHAPLIN
Gin, Apricot, Sloe, Champagne
 
PUNCH
Port, Mulling spices, demarerra, 
fig, brandy
 
20TH CENTURY
Gin, Lemon, Aromatised wine, cacao

£15 PER PERSON
•Spinach parcel, feta yoghurt
•Pigs in blankets. 
•Prawns in filo, lime aioli
•Crab beignets, chorizo aioli
•Thai pork sausage roll, kaffir lime   
 mayonnaise

3 HOUR DRINKS PACKAGES FESTIVE COCKTAILS

MIDNIGHT SNACK MENU



PROSECCO, Bellenda 
Valdobbiadene, Italy
CHAMPAGNE, Gosset Brut
Excellence, France

•VERDEJO RUEDA, Duquesa de  
 Valladolid, Spain, 2016 
•VINHO VERDE, Quinta de 
 Azevedo, Portugal, 2017
•CHARDONNAY/REBULA, Gasper,   
 Slovenia, 2017
•GALETS DORÉS, Chateau 
 Mourgues du Grès, France,2017
•SOAVE CLASSICO, Suavia, 
 Italy, 2017
•VERMENTINO, Delinquent Wine  
 Company, Australia, 2017 
•GRÜNER VELTLINER, Blank 
 Canvas, New Zealand, 2015
•TOKAJI DRY FURMINT, Hetzolo, 
 Hungary, 2017 
•ALBARIÑO, Terras Gauda, 
 Spain, 2017 
•SEMILLON, Salvo,
 Argentina, 2017 
•TREBBIANO, Cantina Filippi, 
 Italy, 2015
•PIPEÑO BLANCO, A Los   
 Viñateros Bravos, Chile 2016,  
 (Skin Contact 1L)
•MÂCON-CHAINTRÉ VIEILLES VIGNES   
 De Valette, France, 2013

750ml
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•CUVEE DES GALETS, Coteau du   
 Pont du Gard, France, 2018
•PRIMO SCURO, Cantina Mesa, 
 Italy, 2016
•CHIANTI, Paterna Società 
 Agricola Italy, 2017 
•VOM KALK RED BLEND, Franz   
 Weingut, Weininger, 2015
•VALPOLICELLA, Allegrini, 
 Italy, 2017
•ST EMILION, Chateau Macquin, 
 France, 2015
•NEBBIOLO, Principiano  
 Ferdinando, Italy, 2016
•GIANT STEPS, Yarra Valley, 
2017
•CABERNET SAUVIGNON, Notary   
 Public, USA, 2014
•GAMAY, Domaine Jean Foillard, 
 France, 2015
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A vast selection of organic and 
biodynamic wines 

Wines for all tastes

 WINE LIST

Global wine list available 

SPARKLING & CHAMPAGNE

WHITE

RED
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Our cocktails are created exclusively 
for Spiritland, with modern updates on 
classic favourites. Short and punchy to 
long and refreshing. Bespoke cocktail 
menus can be created on request.

Drinks to suit all palates

Classic drinks made with care 
and creativity

 COCKTAIL
LIST

Classic cocktails to contemporary twists 
available for your guests

•LEMON TWIGS
 Sepia Amer, Lemon Cordial,  
 Soda 

•NO JACKET REQUIRED
 Gin, Earl Grey Sake , Campari,  
 Lemon, Soda

•PAN POT
 Pink Pepper Gin, Rosemary, 
 Lemon, Honey

•RED CLAY
 Mezcal Joven, Cassis, Ginger, 
 Lime

•FRUIT MACHINE
 Apricot, Cognac, Rye Whisky,  
 Sweet Vermouth, D.O.M. 
 Bénédictine

•KILLER JOE
 Quince, Malt, Lemon, Bitters, 
 Ginger Ale

•MAN CHILD
 Vodka, Chianti, Cherry,  
 Vanilla, Lemon

•NIGHT MOVES
 Sloe Gin, Plum Eau de Vie,  
 Lemon, Honey

•BLACK MOSES
 Black Cow Vodka, Kamm and   
 Sons, Cold Brew Vermouth

COCKTAILS



  
  FLOOR 
     PLAN 

Beautifully atmospheric, theatrical 
interior

180 cover bar and dining room. Easily 
configureable space for dining or 
partying. 

CAPACITY
•STANDING 300
•SEATED 100
•BAR 50
•OUTSIDE 50

ADDRESS
Spiritland Royal Festival Hall
Belvedere Road, 
Lambeth,
London,
SE1 8XX,
UK.



The array of spaces within the Spiritland Group can 

cater for a wide variety of events, from 20-person 

dinners in the private dining room of Merchants 

Tavern, to hidden disco delights in the basement 

bar SUPERMAX, to world class audio experiences in 

the two Spiritland venues. Some of our clients and 

collaborators are listed above.

 CLIENTS 
      AND 
COLLABORATORS 



To discuss your Christmas party with 
our team, contact Nikki Shoria

events@spiritland.com

Spiritland Royal Festival Hall: 
Belvedere Rd, SE1 8XX

@spiritland
spiritland.com

Convivial drinks reception

Fun party venue

  CONTACT 
DETAILS

Elegant dining space


