‘f

-1F | i I"
- | I. |

PRIVATE ﬂI]RE

I‘.




Host the ultimate festive party for friends, family or
colleagues. Our Pavilion Knightsbridge, City & Fulham
clubs are available for exclusive-use hire for up to 150
guests. We offer private dining rooms and roof terraces
complete with stunning bars and lounge spaces.




Our head chef and events team have curated a collection of
festive experiences for each venue, featuring exceptional dining
complemented by optional champagne receptions, signature
cocktails, and expertly paired wines. Every experience is designed
to deliver a truly memorable, showstopping occasion for your
guests throughout the festive season.

These packages are for all private events booked from 16th
November 2026 until 31st January 2027.

For all events that take place on a Monday, during lunch hours
(Monday-Sunday) or throughout the whole of January, receive an
additional 25% reduction from your total booking price.



PAVILION Knightsbridge

64 Knightsbridge, London, SW1X7FF

Package 1-

3 Course Meal
Champagne or 1 Beer & 1 Wine per person

From £245 per person | Mondays, Lunch & all January dates: £,175

Package 2- Roof Terrace overlooking Hyde Park

Seated dining indoors up to 50 | Standing reception for up to 100
3 Course Meal
Champagne or 1 Beer & 1 Wine per person
Wine Pairing (3 glasses)

From [295 per person | Mondays, Lunch & all January dates: £,210
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Package 3-
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Canapes x 4 per person
Bowl Food x 3 per person
Champagne

Cocktail AN 1 e _.=

Beer x1 TR T O
— - = __

Wine x 1 =

From £ 195 per person | Mondays, Lunch & all January dates: £135 Private Dining Room
Seated dining for up to 14
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TERRACE LAYOUT Options
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Drinks Reception
Reception up to 100

Canapes & Bowl Food
Bespoke Drink Menu
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Seated Dining

Indoors up to 50 people or Private Dining (Red Room) up to 14
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3 course menu, Wine pairing & Welcoming drinks




PAVILION Cizy

27 Bush Lane, London, EC4R 0AA

City Package-

Canapes x 4
Bowl Food x 4
House Wine x 2
Beer x 3

From 160 per person | Mondays, Lunch & all January dates: £115
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City 8th Floor Terrace & Party Room
Standing reception for up to 150




TERRACE LAYOUT Options
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PAVILION Fulham

81-83 Fulham High Street, London, SW6 3FW

e

Package 1-
3 Course Meal
Champagne or 1 Beer & 1 Wine per person ad
From [175 per person | Mondays, Lunch & all January dates: {145
Private Garden Private Dining Room

Package 2-

Canapes x 4 per person
Bowl Food x 3 per person
Champagne

Cocktail

Beer x1

Wine x1

From L125 per person | Mondays, Lunch & all January dates: £ 90
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Stunning Bar Area
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RECEPTION
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Reception & Sit Down Dinner- up to 36 guests
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Reception Standing- up to 80 guests
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Sample Festive Canape & Bowl Food Menu

Canapes

Beetroot & Walnut Tart, Cabernet Sauvignon Glaze (Ve & GF)
Butternut Squash Arancini, Sage Aioli (V)
Smoked Salmon, Horseradish Cream Cheese, Pickled Cucumber, Oat Cakes
Confit Duck Leg Croquette, Winter Spiced Plum Jam (DF)
Pigs in Blankets, Honey Mustard Glaze (GF & DF)

Bowl Food

Winter Squash Risotto, Sage Crisps, Pecorino, Toasted Pumpkin Seeds (V)
Pavilion Mini Beef Burger, Mustard Mayo, Monterey Jack Cheese, Baby Gem, Cornichon
Braised Duck Leg, Rosemary Mash, Seville Orange Breadcrumb
Haddock & Prawn Fish Pie

Sweet Canapes

Selection of Macarons
Mulled Pear & Cinnamon Tart



Sample Festive Dishes

Starters

Jerusalem Artichoke Soup, Créme Fraiche, Artichoke Crisps, Truffle Oil (Ve)
Heritage Beetroots, Whipped Gorgonzola, Walnuts, Cab Sav Dressing (V & GF)

Main Course

Winter Squash Risotto, Sage Crisps, Pecorino, Toasted Pumpkin Seeds (V)
Devonshire Chicken Supreme, Mash Potato, Brussel Sprouts, Chestnuts, Red Wine Sauce (GF)
Beef Fillet, Roast Parsnips, Parsnip Puree, Kale, Black Truffle Jus (£10 Supp) (GF)

Desserts

Sticky Toffee Pudding, Forest Fruits, Creme Anglaise
Cheese Board, Artisan Crackers, Quince Membrillo, Tomato Chutney, Grapes
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