


CHRISTMAS AT
KINGS PLACE

VENUE

The Battlebridge Room is the perfect space for a festive
celebration of up to 400 guests.

Located on the ground floor of Kings Place, the space
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Transport your guests to the slopes this festive season
with cosy, alpine-inspired apreés ski theming, for an
unforgettable Christmas celebration.
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Our packages include room hire, a selection of drinks for
your guests and seated or standing menus with festive
theming.
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BEST EVENT VENUE
OVER 300 / UNDER 1500
ATTENDEES RECEPTION STYLE

TERRACE ACCESS

Room hire includes private access to the terrace, situated
right on the banks of Regent’s Canal. It is the perfect serene
location to serve your guests a warming welcome cocktail
on arrival. Due to licensing reasons, all guests must have
moved inside by 9:30pm, where the event can continue

until 11:30pm.




STANDING MENU

CANAPES

Mushroom arancini, black garlic and truffle
mayonnaise v

Buckwheat tartlet, vegan cream cheese, glazed fig
cranberry GF VE

London Smoke & Cure smoked salmon crumpets,
creme fraiche, dill

Additional canapé - £6 each per person

UPGRADES
Cheese stall - £12 per person

Keen’s cheddar, Cashel blue and Tunworth served with quince
membrillo, chutneys, seasonal fruits, bread, crackers

Dessert stall - £15 per person

Festive Eton mess, mince pies with brandy and vanilla Chantilly,
filled pretzels, churros with dulce de leche mousse, petit fours
selection

FOOD STALLS

Swiss Raclette Fondue
Raclette fondue, boiled new potatoes, pickled vegetables, croutons,
charcuterie

Austrian Sausage
Vegan frankfurter or Kasekrainer sausage, kaiser roll, sauerkraut,
pickles, curry sauce, beer mustard

Italian Flatbread

Toasted flatbread with a selection of toppers:
Roasted root vegetables, balsamic, rocket
Kale pesto, gorgonzola, pine kernels
prosciutto, mozzarella

Choice of two sweet canapes - £8 per person
Blackcurrant, mango and lime petit fours

Macaroon selection

White chocolate, raspberry and champagne truffle
Mini chocolate Christmas pudding
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RECEPTION DRINKS

.

COCKTAILS - £14.50

WINTER WARMERS - £8.50

Glass of prosecco - £8
Glass of Champagne - £12

Or why not choose an arrival cocktail
from our cocktail menu?

Our cocktails have been lovingly created by
our in-house mixologist, specifically designed
to reduce food and beverage waste. We also
have classic cocktails available and are
equally happy to create something bespoke.

DRINKS PACKAGE EXTENSION

+ 1 hour of unlimited drinks - £20
House Wine, Beer and Soft Drinks

All prices exclude VAT. Staffing levy charged
at 12% on food and beverage costs.

Aperol Spritz

The classic apres ski tipple. The sparkling blend
of Aperol, prosecco and soda transports you to
the slopes whilst the vibrant orange hue mirrors
the glow of alpine sunsets.

Hugo Spritz

Delicate St Germain elderflower liqueur, crisp
prosecco, mint and soda come together in this
alpine favourite - as refreshing as freshly fallen
SNOW.

Aperol Spritz and Hugo Spritz can also be offered
as low ABV alternatives.

Fireside

Perfect for the post ski fireside tipple.
Gattertop botanical vodka, St Germain
elderflower, Rinquinquin, Provencale herb
vermouth, apricot and chamomile cordial and
ginger ale are combined to create something
magical.

Off piste

Something slightly off the beaten track, mixing
coconut rum, gin, banana liquor, lemon, ginger
beer, green tea and pineapple juice.

Fall Line - £17.50

Direct and unabashedly boozy. This almost Old
Fashioned twist mixes bourbon, grapefruit,
maple syrup, peanut butter, redcurrant jelly,
Drambuie and lemon juice.

Drinks Stations
A maximum of two of the below options per event.

Mulled wine

Hot Buttered Rum

Tom & Jerry

Hot Toddy

Irish Coffee

Boozy Hot Chocolate £7.50

MOCKTAIL - £10.50
Side Country

For a more elevated and succinct evening of liquid
without libation, Side Country is the perfect choice.
Mixing Everleaf Forest non-alcoholic liqueur,
bramley apple cordial, versus, apple cider vinegar
and soda.
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