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RIVER TERRACE YOUR EVENT

•

•

•

•

EXCLUSIVE CATERING 

PACKAGES

https://my.matterport.com/show?m=gPaCV1D2PZk&start=%7B%22camera_mode%22%3A1%2C%22camera_position%22%3A%7B%22x%22%3A0.24311213195323944%2C%22y%22%3A0%2C%22z%22%3A-0.07350487262010574%7D%2C%22camera_quaternion%22%3A%7B%22x%22%3A-1.11758709e-8%2C%22y%22%3A0.250228643%2C%22z%22%3A0%2C%22w%22%3A-0.968186855%7D%2C%22scan_id%22%3A%2267d3b023f8d3414481f14f60fb207220%22%7D


Sample Menu

Canapés
Young pecorino, serrano, honey, mustard 
and soft blue (GF)

Sustainable beef, fermented soya miso, 
furikake, kimchi and crispy seaweed

Tiger prawn, pea pure and summer gazpacho 
(GF)(DF)

Hand dived scallop, curried cauliflower cream, 
cauli cous-cous and crispy parma (GF)

Pea and watercress panna cotta, 
black olive soil, and crème gel (GF) 
(V)

Grilled zucchini and asparagus tip, 
caperberries (GF) (Vg)

Bowls
Spring herdwick lamb, smoked sweet bread,
pea, mint and artichoke foam (GF)

Malt glazed pork cheeks, cauliflower
cream, grilled chicory, tarragon (GF)

Cornish crab cake, pickled fennel, avocado
hummus and crispy parma (DF)

Clay oven roasted Scottish salmon, pilau rice,
cucumber and mint yogurt (GF)

Wye valley asparagus, Cornish 
earlies, rapeseed oil, almonds 
(VG)

Black truffle and wild mushroom macaroni
cheese (GF) (V)

Option 1:
Canapé & Bowl 
Food Reception

Includes exclusive use of the Terrace Bar
Prosecco on arrival

Cocktail hour
Unlimited beer, wine and soft drinks

Mimosa station
4 canapés 

3 bowls
Selection of flatbreads

Selection of tapas plates

200-350 guests £134+VAT per person
350+ guests £115+VAT per person

Based on Event Timings 6.45pm-10pm
(Bar closing 9.30pm)

Add an additional hour for £15+VAT per person

For more information please get in touch:

(0) 20 7845 4651

Somersethouse.RA@restaurantassociates.co.uk

mailto:Somersethouse.RA@restaurantassociates.co.uk


Option 2:
BBQ Reception

Sample Menu

Choose 3
British beef burger with crispy onion and 
mature cheddar cheese and tomato
relish in toasted brioche bun

BBQ grilled chorizo
sausage, caramelised red 
onion

Spinach and chickpea burger with onion
and tomato chutney in toasted bun

Grilled halloumi and summer vegetable
pesto skewers

Choose 3
Roast aubergine, sorrel 
yoghurt and pickled radish

Chargrilled zucchini, red chard,
samphire and pecorino

Butternut squash, roasted red
onions and tahini dressing

Summer slaw

Includes exclusive use of the Terrace Bar
Prosecco on arrival

Cocktail hour
Unlimited beer, wine and soft drinks

Mimosa station
Live BBQ stations with salad bar

‘Edible Garden’ crudites with edible soil 
and summer chutney
Selection of flatbreads

200-350 guests £149+VAT per person
350+ guests £130+VAT per person

For more information please get in touch:

(0) 20 7845 4651

Somersethouse.RA@restaurantassociates.co.uk

Based on Event Timings 6.45pm-10pm
(Bar closing 9.30pm)

Add an additional hour for £15+VAT per person

mailto:Somersethouse.RA@restaurantassociates.co.uk


Enhancements
Food Stations
From £12.50+VAT per person, per station

Spanish Tapas
Meatball in paprika and olive sauce basil infusion (GF) 

Grilled chorizo sausage, salsa espanola (GF)

Patatas bravas (GF) (V)

Chicken and chorizo paella, fresh herb dressing (GF)

Mexican Kitchen
BBQ pulled pork taco, chimichurri 

Shredded chicken taco

Jackfruit and salsa roja (V) 

Crispy breaded fish taco

All tacos served with salsa, guacamole and sour cream

British Coast
Scottish salmon gravlax

Smoked mackerel pate, toasted sourdough 

Tuna tartare and avocado puree

Poached salmon with chilli and lime sour cream

All served with baby leaf salad toasted sourdough and 
dressings

Chow Patty Counter (V)
Samosa chat blast 

Bhel puri chat 

Papdi aloo chat 

Bhaji masala chat

Dessert Counter
Summer berries and crème fraiche

Lemon meringue pie

Lavender and cream cheese

Cheese and Charcuterie
From £10.50+VAT per person

Dessert Canapés
£3.50+VAT per person, per item

Cocktail Bar
From £23.95+VAT per person
Includes additional bar, 2 x bespoke cocktails and a 
non-alcoholic option.

Spirits Package
from £9+VAT per person, per hour

Prosecco Upgrade
£19+VAT per person, for prosecco to be served 
all night

Champagne Upgrade
£29+VAT per person, for champagne to be 
served all night

Gin Bar
From £9+VAT per person, per hour



ACCREDITED SUPPLIERS

REFUNDABLE SECURITY DEPOSIT

PUBLIC LIABILITY INSURANCE

WI-FI

SITE ACTIVITY

OPT-IN TO SUPPORT THE YOUNG TALENT FUND

HIRE DETAILS

https://www.somersethouse.org.uk/sites/default/files/Suppliers%20List%20-%202021%20%287%29_compressed_compressed.pdf
https://www.londondesignbiennale.com/


DIVERSITY & INCLUSION 

ANTI-RACISM 

SUSTAINABILITY

LONDON LIVING WAGE EMPLOYER

Artists & Makers

Somerset House
Studios artists and 

Makerversity
members

Over 500,000
SQ FT

of Grade I listed architecture

OVER

2.6 MILLION
VISITORS

Creative Enterprise

450+
resident organisation

2,500+
People working 
in the creative 
industries

Our Neighbours

THE
COURTAULD and

KING’S
COLLEGE LONDON

100 100+
Staff Volunteers

400+

Our People

Our Residents

Our Visitors

Our Building

WHAT IS SOMERSET HOUSE?

https://www.somersethouse.org.uk/anti-racism-pledge
https://www.somersethouse.org.uk/sites/default/files/Sustainability%20at%20Somerset%20House.pdf


CONTACT US

OUR LOCATION

BY LONDON UNDERGROUND

BY RAIL

BY RIVER

http://www.instagram.com/
https://www.linkedin.com/company/venue-hire-at-somerset-house/
https://www.somersethouse.org.uk/sites/default/files/Somerset%20House%20Venue%20Hire%20Brochure%20Mar%2022.pdf
https://live.circus360.uk/360experiences/SomersetHouse/FINAL/index.html
mailto:events@somersethouse.org.uk

