
Q U E E N ’ S  P A R K



A FEW EXTRAS
Booking the whole venue? Then we 
can help you keep the party going with 
your own dj, security and anything 
else you might need.
 
USE US
It’s your party and your space, so have 
fun with it. Book your birthday, 
engagement or end of project party 
or come together and enjoy some 
mid-week cocktails just because you 
can.
 
RATES 
Minimum spends start from £3,000 
and again vary throughout the year. 
Ask your bookings manager for a 
quote for your day, our contact details 

M A I N  B A R  

Square ft        1,650 (approx)  

Standing         280 

Seated            100



L I B R A R Y 
P R I VAT E  R O O M 

Square ft              400 (approx) 

Standing               70 to 100 

Seated                  30

A FEW EXTRAS
The Library has a built in plasma 
screen that you can connect to any 
mac or pc to and either stream live 
tv or use for presentations. Pre-order 
your drinks and we’ll set up the 
self-serve area and keep it topped 
up for you all night. Dock your musc 
player and stream your own tunes 
just into your space. 

RATES
There is either a variable hire fee for 
exclusive use of The Library 
depending on the day of the week 
or alternatively you can opt for a 
minimum pre-order. Get in touch 
with our events manager to find out 
more.



F I N G E R  F O O D
 
Approx 12 pieces per board  
Minimum order of 3 boards per item

 

Pigs in Blankets, Honey Mustard (GF) £30 (18 Pieces) 

Cheeseburger Sliders, Red Onion Chutney, Mustard Mayo £32 (10 Pieces) 

Mini Lamb Koftes, Green Chilli Jam, Mint Yoghurt (GF) £28  

Fried Chicken, Smoked Garlic Aioli, Chilli Jam (GF) £26 

 

Scampi Sliders, Dill Pickles, Hot Sauce £30 (10 Pieces) 

Crispy Squid, Coriander Salsa (GF) £28  

Potted Smoked Salmon, Rye Crisps, Capers and Dill* £28

 

Mushroom and Leek Sausage Roll, Onion Jam (VGN) £28 

Parsnip & Sage Fritters, Truffle Aioli (VGN, GF) £26  

Beetroot and Goats Cheese Rice Balls, Horseradish Cream (V) £26 

Smashed White Bean & Jerusalem Artichoke Bruschetta, Black Garlic (VGN)* 

Raw Vegetables, Hummus, Toasted Chestnuts (VGN, GF) £26

 

British Cheeses from The Cheese Merchant, Chutney, House Pickles (GF) £30 

Mince Pies, Brandy Butter £26 

Mini Dark Chocolate Brownies (VGN, GF) £28 

Mini Cranberry, Sloe Gin & White Chocolate Flapjacks £28

*Available gluten free on request 



F E A S T I N G
£34 2 Courses / £40 3 Courses
Our feasting menu is served family style to the middle of the table for everyone to share.  
Available for private hire bookings, with a minimum of 20 guests. 

STARTERS TO SHARE:

Beef Shin Croquettes, Tewkesbury Mustard Aioli, Thyme

Lambton & Jackson Cured Salmon, Celeriac & Caper Remoulade (GF)

Jerusalem Artichoke & Smashed White Beans, Black Garlic, Artichoke Crisps (VGN, GF)

Spence Bakery Sourdough, Dorset Dairy Cultured Butter

Optional: Add Pigs in Blankets, Honey Mustard - £30 (Serves 8)

CHOOSE ONE MAIN TO SHARE:

Sage & Garlic Rolled Turkey Leg, Spiced Red Cabbage Kraut, Cranberry & Sloe Gin Jam (GF) 

Leg of Lamb, Fig & Apricot Stuffing, Pomegranate Glazed Carrots 

West Country Hake, Borlotti Beans, Marinated Aubergines, Kale (GF)

Spiced Cauliflower Steak, Lentil & Herb Stew (VGN, GF)

Fancy two options? Select one more for an additional £5 per head  

SIDES TO SHARE:

Crispy Roast Potatoes, Sage & Garlic (VGN, GF)

Sprout Tops, Smoked Bacon & Chestnuts (GF)

DESSERTS TO SHARE:

Pear & Bramley Apple Crumble, Vanilla Custard (V)

Mini Dark Chocolate Brownies (VGN, GF) 

Mince Pies, Brandy Butter (V)

Optional: Add British Cheese Board, Seasonal Pickles, Chutney - £30 (Serves 8)

We can provide individually plated options to accommodate dietary requirements at no ad-
ditional cost. Christmas crackers will be provided for the table to kick off the festive cheer!



D R I N K S

WINES:  
House Red, 6 bottles - £135  
House White, 6 bottles - £135 
House Rosé, 6 bottles - £135   
House Red & White Mix, 6 bottles - £135 
Prosecco, 6 bottles - £195   
Champagne, ‘Carte Noire’, Reims, France, 6 Bottles - £395

BEERS:

Harbour Helles Lager, 24 bottles - £110 
Tiny Rebel Easy Livin’ Pale Ale, 24 cans - £115 
Siren Lumina Session IPA (Gluten-Free), 24 cans - £125 
Luck Saint 0.5% Lager, 12 bottles - £55 
Berry Lane Raspberry Cider, 12 bottles (500ml) - £75
            

SHARING COCKTAIL TANKS: (serves 20)  

Christmas Punch  - £150 
Absolut vodka, Salizá amaretto, gingerbread syrup, lime, 
cranberry

Winter Collins - £150 
Plymouth sloe gin, lemon, ginger ale, orange

Regal Night Cup - £150 
Chivas Regal Scotch, apple & fennel cordial, lemon, cloudy 
apple  
 
Elderflower Fizz - £150  
Beefeater gin, lemon juice, elderflower cordial, mint, soda 
 
Spiced Rum Punch - £135  
Sailor Jerry spiced rum, lime juice, passion fruit, pineapple 
 
Whiskey Highball - £150 
Jameson Irish whiskey, lime juice, ginger ale

VIRGIN COCKTAIL TANKS: (serves 20) 

Earl Grey & Grapefruit Sherbet - £65  
Earl Grey, grapefruit, lemon, soda 
 
Pineapple & Peppermint Shrub - £65 
Pineapple, peppermint, lime, vinegar, soda 
 
Virgin Mojito - £65  
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