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City lights soften into a winter shimmer,
and suddenly London feels different, like

you've stepped into a world sitting just
beneath the skyline.

Here, the stars don't stay above you.
They rise around you, drawing you into a
night of celebration. A moment

suspended between reality and a dazzling
dream.

Welcome to the City of Stars.



Inside City of Stars, the night unfolds in
glowing layers of colour, pink dusk, violet
haze, and deep blue.

This is a celebration touched by nightfall,
soft, cinematic, and beautifully suspended in
time.




Later, a quiet flicker draws you in, a
doorway tucked beneath the skyline.

The air shifts into warm golds and

crimson shadows.

You've stumbled upon the city’s secret
after-party.



A saxophone warms the room as velvet booths begin
to glow.

The heartbeat of the night settles into a smooth, easy
rhythm.

Candlelight softens the space, voices blur into low
laughter, and music carries everything forward with an
unmistakable, late-night glow.






Celebrate the festive season in style at our stunning
Grade |l listed venue, just a minute's walk from
Trafalgar Square — the very heart of London.
Beautifully restored after 70 years, our venue blends
historic elegance with cutting-edge technology to

host exceptional events for up to 700 guests.

For Christmas 2026, our imaginative themes are
brought to life by Opal Fusion, with creative input
from our Event Managers. Our menus are designed

by our exclusive catering partner AlchemyLive.

Our creative and dedicated team take the stress out
of event planning, delivering sophisticated, original,
and flawless celebrations. From intimate receptions
to grand formal dinners, we cater for a broad range

of events in our impeccably restored historic space.

Expect nothing less than the very best — from show-
stopping food to thoughtful, personalised details.
Our prime location and outstanding service make us
the go-to destination for Christmas events in

London, as proven by our loyal repeat clients.

"The venue and team exceeded our
expectations - thank you for making

our evening run so smoothly!"

Chloe Nicholls, Scripps Network






bowl food reception (five Bowls)

Standing receptions from £149 ex vat per head

Dinners from £217 ex vat per head
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Our events are superb as they are, but a few
added extras can make all the difference..

Here's a few examples of how to upgrade:

FOOD DELUXE TOUCHES

- 3 pre-dinner canapes with themed canape boards: £14 p/p + VAT
- 3 Pre-dinner canapes: £12 p/p + VAT

- Cheese Station: From £10 p/p + VAT

- Pic n mix Dessert station: £8 p/p + VAT

- Sweet Shop Dessert Station (including Pic n Mix, mouse pots, cookies
and cake) - £15 p/p + VAT

- Liquid Nitrogen Ice Cream station with our exclusive Dragons Breath
and bespoke ice cream flavours: £9 p/p + VAT. You can add this on to
any dessert station above for a guest experience like no other!

- Don't let the party run out of steam — Late night snacks: £10 p/p + VAT

BEVERAGE DELUXE TOUCHES

- Upgrade from Sparkling wine to Champagne for the 1 hour reception:
£17 p/p + VAT

- Upgrade to:

Unlimited Spirits (9.30pm - 11:30pm): £18 p/p + VAT

Unlimited Spirits all evening (4 hours): £26 p/p + VAT

Unlimited Spirits and Sparkling (4 hours): £30 p/p +VAT

- Add Peroni and Meantime options to beer offering £1.50 p/p per hour
- Cash bar for guests to buy their own spirits: £200 + VAT per bar

ENTERTAINMENT

- Photobooth print outs for 3 hours: £500 + VAT

- Guest hours after midnight: £800 ex VAT — max until 2am (doesn’t include
drinks package)

- Extend your party after midnight for £1200 + VAT per hour for venue &
DJ, and £4 + VAT for an extended drinks package. A surcharge will apply
for upgraded packages.

- De-rig hours: £250 ex vat per hour

- Staff transport costs after midnight - £250 + VAT
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