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WHAT WE OFFER
A versatile venue with space for groups of 30 - 250 people. A shared party or an exclusive hire

of the whole Restaurant, Bar and Party Room with a private smoking terrace.

Begin with a welcome drink in the vibrant, buzzing bar followed by a gourmet dining experience.

Come for lunch or dinner and finish the evening with dancing until late to our resident DJ. We

are licensed until 3am so you can party until you drop!

Our imaginative and experienced events team will be pleased to spend time discussing your

individual requirements to make this the best Christmas party ever.  

WHAT’S INCLUDED AND WHAT’S EXTRA

All our Christmas parties include crackers on the tables and decoration throughout the venue.

A DJ for the evening  from £150

Hire of our Decks for use with MP3 £70

Security from 10pm until 3am £100

(obligatory for exclusive hire) 

Room hire charge for exclusive hire £500 

All bills are subject to a discretionary 12.5% service charge on food and drinks

All prices include VAT

WHO TO CONTACT

Events manager, Valerie Brooks 020 3170 0886 

Waterloo Brasserie reception 020 7960 0202

events@waterloobrasserie.co.uk





Christmas menu for £41 (without wine, mineral, tea or coffee.) or

£49 (which includes half a bottle of house wine, mineral water, tea or coffee.)

STARTERS

Parsnip and Chestnut Soup (v)

Terrine of Pressed Duck and Foie Gras served with Fruit Chutney and Toasted Brioche

Goats Cheese, Walnut and French Bean Salad with a Lavender Dressing (v)

6 Maldon Oysters with Red Wine Vinegar, Shallot Relish and Granary Bread

Salmon Gravadlax Marinated with Tea, Dill Cream

MAIN COURSES

Scottish Prime Fillet Steak, Dauphinois Potatoes and a Red Wine Jus

French Breast of Turkey Stuffed with Dry Fruits and Chestnuts,

served with Roasted Potatoes & Gravy Sauce

Moroccan Spiced Lamb Shoulder with Mash Potatoes & Olive Oil and Minted Yoghurt

Pan Fried Cod Fillet with Celeriac Mash and Light Curry

(all main dishes served with a selection of seasonal vegetables)

FROMAGE

3 Mild Cheeses Plate, served with Fruits Chutney and Granary Bread

DESSERTS

Vanilla Bourbon Crème Brulée

Christmas Pudding

Vanilla Cheese Cake

Dark Chocolate Tart with White Chocolate Ice Cream

All bills are subject to a discretionary 12.5% service charge



Christmas menu £55

Crudité basket on arrival to share

STARTERS

Goats Cheese and Spinach Ravioli, Mushroom Emulsion

Pan Fried Scallops on Black Pudding Served with a Mandarin and Rosemary Sauce

Foie Gras Terrine served with Tomato Chutney and Toasted Bread

Parsnips Soup Scented with Chestnuts (V)

MAIN COURSES

Mushroom and Pea Risotto, Flaked Parmesan (v)

Pan Fried Duck Breast, Red Wine Sauce, Salsify Fondant

Pan Fried Monk Fish with White Coco Beans and Chorizo and a Foie Gras Sauce

Beef Filet Tournedos with Sautéed Small Potatoes, and Spicy Red Wine Sauce

FROMAGE

Cheese Plate Selection with Grapes Marmalade and Toasted Bread

DESSERTS

Chocolate Christmas Log

Christmas Pudding

Whisky Crème Brule

Home Made Nougat with Red Berry Coulis

COFFEE OR TEA

All bills are subject to a discretionary 12.5% service charge



BUFFET MENU

For a minimum of 20 people £25 per person ( excl service charge)

STARTERS

Chilled Red Pepper & Vine Tomato Soup, Herb Crème Fraiche (v)

Chicken Liver Parfait, Balsamic Onions & Caper Berries

Scottish Smoked Salmon, Shallot, Capers & Lemon            

Classic Prawn Cocktail 

Vine Tomato & Buffalo Mozzarella, Basil Pesto (v)

MAIN COURSES

Penne Napolitano, Fresh Garden Herbs (v)

Pan Fried Salmon, Provencal Vegetables, Hollandaise Sauce

Beer Battered Fish & Chips, Minted Peas, Tartar Sauce  

Whole Roast Corn Fed Chicken, Jus of Thyme & Shallot

Hand Cut Chips

Peas, Beans & Snaps

Mixed Salad, French Dressing  

DESSERTS

Vanilla Bourbon Crème Brulee

Chocolate Brownies

Fresh Fruits Salad

All bills are subject to a discretionary 12.5% service charge



BOWL FOOD                                           £5 each bowl

Bangers and Mash

Pea and Mushroom Risotto with Parmesan Cheese

Chicken Curry with Rice

Penne Napoletano

Roast Tiger Prawns, Pesto and Fresh Tagliatelle

................

Chocolate Brownie

Fruit Salad

Ice Cream

Apple Crumble

All bills are subject to a discretionary 12.5% service charge



CANAPES SELECTION             £15 for 15 items/per person

£12 for 10 items/per person

£10 for 7 items/per person

Pan Fried Scallops Rolled in Pancetta

Mushroom and Peas Risotto, Flake Parmesan (v)

Roasted Goat’s Cheese Parcel

Chicken Liver Parfait on Crostini

Salmon Gravadlax Marinated with Tea, Dill Cream

Deep Fried Parmesan and Olives Polenta Fingers (v) 

Mini Sun-Blushed Tomatoes Tartlet (v)

Home- Made Croque Monsieur 

Pork and Wild Mushroom Terrine with Red Currant Jelly

Chicken Skewer Satay

Salmon Tartar/Classic Prawn Cocktail served in a glass

Garlic Marinated Tiger Prawn Skewers

Quail Eggs in Three Flavors

................

Mini Crème Brûlée
(Vanilla, coffee chocolate)

Strawberry Deep in Chocolate

Tartlet Selection
(Lemon tart, chocolate tart, fruits and Chantilly)

Vanilla Cheese Cake

Brownies 

All bills are subject to a discretionary 12.5% service charge



LATE CHRISTMAS PARTIES
Thinking of organizing a late Christmas party for you or your colleagues?

Waterloo Brasserie is offering 20% off your Christmas food bill for any Christmas party
booked  during the offer period. Offer available from January 2nd until 20th Januay. Please
check availability with us.

PACKAGE

We have Christmas party packages available at all our venues. Please contact us for more
information about availability and prices. Bespoke events can be arranged to suit your requirements.

Contact: 

Valerie Brooks, Events Manager

020 3170 0886 or 020 7960 0202

events@waterloobrasserie.co.uk

GOURMET NEW YEAR’S EVE

Ever popular and just a few minutes walk from the sensational fireworks on the River. Come
for a gourmet 4 course dinner with champagne – pop out and watch the display and come
back to dance the night away. We are open until very late.

Please call for more details: 020 7960 0202

VENUE HIRE

Capacity

Upstairs seated: 130 people - Full Restaurant
80 people - back of the Restaurant

Upstairs standing: 250 people - Enitre venue
80 people - Bar and lounge area

Downstairs private room: 50 people - Seated
100 people - Standing



WHERE WE ARE

TERMS & CONDITIONS

Confirmation of Bookings

To confirm your booking the attached form should be completed and returned to us by post, fax
or email, the attention of Events, Waterloo Brasserie, 119 Waterloo Road, London SE1
8ULF. Fax: 020 7960 0203, Email: info@waterloobrasserie.co.uk within 72 hours of a
provisional booking being made.

All unconfirmed bookings will be cancelled after the 72 hour period unless an agreement is
made with a member of our management team.

Guarantee of Numbers

A guaranteed number of guests is required at least three working days prior to the event. This
will be regarded as the minimum number for the event and the subsequent basis of charge.

Payment

We require a deposit of £ 15 per person for dining reservation and £10 per person for canapés
reception reservation. This amount will be deducted from your bill, unless credit arrangements
have been established with the management prior to the date of the event. The account should
be settled at the conclusion of the function. We accept all major credit and debit cards.

Service Charge

A 12.5 % discretionary gratuity will be added to the final bill.

Deposit

Your reservation is guaranteed once we have received your deposit.

Cancellation

Any cancellation must be advised in writing. A 48 hour cancellation policy applies to all bookings,
please make sure we do receive your cancellation prior to final date.In December deposits for
confirmed bookings are non refundable. Cancellation within 14 days will incur the full cost of the
chosen menu being charged against the credit card with numbers supplied from the booking
form. This charge will be refunded if the room is re-sold.



TERMS & CONDITIONS FORM

To be filled in and sent back to events team via email or fax: 0207 960 0203

Date of Booking: .............. / .............. / ..............

Number of Guests Expected: .............................

Name of Host: ....................................................

Name and Address of Company / Organization: .......................................................................... 

.....................................................................................................................................................

.....................................................................................................................................................

................................................ Contact Name: ............................................................................

Tel Number: ..................................................... Fax Number: ......................................................

Email Address:  .................................................................. Menu Chosen:  .................................

Deposit

A deposit of £10/£15 per person is required to secure your reservation.

Please Find Enclosed A Cheque For £ ................ Please Debit My Credit Card For £ ...................

Card Type: ..................................................... Card No: ........................................................... 

Exp Date: ............. / ..............  Name On The Card: .........................................................

Security Code: .................................. Method Of Payment On The Day: ......................................

These terms and conditions are accepted on behalf of the above person / company/ organization.

Authorised Signature: ............................................................................ Date: .............................

Lunch: 

12pm until 2pm

2pm 

Dinner: 

5pm until 7pm

7.15pm until 9.15pm

9.30pm until late


