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THE SPACES
ENTIRE VENUE
220 standing reception or 120 seated,
starting from £12,500 minimum spend

THE PRIVATE DINING ROOM
12 guests, starting from £500 minimum
spend

WHOLE RESTAURANT
80 guests, starting from £5,000 minimum
spend

B&H KITCHEN
16 guests, starting from £500 minimum
spend

THE GREENHOUSE
22 guests, starting from £900 minimum
spend

BELOW & HIDDEN
50 guests, starting from £1,500 minimum
spend

GARDEN ROOM
35 guests, starting from £1,500 minimum
spend

THE BAR
120 guests, starting from £3,000 minimum
spend

THE CAFE
18 guests, starting from £500 minimum
spend

We do not charge a venue hire fee but
we work on the basis of a minimum spend
which varies depending on the day of the
week, length of the booking and areas
hired.
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WELCOME TO BOURNE & HOLLINGSWORTH BUILDINGS
We’ve put a lot of effort and love into
making Bourne & Hollingsworth Buildings a
truly special place for all occasions and
at Christmas, it especially shines. From
cocktail fuelled receptions, to long, and
languid lunches, boozy brunches, intimate
dinners and raucous parties, B&H Buildings
is our playground created for those who,
like us, crave a space to eat, drink and be
merry from dawn to dusk.

Featuring five distinct areas with varied
eating, drinking and dancing spaces, B&H
Buildings takes it’s inspiration from the
faded grandeur of a stately home. We’ve
combined unusual textures and modern shades
with trailing plants and rich fabrics to
produce a highly original space perfect for
anyone wanting to impress clients to those
of you who just want to sink into a beautiful
armchair with a bloody good mary.
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THE GARDEN ROOM
AND GREENHOUSE
Many people think that The Garden Room and
Greenhouse is a summer venue. Whilst the
plants bloom and the sunlight streams in
throughout June, July and August, there is
something, ever so magical that happens to
the space in the colder months.
Capturing the impression of an abandoned
country house, where the gardens and staterooms have slowly grown into one another
and gone to seed The Garden Room and The
Greenhouse make up the main restaurant. Mixing soft furnishings and armchairs with cane
garden furniture and wrought iron benches,
the whole space is filled with hanging baskets, full grown trees and trailing creepers, effectively bringing the outside in and
offering a relaxing but decorous dining experience.
With the low romantic lighting from the festoons, watch as The Greenhouse springs to
life at night, as the light streams through
the palms and casts shadows against the
white washed walls. The fire is lit and the
whole space transforms into a cosy, intimate
place to throw a dinner party.
The winter sun streams in at lunch times,
where groups gather for decadent cocktails
around the fireplace before entering the
Greenhouse, which can be made completely
private from the rest of the restaurant via
beautiful French doors.
The Greenhouse: 22 people seated
The Garden Room: 35 people seated
The Garden Room and Greenhouse can be hired
out together exclusively. Seated for up to
55 people, standing for up to 90.
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THE PRIVATE DINING ROOM

The ritual of a perfect evening requires
certain elements: delicious drinks, good
people, a beautiful room, exquisite food
and the perfect soundtrack. Go back as
far as you like, they are the universal
requirements for having a good time.
The Private Dining Room encapsulates all
of the above. A beautiful room, lined floor
to ceiling with antique display cabinets
full of bottles of boutique spirits and

fine alcohol. In the middle, a large and
comfortable dining table and stunningly
upholstered stately chairs, covered with
the unmistakable mulberry print. There is a
beautiful, heritage sound system in there.
The warm, slightly dusty, sound of analogue
music, talking, drinking and eating.
Perfect for meetings and private parties
alike, The Private Dining Room provides a
relaxed and intimate setting for 12 guests.

Plato said that a house unblessed by song was not fit for habitation.
We kind of go along with that.
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B&H KITCHEN
The B&H Kitchen is a perfect example of
functional beauty, our hub of culinary
knowledge. It also moonlights as a grand and
atmospheric private dining room, complete with
personal chef cooking everything in front of
you and your own bartender – or honesty bar
if you prefer.
The dining table is a beautiful bespoke piece

of London Plane which comfortably accommodates
up to 16 diners and in its simple charm provides
a lucrative conversation starter. The room
itself transforms effortlessly from bright and
airy daytime cookery school, all clean lines
and creeping plants, to the warm intimacy of
the candlelit dining room, perfect for private
parties, spirits and wine masterclasses and
special events.
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THE CAFÉ
Featuring bentwood mahogany and wicker booths,
the café area offers a cosy median between
bustling bar and more formal restaurant. This
versatile space is perfect for casual dining,
catch-up drinks and informal meetings.
During the day the café works well for those
looking to escape the confines of the office.
Equipped with free wifi, endless pots of tea,
comfortable seating and large tables, this
area is a favourite amongst those who prefer
to go about their business in a more relaxed
but efficient manner. In the evening, this
light and airy space is transformed, lit up
by beautiful hanging lights and can be hired
for dinner for up to 18 guests.
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CANAPÉS AND BOWL FOOD
CANAPÉ MENU

HOT CANAPÉ SELECTION

Sample Menu

Pigs in blankets, tomato and apple relish
COLD CANAPÉ SELECTION
Potted Cornish mackerel on granary toasts
Peppered Golden Cross goat’s cheese,
cranbrry dressing (V)

Cornish salt and pepper squid, soya and
honey dip
Crisp tiger prawn tempura, Marie Rose dip
Stilton cheese and walnut quiche(V)

London smoked salmon tartar with sour cream
on pumpernickel bread

Crispy Saddleback pork belly, Bramley apple
sauce

Pickled cucumber, roasted pepper and lovage
(V)

Sustainable fish fingers with caper and herb
mayonnaise

Cornish coppa with apple and celeriac
remoulade

Caramelised red onion tartlet, melting
Lancashire cheese (V)

Cumbrian smoked chicken Caesar tartlet

Mini B&H burger, apple barbecue sauce

Honey roasted chorizo, avocado, chicory leaf

Chestnut and goat’s cheese arancini (V)

SAMPLE BOWL FOOD MENU
£5.5 PER BOWL
Slow cooked beef in red wine, smoked bacon and crushed heritage potatoes
Seasonal wild mushrooms, walnut and Stilton risotto (V)
Roasted free range chicken, cranberries, sage and onion
Tiger prawn fried rice, coriander, chilli, and toasted peanuts
Five spiced soft egg noodles, baby spinach, avocado and green chilli
dressing (V)
Cirspy duck salad, orange dressing
Free range chicken Caesar salad with garlic croutons
Honey and mustard glazed chorizo, chicory and apple salad
Seared salmon, celeriac coleslaw, grain mustard dressing
Golden Cross goat’s chees, beetroot, toasted hazelnut and port salad (V)
Cornish crab and sweet corn, baby gem salad
Caramelised onion and melting mozzarella riostto (V)
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FESTIVE MENUS

FOR 10 PEOPLE OR MORE:

MENU A - £45pp

MENU A: £45 PER PERSON

B & H cured salmon, beetroot, fresh

MENU B: £55 PER PERSON

horseradish

MENU C: £70 PER PERSON

Chicken liver parfait, dried fruit
chutney and crisp sourdough

Roasted fig & chicory salad, Golden
Cross goat’s cheese

Butternut squash & smoked bacon soup
Roast Chicken Breast, crisp fondant
potato, carrot puree and sage gravy

Roasted Hake, chorizo and butterbean
casserole

Slow cooked red wine beef, parsnip
puree and curly kale

Caramelised onion and Oxford blue
cheese risotto
B&H Christmas pudding, warm whisky
custard

Warm dark chocolate pot, honeycomb and
vanilla ice cream

Iced clementine mousse, orange curd and
ginger shortbread

Selection of cheese from the British
Isles, quince jelly and rosemary crisp
bread (£2supp)
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MENU B - £55pp
Gin cured salmon, charred cucumber, and
radish

Chicken & wild mushroom terrine,
honey rosemary dressing and crisp sourdough

Roasted squash & caramelised red
onion salad, with golden cross goat’s
cheese

Leek & potato soup, cheddar crisps
Stuffed turkey breast, buttered sprout
tops and potato gratin

Pan fried sea bass, Jerusalem artichoke
puree, red wine shallots and smoked bacon

Slow cooked red wine beef, parsnip
puree and braised red cabbage

MENU C - £75pp
Hot smoked salmon, piccalilli, and
potato salad

Pan fried scallops, artichoke cream and
maple dressing

Rabbit & pork terrine, grain mustard
dressing and crisp sourdough

Wild mushroom & truffle risotto

Cauliflower & truffle puree, honey
pickled vegetables

B & H Christmas pudding, served with
whisky custard

Dark chocolate & pistachio tart,

Roasted beef ribeye, caramelised

vanilla ice cream

onions, creamed potato, and carrots

Iced clementine mousse, orange curd &

Guinea fowl breast, cranberry & sage

ginger shortbread

stuffing, potato gratin and pigs in blankets

Selection of cheese from the British
Isles, quince jelly and rosemary crisp

Pan fried halibut, lobster, and leek

bread

risotto

Caramelised onion & wild mushroom
fondant potato, crème fraiche leeks

B & H Christmas pudding, whisky
custard

Iced sticky toffee mousse, toffee
sauce, spiced raisins

Dark chocolate & pistachio tart,
vanilla ice cream

Selection of cheese from the British
Isles quince jelly and rosemary crisp bread
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THE BAR AT B&H BUILDINGS
Occupying the sunny west-facing side of the
building, The Bar at B&H Buildings opens onto
the street and the leafy park beyond via huge
windows and doors. The Bar is ideal for daytime
coffees, after-work drinks and informal
gatherings. Influenced by those typically seen
in a Grand Café, the beautiful marble mosaic
bar top itself offers a generous and informal
perch for guests wishing to sit closer to the

action. A bar menu of snacks and canapés is
available for bookings, although guests in
smaller parties are also very welcome to order
from the a la carte restaurant menu. The bar
stocks a range of beers and fine wines, as
well as an exhaustive selection of spirits;
the star of the show, of course, is Bourne &
Hollingsworth’s trademark cocktails, with a
list featuring both classics and new creations
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SAMPLE COCKTAIL MENU
Three Wise Men
Triple malt Scotch whisky, vermouth and Campari stirred with prune liqueur

Seasonal Brandy Fizz
Fizz and seasoned brandy, blended together with honey and fresh citrus

Runnymede
Traditional mead, shaken with herbal liqueur, pear and lemon to create a rich
rustic drink

B&H Treacle
Sugar and spice and lashings of rum, stirred with apple and bitters

Quincey Collins
Rathbone New London Dry Gin shaken with quince liqueur, fresh lemon juice and a
touch of sugar, topped with soda and served long
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BELOW & HIDDEN
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The history of nightlife is filled with
legendary
places,
no
bigger
than
a
living room. So is the history of Bourne
& Hollingsworth, coincidentally, having
started out as a basement bar on Rathbone
Place. Traditionally, in such places, there
is nothing more than somewhere comfortable
to sit, small tables, extremely forgiving
light, great drinks, charming, cool service
and, naturally, amazing music. Below & Hidden
is our new late-night clubroom concealed
beneath the restaurant and bar, a secret
drinking and dancing den for discerning
night owls.

the luxurious tapestry-covered walls will
reveal floor to ceiling LED light panels,
illuminating the beat. Tables are small and
so easy to be strategically cast aside, along
with any remaining inhibitions, allowing
guests to relax, let their hair down and
hit the dance floor, secure in the knowledge
they are safely hidden below the streets of
Clerkenwell.

When the DJ hits his stride, Below & Hidden
will feel like the coolest party guests have
ever been invited to. As the night unfolds,

The smallest room you ever got lost in.

It is a place for when you don’t feel like
winding down the night just yet. Elegant
misbehaviour has a place in everyone’s life
we think.

Capacity: 50, Private hire from £1,000
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SAMPLE PUNCH MENU
Rumbullion Punch £8
A Caribbean cornucopia of rums and tropical flavours,
this fruity libation blends light and heavy rums, fresh
pineapple and pineapple shrub, pomegranate and lime
juices, sweetened with a house spice syrup. Garnished
with iced pineapple and limes
Verity’s Tipple £7
Inspired by days of yore this is a light, complex and
refreshing beverage. Based on a melange of Bordeaux
white wine and aromatised wines, lifted with navel
oranges and balanced with traditional mead and a
homemade lovage syrup. Garnished with iced cucumber and
grapes
Delectation Fizz £7
Working with the delicate fragrance of Rathbone New
London Dry Gin, this delectable drink brings together
spice-clementines and quince and the effervescence of
our fresh lemonade. Garnished with iced clementines and
lemons
House-Fashioned £9-£11
Your choice of Bourbon (Four Roses Small Batch £9),
Scotch (Macallan Gold £11), Rum (Santa Teresa 1796
£11) or Tequila (Herradura Reposado £11), pre-seasoned
with tailored bitters and citrus. Served ready to pour,
chilled and diluted to perfection with appropriate
garnishes

17

EVERYTHING’S GONE GREEN
We’ve put a lot of love and time into
Bourne
&
Hollingsworth
Buildings.
Similarly, we’ve put a lot of work into
creating the paper you are holding. We
hope that you’ve enjoyed reading it as
much as we enjoyed creating it. We wrote
this in October, but we know that you
might be reading this in the depths of

winter. The fires are possibly all lit,
mulled cocktails being dished out and
we’re all thinking about Christmas. If
you’re feeling festive, do drop us a
line. We love a good party and we’re
pretty good at throwing them. Or just
pop in for a chat, we’re always here and
happy to help.

CONTACT
Bourne & Hollingsworth Buildings
42 Northampton Road, Clerkenwell, EC1R 0HU
0203 174 1156
E: info@bandhbuildings.com
For information about the other Bourne & Hollingsworth
Brands please visit www.bourneandhollingsworth.com

