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For more information about private dining options 
and event spaces across all of our restaurants visit:
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@HOUSECAFES / @VILLAGEEASTSE1



THE LITTLE ROOM
Up to 16 guests 

Tucked away in the heart of Village East lies our Little 
Room, which is a discreet and intimate room perfect for 
hosting your own special soirée.

With seating for up to 16 guests on a long table, the 
rustic backdrop allows for a cosy private dining 
experience. You can even play your own music.

Facilities: WiFi, 43” screen, surround sound, audio connection, flip charts



THE LOUNGE BAR
Up to 80 guests standing 

Our Lounge Bar is home to an inventive cocktail menu 
which can cater to both a sweet and bitter palette. With 
a craft beer offering and worldly wine list, it makes a 
great pit stop for after work drinks and a perfect place for
leaving dos and birthday parties. 

We have three areas which can be hired separately, or as 
a whole for up to 80, with a bar menu available on the
night, or a pre-order of our chef ’s selection of snacks.



THE DINING ROOM
Up to 24 guests 

Sometimes invitations go haywire and before you know 
it you have exceeded the size of a private room, which is 
why we offer the hire of our Dining Room, located 
upstairs towards the rear of our restaurant near all the 
action of our open kitchen.

This area can accommodate up to 24 guests for a seated 
meal, with space for cocktails beforehand for smaller 
groups.



THE SNUG
Up to 24 guests 

Sometimes invitations go haywire and before you know 
it you have exceeded the size of a private room, which is 
why we sometimes offer the hire of our Snug, located 
towards the rear of our restaurant, away from any 
through traffic.

This area can accommodate up to 24 guests for a seated
meal, as well as space for cocktails beforehand.



OUR MENUS 
Menus for all occasions

Whatever time of day you’re joining us, we’ll have a 
curated seasonal menu perfect for your party. 

Whether joining us for brunch, lunch or dinner, we have 
two styles of group menu available. Choose our sharing 
Feast Menu and everyone can indulge in a bit of 
everything - plates are all served together, family style, 
with more than enough to go around. Opt for our Set 
Menu for a more traditional service, with everyone 
selecting their own meal.



COCKTAILS & FINGER FOOD 
Drinks receptions

For those preferring something other than a seated meal, 
we’re well equiped to host the perfect drinks reception, 
with a house cocktail programme catering for all tastes 
- sweet and sparkling to intense and smokey.

We can also serve your party a selection of finger food, 
with options carefully adapted from our seasonal main 
menus.

 



MASTERCLASSES 
Cocktails, wine, spirits

Let Antonio Del Monte, our expert group bar manager, 
guide you through a masterclass tailored to your group’s 
interests and level of knowledge. Something different 
with a group of friends, or unexpected team-building for 
the office. Available for groups of 6 to 12 guests.

Cocktail Masterclass (hands on) - from £40pp
Spirits Masterclass - from £40pp
Wine Tasting - from £33pp
Wine Tasting (with food pairings) - from £40pp



SAMPLE MENU
MENUS CHANGE SEASONALLY & ARE SUBJECT TO MARKET AVAILABILITY

TO FOLLOW 

PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR INTOLERANCES. 
WE ARE HAPPY TO PROVIDE YOU WITH ANY INFORMATION YOU MAY NEED.

TO START
aubergine caviar, Greek yoghurt,

robata flatbread  v

Brixham crab, avocado,
taramasalata, keta caviar 

smoked ham hock terrine,
kohlrabi, dill, sourdough

pea falafel, burnt lemon labneh,
courgette & broad bean salad, toasted seeds  v 

sea trout, roast beetroot, rainbow chard, 
horseradish crème fraîche, roast lemon  gf

miso-glazed lamb, chilli chickpea salsa,
coriander relish  gf

TO END
speculoos cheesecake, 
passion fruit sauce  v

raspberry & white chocolate tart  v

European cheese
(supplement)

SET MENU
£37pp



SAMPLE MENU
MENUS CHANGE SEASONALLY & ARE SUBJECT TO MARKET AVAILABILITY

truffled portobello & spinach Wellington,
asparagus, spring beans, chestnuts  vg/n

Cajun bass, butterbean purée,
coriander chutney, charred lime

miso-glazed lamb, chilli chickpea salsa,
coriander relish  gf

chips, aoili  v
kale, chilli, garlic  vg/gf

mixed leaves, mustard dressing  vg

TO START
sourdough roll, seaweed butter  v

bamboo shoot ceviche,
burnt peach  vg/gf  

salmon sashimi tartine, puff pastry,
yuzu mayo, wasabi avocado, radish, spring onion

sriracha wings, blue cheese ranch,
pickled onions

TO FOLLOW 

TO END
mead cheesecake  v

petit fours  v

European cheeses 
(supplement) 

 

FEAST MENU
£45pp

all dishes are served family style

PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR INTOLERANCES. 
WE ARE HAPPY TO PROVIDE YOU WITH ANY INFORMATION YOU MAY NEED.



SAMPLE MENU
MENUS CHANGE SEASONALLY & ARE SUBJECT TO MARKET AVAILABILITY

CRANBERRY GRANOLA  v/n
Greek yoghurt

GRILLED HALLOUMI  v/gf

OAK-SMOKED SALMON  gf

LINCOLNSHIRE SAUSAGES

TRIPLE-SMOKED STREAKY BACON  gf

FREE-RANGE EGGS  v/gf
fried & scrambled

FIELD MUSHROOMS  vg/gf

SLOW-ROAST TOMATOES  vg/gf

BAKED BEANS  vg/gf

TOAST  v
homemade butter

CAMPFIRE BREAKFAST  gf
slow-roast pork shoulder, barbecue baked beans, fried eggs

BUTTERMILK PANCAKES  v
berry compote, clotted cream

BRUNCH FEAST MENU
£25pp

all dishes are served family style

PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR INTOLERANCES. 
WE ARE HAPPY TO PROVIDE YOU WITH ANY INFORMATION YOU MAY NEED.



SAMPLE MENU
MENUS CHANGE SEASONALLY & ARE SUBJECT TO MARKET AVAILABILITY

PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR INTOLERANCES. 
WE ARE HAPPY TO PROVIDE YOU WITH ANY INFORMATION YOU MAY NEED.

FINGER FOOD

house olives  vg/gf £3.5

duck fat almonds  n £3

garlic clam bread £4.5

chips, aioli £4
   add smoky bacon salt  +50p

aubergine caviar, Greek yoghurt, robata flatbread  v £8

salmon sashimi tartine, puff pastry, yuzu mayo,  v £12.5
wasabi avocado, radish, spring onion

crispy baby squid, chilli, lime, garlic, tartare £8.5

sriracha wings, blue cheese ranch, pickled onions     £8.5

smoked ham hock terrine, kohlrabi, dill, sourdough £7


