SUMMER AT
SOMERSET HOUSE
and with breath-taking views across the Thames, the River
Terrace is one of our most exclusive spaces - the perfect
location to host your summer event.

RIVER TERRACE AND
SEAMEN’S HALL
Thames to the Southbank. The space can host up to 500 people for a
standing reception or, can be made to feel more intimate for smaller
numbers.
- a striking indoor space with a
capacity of 200, perfect for arrival drinks or late-night parties. It can also be
used as a wet weather option, alongside our jumbrellas, which provide cover
on the Terrace.
Perfect for summer parties, you can invite your guests to enjoy a private
reception while the London landmarks light up your event.
Venue Hire Fee: £14,000 + VAT
If you like to extend guest access past 22.00 this is an additional cost of
£1,000 +VAT per hour.
Access Timings:
• Supplier access to River Terrace and back of house: 16.00
•
• Guest arrival from: 18.45
• Guests departed by: 22.00
• Venue clear by: 23.30

We cannot thank the team at Somerset House
enough for everything they did to make our event
a success. From the earliest meetings when we
talked over our options, through the production
and design stage, and right up to the night, the
team was responsive, helpful and understanding.
They took the time to understand our objectives,
vision and our requirements, especially with
regard to accessibility. On the night itself, nothing
was too much trouble for our Event Manager and
every request or question was dealt with
immediately. The venue worked brilliantly and is
- Camelot Group

EXCLUSIVE SUPPLIER
OFFERS
Sit back and relax, we will do all of the hard work for you. In
addition to your venue hire you can choose from the following
bespoke options to create the perfect, all-inclusive Summer
Package.
1.

Canapé and Bowl Food from Restaurant Associate Events

2. Food Stations from Clement Worrall
3. Canapé Reception from By Word of Mouth
4. Entertainment options from Euphonica

Canapé
Reception
£65.45+VAT Per Person
G and Tea cocktail or Prosecco on arrival
Nibbles
Beer, wine and soft drinks throughout
Choice of 4 canapés
Choice of 3 bowls
Add;
Cocktail hour £9.50+VAT

Live food stations from £12.50+VAT
Prosecco all night £19+VAT
Late night bites from £3.50+VAT
Extend your event timing for

At Restaurant Associates we know how important it is
to deliver unique experiences for your guests, and we
would be delighted to support you in creating a tailormade event that gives your guests lasting memories.
Our food philosophy is underpinned by a simple but firm ethos sustainability through a focus on seasonal
menus and ethically sourced British produce.

Sample menu
Canapés

Bowls

Young pecorino, serrano, honey, mustard and
soft blue (GF)

Spring herdwick lamb, smoked sweet bread, pea,
mint and artichoke foam (GF)

Sustainable beef, fermented soya miso,
furikake, kimchi and crispy seaweed

Malt glazed pork cheeks, cauliflower
cream, grilled chicory, tarragon (GF)

Tiger prawn, pea pure and summer gazpacho
(GF)(DF)

Cornish crab cake, pickled fennel, avocado
hummus and crispy parma (DF)

Hand dived scallop, curried cauliflower cream, cauli
cous-cous and crispy parma (GF)

Clay oven roasted Scottish salmon, pilau rice,
cucumber and mint yogurt (GF)

Pea and watercress panna cotta, black
olive soil, and crème gel (GF) (V)

Wye valley asparagus, Cornish
earlies, rapeseed oil, almonds (VG)

Grilled zucchini and asparagus tip,
caperberries (GF) (Vg)

Black truffle and wild mushroom macaroni cheese
(GF) (V)

£15+VAT per person, per hour
Combine with our San Miguel Terrace Bar
to extend capacity to 750 guests P.O.A.
For more information please get in touch:
(0) 20 7845 4651
Somersethouse.RA@restaurantassociates.co.uk

Based on Event Timings 6.45pm-10pm (Bar closing 9.30pm). We aim to cater for all dietary requirements and our team are on hand to discuss this with you

Clement Worrall
Clement Worrall are award-winning, forward-thinking
creatives, specialising in the planning and delivery of
exceptional event catering, production and management.
A range of differing food stations across the Terrace set out in
a style similar to London’s iconic markets, showcasing
exceptional, seasonal British and European ingredients from
mid-summer, recreating the hustle and bustle, sights and
flavours of the marketplace to bring a real buzz to the event.
All our events are unique, and the menu proposed here can
act as an outline only – we are able to tailor menus, drinks,
furniture, entertainment and design to whatever your
requirements and will work closely with you to ensure the
best possible return for your event.
Clement Worrall are committed to the continuous
improvement of environmental performance and promoting
sustainability, diversity and inclusivity in all aspects of our
undertakings.
Included in this package is provision for sufficient poseur
tables for guests' drinks, all of the food stations set out in the
menu including the stalls, all bars and cloakroom facilities.
The package accounts for approximately 4 – 5 food items per
person, a mix of bowls, small plates and ‘grab-and-go’ items
recreating the market atmosphere.
The proposal is priced per person based on guest numbers
between 100 – 500, with guests arriving from 18.45 and
departing by 22.00.
Please contact us at: events@clementworrall.com

Menu

‘Italian’

Shawarma grill

Gnudi, ricotta, nutmeg butter

Organic chicken kofte, sesame dukkha, smoked yoghurt, tomato

Tagliarini, Devon crab, Sicilian lemons

BBQ cauliflower, pomegranate molasses, mint, parsley, pine nuts

Hampshire burrata, blood orange, pickled mustard

Halloumi, shakshuka sauce, marinated peppers, burnt onion

British seafood

Paella and risotto

Cured organic sea trout, grapefruit, olive oil, tobiko

Braised beef shin paella, saffron, English chorizo, salsa verde

Atlantic shrimp, tartare sauce, seaweed, lettuce

Barley risotto, summer mushrooms, cave-aged parmesan

Sea bream crudo, peas, horseradish, dashi

Drinks
Cocktail: ‘The Market Contraband’
Barrel aged agave, fernet, sweet vermouth, orange, citrus

Costs (exc. VAT)
£75

Price per person

House wines, small batch beers and ales, homemade soft drinks.
£15
The package includes:
1 Cocktail, 3 Glasses wine / beer, 1 Soft drink

Additional cost p.p. / per hour past 22.00

River Terrace English Summer Celebrations with By Word of Mouth
Enjoy an evening celebrating all things English Summer,
from the best views over the river Thames, to a seasonal English menu and locally sourced wines and cocktails

Sample Menu

Package

CANAPES
Grilled Highfield Farm halloumi with pistachio dust
and purees of pumpkin, harissa and roasted yellow pepper

Timings: 6.45pm – 10pm
Menu: 10 canapes & 2 taster plates

No-Waste Burger: Ground beef trimmings on last night’s bread with tomato chutney and garnish of the day
(Made using offcuts from our kitchens and 50p per guest will be donated to City Harvest every time it is
selected)

Drinks: An arrival cocktail & half a bottle of wine or beer equivalent per
person;
please note our standard wine list is offered on a sale and return basis,
based on our English wines and beers

Salted courgette, goat’s curd and compressed radish with apple gel and garden mint dust

Staff: Supervisors, cloakroom, bar & service staff

Egg and Soldiers: celery salt crusted quail’s egg with truffled egg yolk puree, baby asparagus dipper and
truffle snow

Hire: Crystal glassware, silver handled cutlery, white china, linen

TASTER PLATES
Fish and Chips: Grilled fillet of sea bass with triple cooked chips, pea puree, parsley oil and beer batter
crumb
Asparagus, summer pea and Quickes cheddar souffle
with a salad of shaved asparagus, broad beans and lemon compressed celeriac
DRINKS
London’s Sipsmith Gin and English elderflower fizz
By Word of Mouth’s Homemade Lemonade
Court Garden Ditchling White Wine & Portobello Road Brewery Beers

Furniture & Equipment: Trestle table bar, poseur tables, choice of linen
and kitchen equipment needed for your chosen menu
Costs based on the above: from £110+VAT per head
Additional hours charged: from £20 per head
We would be very happy to talk through your ideas in more detail
and put together a bespoke proposal for you.
020 8871 9566 / events@bywordofmouth.co.uk
www.bywordofmouth.co.uk

ENHANCE YOUR EVENT
From season to season, our cultural programme is ever changing,
offering opportunities to provide guests with an unforgettable
experience at Somerset House.
When booking an event at Somerset House, you can enhance your
event with one of the following options:
BEHIND THE SCENES TOURS
House.
PRIVATE VIEWS
Combine your event with exclusive access to one of our exhibitions.
Available outside public opening hours.
GUEST TICKETS
Include tickets to an exhibition alongside your event. Available during
exhibition opening hours.
EXHIBITION TOURS & TALKS
A unique insight into one of our exhibitions. Only available outside of
opening hours.

More opportunities to be announced please get in touch with the
team to find out more.

OUR LOCATION
Somerset House
Strand, London WC2R 1LA

LONDON UNDERGROUND
Nearest stations:
Temple (Circle & District lines; 250m, 5 mins)
Covent Garden (Piccadilly line; 650m, 8 mins)
Charing Cross (Bakerloo & Northern lines; 700m, 10 mins)
Embankment (Circle & District lines; 700m, 10 mins)
Waterloo (Bakerloo, Waterloo & City, Jubilee & Northern lines; 800m, 11 mins)

RAIL
Nearest stations:
Charing Cross (700m, 10 mins)
Blackfriars (1km, 13 mins)
Waterloo (1km, 13 mins)

RIVER
River bus services RB1, RB2 and RB6 all stop at Embankment Pier, roughly 600 metres from Somerset House
events@somersethouse.org.uk
+44 (0)20 7845 4618
somersethouse.org.uk/venue-hire

