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COSTS
Minimum spends start from £10,000 during 
the week and from £18,000 on Saturdays. 
Your minimum spend includes: 

- All pre-ordered food and drinks for 
the evening, and can include an open bar 
DJ

- Personalised menus and name cards
- Four consultation meetings
- Tasting session

Additional production and consultation 
services are available upon request, 
please ask for a quote. 

OPENING HOURS
10am to 12pm on week days, and 10am to 
2am on Saturdays. 
Extension of opening hours available 
upon request. 

ADDITIONAL FACILITIES
B&H Buildings can offer use of the 
B&H Kitchen and private bathroom as a 
private space for use of the bride for 
changing facilities, refreshment and 
hair and makeup touch ups. 

LOCATION
The venue is perfectly located for 
easy access via public transport, 
with excellent bus and underground 
connections, there is an NCP carpark 
just around the corner, whilst 
Northampton Road offers ample on 
street parking as well as a quiet and 
convenient taxi drop-off location.

CONTACT 
Irene Quintana
0203 174 1156

Irene-iq@bandhgroup.com.

GENERAL INFORMATION
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Our friendly and knowledgeable team are on 
hand to help you from the planning stages 
onwards, ensuring your day runs without a 
hitch so you can concentrate on enjoying 
yourself. We have a vast amount of experience 
in running large-scale events and you can 
trust us to make sure that every detail of 
your day is covered. 

The overall maximum capacity of B&H Buildings 
is 120 seated guests or 220 standing. The 
venue is itself incredibly flexible and it 
is possible to easily break down the spaces 
for smaller parties, but we would always 
recommend taking the entire venue for a 
wedding party, as it allows you far more 
freedom in terms of menus, logistics, décor 
and entertainment.  

Everyone loves a wedding. And when a couple 
chooses to spend their wedding day with us 
at B&H Buildings it really is an honour. 

Our humble Clerkenwell home is the perfect 
backdrop for your special day. With its 
numerous windows, white-washed walls and lush 
hanging baskets it is already romantically 
decorated for the occasion. 

The building attracts daylight, even on the 
dreariest day: what a wonderful gift! Every 
detail, from chair to tea-spoon has been 
lovingly and carefully sourced to seamlessly 
complement the whole. All of these elements 
conspire to make it a wonderful photography 
location – favoured by the likes of Kurt 
Geiger, Nike, Clarins, Erdem, and now you!

WEDDINGS AT B&H BUILDINGS
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THE GARDEN ROOM AND GREENHOUSE
orous dining experience – and one of Lon-
don’s most Instagrammed spaces. 

These rooms are incredibly flexible in terms 
of set up, from classic banqueting configu-
rations, to stand-up canapé and bowl food 
receptions or buffet offerings.

Capacity: 80 guests seated / 120 guests 
standing.

Walk through the bar and you find your-
self at the back of the building amongst a 
lush expanse of greenery. The Garden Room 
and Greenhouse capture the impression of an 
abandoned country house, where the gardens 
and staterooms have slowly grown into one 
another and gone to seed. 

Mixing soft furnishings and armchairs with 
cane garden furniture and wrought iron 
benches, the whole space is filled with 
hanging baskets, fully grown trees and 
trailing creepers, effectively bringing the 
outside in and offering a relaxing but dec-
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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 glass doors. 

Influenced by those typically seen in a Grand Café, the beautiful marble mosaic bar top is 
itself a thing of beauty, particularly when set against the stunning mirrored back bar.  

The bar is perfect for hosting your welcome reception and, later, post-dinner drinks and 
dancing, but it can also be cleared to accommodate banqueting tables, to increase the seat-
ed dinner capacity of the venue to 120 guests. 
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Designed by head chef Anthony Horn, the menu at Bourne & Hollingsworth 

features his modern take on classic English fare. Always seasonal, and 

always locally sourced, our menus can cater to all dietary requirements, 

so there is something for everyone. We are very happy to offer tasting 

sessions with your event organiser and the head chef, and these can be 

booked as early as 2 months prior to your wedding day. The food costs will 

be deducted from your agreed minimum spend. 

THE FOOD
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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

Crispy duck salad, orange dressing

Free range chicken Caesar salad with garlic croutons

Honey and mustard glazed chorizo, chicory an dapple salad

Seared salmon, celeriac coleslaw, grain mustard dressing

Golden Cross goat’s cheese, beetroot, toasted hazelnut and port salad (V)

Caramelised onion and melting mozzarella risotto (V)

CANAPÉ MENU

£2.10 per piece

COLD CANAPÉ SELECTION

Potted Cornish mackerel on granary toasts

Peppered Golden Cross goat’s cheese, 
cranbrry dressing (V)

London smoked salmon tartar with sour cream 
on pumpernickel bread

Cumbrian smoked chicken Caesar tartlet

CANAPÉS AND BOWL FOOD

HOT CANAPÉ SELECTION

Cornish salt and pepper squid, soya and 
honey dip

Crisp tiger prawn tempura, Marie Rose dip

Stilton cheese and walnut quiche(V)

Sustainable fish fingers with caper and herb 
mayonnaise

Mini B&H burger, apple barbecue sauce

Chestnut and goat’s cheese arancini (V)
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PUDDINGS

Coconut and lime panna cotta, 
spiced caramelised pineapple   
 7

Dark chocolate and caramel 
tart, mint and strawberry 
sorbet  7.5

Warm white wine poached pear, 
served with chocolate cream  
 7

MAINS

Roasted Lune valley lamb, 
confit potatoes, creamed 
carrots, baby onions and 
mint jus  19.5

Pan fried Cornish cod, 
chargrilled globe artichokes, 
baby spinach and a spiced 
tomato sauce  16.5

Slow cooked Suffolk pork, 
buttered greens, cauliflower 
purée and red wine jus  17

Cotswolds free range chicken, 
creamed potato, smoked bacon 
and peas served with chicken 
sauce  18

SIDES
All  4

Thick cut chips
French fries
Heritage carrots
Spring greens
Red cabbage, apple and 
yoghurt salad
Mixed leaf salad
Buttered Jersey Royals

STARTERS

Selection of fresh bread rolls  
 3

Courgette and Quicke’s cheddar 
soup  6.5

Grilled octopus, pickled 
heritage carrot, charred 
radicchio and herb oil  8.5

A LA CARTE

Poached sea trout, marinated 
cucumber, potato and crab 
salad  18.5

Grilled Scottish rib eye 
steak served with thick 
cut chips, Béarnaise or 
peppercorn sauce  24

B&H Scottish beef burger 
served with cheese, bacon, 
pickled onions and thick 
cut chips  15.5

Loch Duart treacle-cured 
salmon, with beetroot and 
radish  9

Heritage tomato, lovage and 
golden cross salad  7 

Mildly spiced potted ham, 
piccalilli, and crisp sourdough  
 8.5

Cornish crab, avocado, 
watermelon and crisp 
pumpernickel  10.5

Caesar salad, baby gem lettuce, 
anchovies, croutons and 
parmesan cheese   8.5 
Add chicken   12.5

Southern Indian-style chicken 
curry, herb chutney, papadums 
and fragrant basmati rice 
 16.5

Lightly spiced baked 
cauliflower and hazelnut salad  
 12.5

Garden pea and chervil 
risotto with Quicke’s cheddar  
 13.5

Lemon meringue millefeuille, 
poached blackberries  7.5

Selection of cheese from the 
British Isles, quince jelly, 
rosemary crisp bread  9.5
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