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With a heritage stretching back to 1853, The Phene has evolved into a Chelsea institution and a unique venue in London. The Phene focuses on providing quality food 
and drink in a relaxed and luxurious setting.  Where better to host your party this Christmas than at the Phene.

The Phene houses a traditional saloon bar, conservatory restaurant and 1st-floor private lounge, to suit all types and sizes of parties. 

We are also blessed with one of London's finest beer gardens. The heated terrace is complete with comfortable sofas and chairs and is open all year round. This year 
we’ve got something extra special up our sleeves to make our garden even more spectacular this Christmas.

Our Christmas menu is sourced with the finest British produce to satisfy a wide range of tastes, from traditional, hearty Winter favourites to lighter, subtle dishes. 
We’ve annotated our menu to ensure your guests with dietary requirements are well taken care of. The wide selection of bites on our Canapé menu allows you to 
choose what's most suitable for your party.

Our experienced events team is here to take the stress and the work out of arranging your party this year. We’ll go through everything step by step to ensure you host 
an event to remember. We do not charge a hire fee but just ask that a minimum spend is met during the course of your event. If you would like to book or would like 
further information please contact events@thephene.com

We do hope you join us to celebrate this special time of year whether it be for drinks in the Phene Christmas garden or a feast in the Oakley Room. Feel free to pop in 
and see us at any time and a member of our team will be happy to show you what we can offer.

CHRISTMAS AT THE PHENE



Our newly refurbished lounge comprises modern 

British elegance with comfort and style. 

The Oakley Room is highly adaptable and can 

therefore be used for any type of function or event 

be it a large drinks party or an intimate dinner. 

We can seat up to 36 for dinner and up to 70 people 

standing. The room also boasts its own bar with 

draught beer and a wide range of wines and spirits.

The plans opposite are just examples of the many 

configurations you can choose from.

THE OAKLEY ROOM
Capacity: Seats 36 Standing 70

Seating 22 Seating 36



Located on the ground floor of The Phene adjacent to the bar, 

this light and airy space is styled with modern and elegantly quirky 

features and fabrics. Should you wish to have a dinner party for up to 

22 this is the ideal space. With giant antique glass lamps, comfortable 

fuchsia armchairs and our signature wallpaper, the Conservatory is an 

elegant relaxed dining space. 

Located next to garden on the ground floor of the Phene, we 

suggest booking the Avairy for standing drinks parties of 30 or it 

can also accommodate dining for up to 16. Its informal nature is 

best suited to occasions that require atmosphere of the bar but 

with plenty of room for your guests to mingle. 

THE CONSERVATORY
Capacity: Seats 22

THE AVAIRY
Capacity: Seats 16 Standing 30



Providing respite from city living, our Garden is the perfect urban 
escape. With our giant umbrellas, blankets and heat lamps its the 
perfect spot to share a few hot toddies. This year The Phene garden 
will truly be a Winter Wonderland in December. Our garden is mostly 
undercover and fully heated so you’ll be sheltered if the weather is 
unkind. 

The garden is often booked alongside areas within the pub so your 
guests will have a great time whatever the weather.

Our bar is one of the liveliest and most atmospheric in 
Chelsea. Mulled Wine and cider will be filling the air in 
December along with our stylish decorations and famous 
window displays.

A Bar booking is perfect for those who want an informal 
evening drinks party or lunch.

THE BARTHE GARDEN
Capacity: Seats 35 Standing 60

THE BAR
Capacity: Standing 40



For Parties of 8 or more. If you or your guests have any dietary requirements then please let 
us know and we’ll do our best to meet your needs. All dishes may contain traces of nuts.
We require a pre-order for all Christmas parties.

CHRISTMAS SET MENU
Two Course (Lunch times only) £29 Three Courses £37

STARTERS

Mushroom Soup & Smoked Chestnut Foam 

Zucchini "Lingine", Salsify, Broad Beans, Rocket & Basil Pesto 
with Twineham Grange Vegetarian Parmesan

Hansen & Lydersen Smoked Salmon, Beetroot & Pea Rosti & Dill Crème Fraiche

Tataki Carpaccio of Beef, Mooli, Spring Onion & Pickled Ginger Salad

MAINS

Jerusalem Artichoke, Braised Leek & Shropshire Blue Cheese Pie, Pan Fried Kale 

Turkey Breast Apricot & Walnut Stuffing, Boulangère Potatoes, Honey Roasted Carrots 
& Parsnips, Sprout Tops with Lardons, Pigs in Blankets & Jus

Venison Haunch Stew, Mashed Potato, Salt Baked Swede, Swiss Chard 
& Horseradish Cream   

Baked Cod, Crab Risotto, Bisque & Breaded Crab Claw

PUDDINGS

Glenmorangie, Toasted Oat & Raspberry Crumble, Milk Ice Cream  

Mulled Plums, Mascarpone Cream & Amaretti Crumb 

Sticky Toffee Pudding, Vanilla Custard   

Chocolate & Salted Tart, Chantilly Cream 

V= vegetarian GF = gluten free

SPARKLING TOUCHES

Glass of Champagne & Selection of Canapés on Arrival: £20 (per person, minimum of 20) 

Glass of Port & Selection of Cheeses to share £9 (per person, minimum of 4)

Mulled Wine & Mince Pies £7 (per person, minimum of 10)
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CANAPÉ MENU
Choose 6 for £10.95 Minimum of 20 people

COLD

MEAT

Phene Terrine with Cornichons &

Chutney on Mini Toasts

Fillet of Beef Carpaccio with

Horseradish & Rocket

Parma Ham with Sun Blushed Tomato,

Taleggio & Basil

FISH

Caesar Salad with Fresh Lobster

Home Cured Salmon, Beetroot Relish, 

Crème Fraiche & Crispy Thin Cheese Shortbread

VEGETARIAN

Chargrilled Courgette with Goat’s Cheese 

& Fresh Herbs

WARM

MEAT

Dainty Lamb Chops with Salsa Verde 

& Pomegranate

Breaded Chicken Breast with Pumpkin & 

Sesame Seeds, Sweet Chilli Dip

FISH

Tiger Prawns with Picante Chorizo 

& Gremolata

VEGETARIAN

Roast Vegetable Skewers 

& Harissa Hummus

Crispy Deep Fried 
Zucchini & Aioli

SWEET

Mini Lemon Tart

Homemade Chocolate Truffles

Mince Pies & Chestnut Cream



WINTER WARMERS
Mulled Wine Mulled Cider 

Glenmorangie Hot Toddy with Lavender Honey 

“Santas Little Helper” Brandy, Rum, Cinnamon, 
Bitter & Cream  (Shot)

PUNCH BOWLS 
Served in our vintage glassware (Hot or Cold)           £45

“Buttered Rum”: Rum, Sugar, Spice & All Things Nice 

“Sweet Chai of Mine” Chai Tea, Beefeater Gin, 
Rhubarb Shrub & Home Made Sloe Gin

Our seasonal cocktail list is available on request. 
A selection of which can be made avaible as sharers. 

BOTTLED BEERS
Camden: Kentish Town (330ml)

Hells Lager 4.6% 

Gentleman’s Wit Wheat Beer 4.3% 

Pale Ale 4%

Meantime Brewery: Greenwich (330ml)

Meantime Lager 4.5%

Meantime Wheat 5% 

Meantime Chocolate Porter 6.5% 

Bellville Brewing Company: Battersea (500ml)

Northcote Blonde 4.2% 

Chestnut Porter 6.5% 

Thames Surfer IPA 5.7% 

Commonside Pale Ale 5% 

Please note that this may not be our most up to date 
list so vintages and prices may be subject to change. 

SPARKLING & CHAMPAGNE BOTTLE

Fantinel Prosecco Extra Dry 

Chapel Down Brut 

Mercier Champagne Brut

Moet & Chandon Rose

Veuve Cliquot NV

Dom Pérignon Brut 2004 

Krug Grand Cuvee 

RED WINE BOTTLE
Cave de Massé, France 
Riva Leone Barbera, Italy
Castillo Clavijo Rioja, Spain 
Tilia Malbec, Argentina 
Pinot Noir Heritage Conseiller, France 
Saint Cosme Cotes du Rhone, Rhone 
Cahors Chateau du Caillau, France
The Colonial Estate Barossa Shiraz, Australia 
St Nicolas de Bourgueil ‘11, France 
Chianti Classico, Castellare ‘11, Italy 
Chateauneuf-du-Pape Grand Venour, ‘11 
Morgan Marcel Lapierre, ‘11, Burgundy 
Josef Chromy Pinot Noir, Australia 
Angelo Veglio Barolo, Italy 
Larose de Gruaud St-Julien, Bordeaux 
Gevrey-Chambertin Roux, Burgundy 

WHITE WINE BOTTLE
Fleur de Lys Dry, France 
Tuolo Cortese Piemonte, Italy 
Valdivieso Sauvignon Blanc, Chile 
Picpoul de Pinet Flamenc, France 
Conde Villar Vinho Verde, Portugal 
Viognier de I'Hospitalet IGP d'Oc, France 
Stump Jump Chardonnay, Australia 
Stellenrust Chenin Blanc, South Africa 
Royal Tokajmint Dry Furmint, Hungary
Riesling Pfalz Wolf 2012, Germany 
Huia Sauvignon Blanc ‘12, New Zealand 
Albarino Bodegas Castro Martin ‘12, Spain 
Gavi di Gavi Riserva Morgassi Superiore ‘10 
Sancerre Blanc Grand Chaille ‘09 
Puilly-Fuissé Vielles Vignes ‘11 
Chablis 1er Cru Vaillons ’11, Burgundy 

ROSÉ BOTTLE
Petit Papillon Grenache Rose, France 
St Baillon Provence Rose, France

CHRISTMAS DRINKS
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WINES

 We can offer some of our wines in 
Jeroboams & Magnums upon request.





T’s & C’s

Securing your booking
Your booking will be confirmed once we have received the deposit of £250 and a full booking form. Your deposit payment will be deducted from your final bill on the 
night. You can make this payment, either in person through our chip & pin terminals, or we can take the payment over the phone with your authorisation. Unfortunately 
we cannot accept payments by cheques or BACS transfers. The deposit is fully refundable up to 5 working days before your booking date. Any later than this and it is 
non-refundable. Deposit of £250. For larger parties we will require half of the agreed minimum spend as deposit.

The balance is payable on the day of your event. 

Cancellation
We require at least 15 working days notice if you wish to cancel your booking. If this timescale is not adhered to we reserve the right to retain the deposit. 

Guest Numbers, Pre-Ordering & Changes
Please confirm your final guest numbers at least 2 days prior to your event. We ask no later than 10 working days before your event, to receive your choices for food and 
drinks. Any changes to the food choices, must also be made no less than 5 days prior to your booking. We must be notified of any decreases in guest numbers no later 
than 2 days before the event. Any changes later than this will result in your party being charged for the original number of guests. There can be no more than a 20% total 
reduction of guests from your party at any point. 

Noise Levels
Unfortunately, being in such a residential area, we have to be very careful about noise levels and we kindly ask for your cooperation in this. 

We are happy for you to use your IPod on our docking stations, but we do ask to keep the volume at a reasonable level and be sensitive to those that live next door. We 
may ask you to turn this down if it is too loud. If the noise continues to be too loud we reserve the right to turn off the I pod dock and switch to piped music. 

Please do be sensitive to our neighbours and keep the noise down when you leave the premises and if you would like a taxi, we can happily you order one. 

Service Charge
We do add a discretionary 12.5% service charge to your final bill. This goes to all of the staff that serve you.

Garden Parties
To be a good neighbour, we like to make sure we can help our neighbours as much as we can. We do have a strict license that we have to adhere to. This includes, 
everyone must be sat down from 9pm, with the garden closing at 10pm. As much as everyone loves a good sing song, our neighbours do not, so we ask to keep the 
noise levels down and be conscious that noise carries down quiet roads like the one we are on. We only reserve areas inside for garden parties with prior arrangement 
with our events team.

I would like to confirm my booking on the date above and have read and accept the terms and conditions.

Signature or Type in Name:         Date:


