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                    Introduction 

An inspiring London event venue set within private, lush gardens nestled in the middle of the iconic Regent’s Park, our 

beautiful London venue is a fabulous choice for conferences, meetings, events, summer parties and weddings 

 

About the Venue 

 

Our unique spaces and beautiful location make us the perfect choice for a wide variety of events. 

 

Inside our historic buildings we have a wide range of rooms, each one flooded with natural light and full of charm. For  

conferences our venue boasts the purpose-built Tuke Hall auditorium that seats 370 delegates plus a variety of additional 

rooms in which you can host networking sessions, lunches and breaks.  

 

Our location – just minutes from Baker Street tube station – makes travel to and from the venue convenient for your 

guests. It also means you’re only a short journey from the West End. 

 

Our fabulous gardens surrounded by the magnificent Royal park and lakes, the venue is the perfect location for your  

summer event. The lawns come with their own private entrance and ivory lined marquee just in case of British summer 

days.  With four acres of manicured lawns, a further two acres of wild garden and a secluded secret garden, no other  

venue offers such a private, verdant outdoor space, capable of accommodating up to 1,200 guests.  
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Summer Lawns Packages 

We offer  inclusive packages to cover all your needs and include: 

 

⊲ Exclusive day hire of the lawns  

⊲ Private access through Acland Gate 

⊲ An ivory-lined marquee with hard flooring, carpet, chandeliers, uplighters  

⊲ Full bar facility 

⊲ PA system with inbuilt noise reduction speaker system, microphones and mixer board 

⊲ Outdoor wooden garden furniture 

⊲ Event co-ordinator  

⊲ Cleaning attendants 

⊲ Dedicated first aid trained security 

 

Guests 100-149 150-199 200-349 350-499 500-749 750+ 

Thursday & Friday POA £92.50 £66.00 £49.00 £45.50 £31.50 

Wednesday & Saturday POA £84.50 £60.00 £45.00 £41.50 £28.50 

Sunday-Tuesday POA £76.50 £55.00 £40.50 £37.50 £26.00 
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Drinks Packages 

For ease of budgeting we have put together drinks packages  

Our drinks packages include unlimited: 

House red, white & rosé wines 

Selection of bottled beers 

Selection of fruit juices 

Still and sparkling water 

 

If you would like to upgrade your package to include jugs of Pimm’s, Prosecco or a selection of spirits add £11.00 per person. 

2  £23.50   3   £29.50 

4   £35.00 5  £40.50 

6  £46.50 

Soft Drinks Package 

2  £9.25   3   £13.25 

4   £16.25 

 

Drinks can also be charged on consumption, a cash bar can be set up  or a mixture of all three depending your requirements 
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Our marquee comes fully lined in ivory, with a reception area and a variety of seating options. The marquee is 15m x 25m with ivory lined walls and 

some clear vinyl windows and roll-up sides, able to accommodate your guests with a bar, reception area, dining and seating spaces, plus room for 

a dance floor. We can also create a more intimate space for smaller groups by adding a partition wall. A solid floor with taupe carpet means no 

muddy shoes and no sinking heels. 

 

This marquee will accommodate: 

⊲ Standing reception         450 guests 

⊲ Seated dinner with a small dancefloor     300 guests 

⊲ Seated dinner with a large dancefloor     250 guests 

 

If you have more than 450 guests we recommend a clear canopy extension which can allow for up to an additional 350 guests. 

 

Larger marquees can be built to accommodate larger setups, please speak to a co-ordinator about your requirements 

 

There is an inbuilt PA system with noise reduction speakers that can have your guests dancing to a band inside while others outside enjoy the 

tranquil scenery of our lawns and Regent’s Park beyond. 

 

All your power requirements are met with a silent generator that can accommodate the largest band or DJ rig required. 

 

Outside the marquee we provide solid wooden furniture with parasols and seating for up to 200 guests. 

Marquee 
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Traditional British BBQ - £33.00 per person  

Choose three of the following main course options 

  Belted Galloway Brisket and prime rump burger, sliced tomato, mature  

cheddar brioche bun. 

  Cumberland pork hot dog, caramelised onions, Viennese roll.  

  Hertfordshire BBQ marinated chicken thigh burger smoked Applewood, soft 

white bap.  

  Garlic thyme mushroom, red leister cheese sour dough bun (v)  

Choose two of the following sides: 

  Tomato, cumber garden herb mix leaves.  

  Classic Slaw 

  Jalapeno & pepper pasta salad 

  Caper & chive new potato salad.  

Choose a dessert: 

  Classic Eton Mess 

  Strawberries and cream with short bread biscuit.  

Caribbean BBQ – £33.00 per person 

Choose three of the following main course options: 

 Sweet turmeric & cayenne spiced chicken, mango & papaya salsa  

 Hot & fiery jerk spiced Blythburg pork belly, watercress & walnut yogurt 

 Slow cooked curried Romney Marsh lamb shoulder, spring onion, garlic & ginger  

 BBQ salt cod, pineapple and red onion salsa with coriander and lemon 

 Grilled all spice and tamarind pumpkin, pineapple molasses, plantain (v) 

 

Choose two of the following sides: 

 Rice and peas 

 Sweet potato salad 

 Mango, papaya and pineapple slaw with coriander 

 Roast beetroot, chilli and red onion salad 

Choose a dessert: 

 Key lime pie 

 Mango and papaya mousse, Allspice shortbread 

BBQ Menus 

Our chefs have put together a range of BBQ menus to bring the best flavours, along with some theatre enabling people to finish meals to their 

tastes. 
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BBQ Menus Continued 

American BBQ – £33.00 per person. 

Choose three of the following main course options: 

 Belted Galloway brisket and prime rump burger, tomato relish, brioche bun 

 Pulled Dingley Dell pork shoulder, spicy bean and tomato 

 Roasted beer can chicken quarter with sweet apple bbq glaze 

 Cajun spiced swordfish brochette, cilantro and lime yogurt, red onion salsa  

 Dirty Mac ‘n’ Cheese (v)  

Choose two of the following sides: 

 Memphis slaw 

 Spicy succotash salad 

 Cobb salad 

 Cornbread 

Choose a dessert: 

 Dark chocolate and orange brownie 

 Mini doughnuts, salted caramel sauce 

Marrakesh BBQ (Halal available) – £33.00 per person.  

Choose three of the following main course options: 

 Lightly spiced lamb and olive kofta 

 Chargrilled tuna in chermoula marinade  

 Lemon and saffron marinated chicken 

 Cumin and coriander spiced prawn skewer  

 Ginger spiced aubergine, cumin and olive skewers (v)  

Choose two of the following sides: 

 Onion, raisin and chickpea couscous   

 Grated carrot, pine nut and orange flower water salad 

 Moroccan green pepper and preserved lemon salad 

 Quinoa tabbouleh 

Choose a dessert: 

 Strawberries with mint and rosewater 

 Fig and pistachio tartlets with honey yoghurt 

Choose from three of the following options  

 Thyme & garlic slow smoked shoulder of pork  

 Tarragon honey ginger smoked Hertfordshire chicken  

 Rosemary maple syrup smoked leg of leg of lamb with light spiced rub  

 Southern style smoked beef patties with Monterey Jack coating 

 Nut roast wellington (v) 

Choose two of the following sides: 

 Cajun slaw 

 Tomato, cumber garden herb mix leaves.  

 Classic Potato Salad 

 Roast vegetable brown rice salad 

 

Choose a dessert: 

 Classic Eton Mess 

 Chocolate Brownie 

Smokehouse – £33.00 per person  
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Fancy something a little different for your guests? Why not try our street food stalls? Offering cuisine from around the world, each stand is beautifully  

decorated in vibrant colours, giving a greater variety of choice and flavours and offering a memorable dining experience 

Please choose 3 food stalls from below: - £36.50 per person or £13.95 per stall, per person   

 

New York Dirty Mac Bar   

Classic mac ‘n’ cheese, slow-cooked pulled meats & roasted vegetables, seasonings, toppings to include: mixed cheese, crispy bacon, jalapenos, mixed herbs and peppers 

 

Traditional Lincolnshire Hog Roast  

Whole spit-roast hog, sage and onion stuffing, apple compote, soft rolls and crackling. Accompanied by garden leaf salad 

 

Taste of Lebanon 

Chicken shish Tawook, Lebanese kofta (minced beef), spinach wrap triangles (v) and kibbeh (lamb meat balls) served with a variety of side dishes and sauces 

 

World sliders  

Mini burgers with influences from around the world with the classic American style slider, breaded chicken slider, and lightly spiced bean slider all served with a variety of 

salads and accompaniments 

    

Fajita Bar 

Soft flour tortilla packed with your choice of spiced pulled chicken, beef chilli con carne or quorn chilli, finished of with fresh leaves, sauces and extra spice if you want it  

really hot. 

Street Stalls 
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Please choose 3 food stalls from below: - £36.50 per person or £13.95 per stall, per person 

Taste of Italia  

Enjoy the healthy and Mediterranean flavours of Italy ; Cured charcuterie  selection, anti-pasta platters & bruschetta,  

Or hot pasta & gnocchi with a choice of meat and vegetable toppings served with selection of classic style Italian salads  

 

Bao Buns 

Little steamed buns of heaven, filled with Soy chicken, sweet n’ sour pork, crispy beef and Asian vegetables with sauces, chillies & spring onions 

 

Doughnut stall 

Selection of doughnuts, toppings and fillings to create your own personal doughnut dessert. Including: mini doughnut cups, flavoured, frosted and filled doughnuts, assorted 

creams and toppings 

 

Fruit stall 

Want to have a healthier dessert option? Try our fruit stall with an array of fruit skewers, melon wedges and fruit shots, crystallised pineapple and tropical fruits. 

 

Classic dessert stall  

A selection of well-loved mini classic desserts.  

Choose 3 from: 

Eton Mess 

Chocolate brownie  

Profiteroles with assorted toppings 

Mini Victoria sandwich 

Custard tart 

Sherry trifle slice 

Pecan pie 

Street Stalls Continued 
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Still not full? Need something to fill all the corners? May we suggest:  

 

Pick ‘n’ Mix Sweet Shop - £1.50 per person – min 50 guests  

When you were younger, did you ever use those pink-and-white-striped paper bags to buy pick 'n' mix at the sweet shop or the cinema? So did we! Those stripy bags still 

bring back glimpses of childhood memories, so why not use them at your event?  

A sweet table is a great way to add nostalgic vibes to your event and get all the guests reminiscing about their carefree childhood days. Everyone will enjoy helping  

themselves to some sweet goodies, the range on offer will satisfy any sweet tooth!  

 

Ice Cream £2.50 per person – min 50 guests 

Enhance your summer party with our very own ice cream trike serving a variety of flavours of homemade ice creams and sorbets, served in a cone or a cup 

Choose two of the following flavours: 

Ice-cream – vanilla, strawberry, dark chocolate, milk chocolate, mint choc chip, rum’n’raisin, cherry ripple, salted caramel 

Sorbet – lemon, Pimms, prosecco 

A Little Extra 
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Wine List 

House Wines 

White          Bottle 

Spinnaker Chenin Blend 2016 (South £15.95 

Catanga Arien/Sauvignon Blanc Bio Organic Tierra Castilla 2016 (Spain)  £16.50 

12.5% 

Red 

Solano Tinto, 2016 £15.95 

Catanga Tempranillo Bio Organic, Tierra Castilla 2016  £16.50 

Rosé 

La Loupe Carignan Rosé 2016 (France) 12.5%abv     £15.95 

Catanga Rose, Organic, Vino de la Tierra de Castilla, (Spain) 12.5%abv £16.50 
 

 

 

White Wine         Bottle 

Rocca Trebbiano 2017, (Italy)       £17.50  

Fruit, Almond, Shelfish 

Rioja Blanco Viura Verdejo Fincas de Azabache 2016 £17.75

Lemon, Green apple, White peach  

Clef D'argent Sauvignon Blanc 2017 (France)     £18.00  

Gooseberry, Green fruit, Rich fish 

Rhanleigh Chardonnay 2018, (South Africa)     £18.00  

Lime, Vanilla, Chicken 

Galassia Garganega Pinot Grigio, 2017 (Italy)      £18.50  

Fresh, Lemon, Salad 

War Horse Chenin Blanc 2017, (South Africa)     £19.50  

Apple, Pear, Canapes 

Picpoul De Pinet, Domaine Morin 2016 (France) £21.50 

Green apple, Lime, Dry 

Rosé  Wine         Bottle 

Il Narratore Pinot Grigio Rosato 2017, (Italy)      £20.50  

Raspberry, Strawberry, Risotto 
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Wine List (Cont.) 

Red Wine          Bottle 

 

Sangiovese 2017, (Italy)        £17.50  

Cherries, Spice, Dark Chocolate 

Cosmina Pinot Noir 2017, (Romania)     £18.00  

Red berries, Soft, Charcuterie 

Rhanleigh Cabernet Sauvignon 2017, (South Africa)    £18.50  

Blackberries, Plum, Roast beef 

Sotherton Shiraz 2016, (Australia)       £19.95  

Blackcurrant, Vanilla, BBQ 

Valcheta Malbec 2016, (Argentina)     £21.50  

Tabacco, Leather, Smokehouse 

Lacrimus Rioja 2017, (Spain)      £22.50 

Oak, Cherry, Pork 

Sparkling Wine        Bottle 

 

Vina Vispo Frizzate NV ( Italy ) 11%abv £20.50 

Cava El Pont de Ferro, Brut, NV ( Spain) 11.5%abv £25.00 

Prosecco Spumante Brut DOC NV ( Italy )11%abv £28.00 

Hindleap Classic Cuvee Brut Bluebell Vineyard Estates 2014 (UK) 11.5%abv £37.50 

Champagne De Malherbe Brut (France) 12.5%abv  £38.50 

Champagne Pol Roger White Foil (France) 12.5%abv £60.00 

 

Bar drinks 

Becks Beer 275ml, Peroni 330ml £3.30 

Other beers available on request (10 day notice needed) 

Spirit & mixer £3.95 

Premium spirit & mixer          £4.75 

Soft drinks £2.30 

mailto:conferences@regents.ac.uk


 

26 

 



                     

27 

All prices are subject to VAT at the prevailing rate.  For all enquiries, please call 020 7487 7540 or email conferences@regents.ac.uk 

Staging 

⊲  Small stage 8’ x 12’       £240.00 

⊲  Larger stage 12’ x 16’        £480.00 

⊲  Marquee re-carpet        £1,500.00 

⊲  Clear canopy extension 15m x 10m    £3,750.00 

 

Dance Floors 

⊲  Parquet 16’ x 16’        £530.00 

⊲  White 16’ x 16’        £600.00 

⊲  Retro light up 13’ x 13’       £1200.00 

Furniture 

⊲  A sets of rattan furniture (1 sofa, 2 armchairs & table)  £200.00 

⊲  Banqueting chairs (each)       £2.95 

⊲  Children’s high chairs        £9.50 

⊲   Bistro chairs          £1.50 

⊲  Chair covers with bows of your choice     £2.50 

⊲  White chairs with seat pad of your choice    £3.95 

⊲ Charivari chairs with seat pad of your choice    £4.95 

⊲ Ghost chairs with seat pad of your choice    £6.50 

⊲  5’ round table         £8.75 

⊲  6’ round table         £9.50 

⊲  5’ trestle tables         £6.50 

⊲  Poseur tables each        £45.00 

 

Marquee Extras 
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Games, Games, Games 

With four acres of lawns to spread out over, the entertainment possibilities are endless. Whether you fancy It’s a Knockout-style challenges and 
sports day activities to soap box derbies or city wide treasure hunts, we have the space to meet your needs. 
 
Fancy a game of football or croquet? We can provide a giant garden games pack to keep your guests entertained. Want something a bit more 
memorable? We work with a range of leading team-building companies and suppliers to create events which enhance team development,  
improve group relationships and create truly unforgettable experiences which everyone will enjoy.  
 
The choice is yours and we’ll work with you to create your perfect event. Whether you want a game of softball before a BBQ or a relaxing  
makeover after a challenging assault course, we have everything you need to keep you and your team entertained.  

⊲  Traditional Garden Games       £325.00 

(Croquet, boules, French cricket, giant Jenga, giant Connect 4, giant 
chess, frizbees) 

⊲  Team Events Games        £325.00 

(Softball, football, rounders, volleyball) 

⊲  Face painters        from £200.00 

⊲  Magician         from £200.00 

⊲  Photobooth         from £650.00 

 ⊲  Indoor laser shooting       from £650.00 

⊲  Pub games         from £950.00 

 

⊲  Indoor games        from £175.00 
(table tennis, fusbol, air hockey) 

⊲  X-box with 50” display,       from £350.00 

⊲  Traditional funfair stalls       from £330.00 
(indoors or outdoors coconut shy, hook a duck, shooting gallery) 

⊲  Retro arcade games      from £350.00 

⊲  Blackjack or Roulette Tables     from £375.00 

⊲  Scalextric        from £850.00 
8-track scalextric with computerised scoreboard, plus 1-track  
marshal 
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⊲  Manned bouncy castle      from £360.00 

⊲  Giant adult bouncy castle 25m x12m x12m  from £1100.00 

⊲  Inflatable assault course     from £850.00 

⊲  Popular fun-day inflatables, including:   from £495.00 

(Gladiator jousting, bungee run, sumo wrestling, rodeo bull,  
surf simulator) 

⊲  Archery – 4 lanes       from £1000.00 

⊲  It’s a Knockout Games      from £2,980.00 

⊲  Old School Sports       from £2,195.00 

⊲  Soap Box Derby       from £1,950 

⊲  Medieval Activity       from £3,400 

 

⊲  Remote Control Cars      from £750.00 

⊲  Target Golf        from £550.00 

⊲  Human Table Football      from £750.00 

⊲  Segways        from £950.00 

⊲  Indoor/outdoor Fun Team Building    from £2,770.00 

⊲  Evening Entertainments      from £1,390.00 
e.g. Murder Mystery 

⊲  Pamper Services (up to 3 hours)    from £950.00 
e.g. masseuse and manicurist  

⊲  Arcade Games       from £300 

⊲  Casino Tables        from £600 
(3 tables) 

Bigger Games 
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Vacherin was founded in 2002 and have delighted in doing things differently, to bring a completely fresh approach and revel in continuing to 

break new ground.  We encourage creativity and by doing so we attract staff who want to be the best and work for the best. 

Our clients come first, and we focus on food, people and fun to create very special service offers. We bring a different flavour and a personal 

touch.  Our team have a wealth of experience having worked in some of World’s greatest venues. The seasonal menu for Summer 2019  

celebrates delicious, seasonal ingredients from a select list of local suppliers who we work closely with to ensure  align with our own 

and their produce is of the highest quality 

Dietary requirements are always something we bear in mind so speak to us about it and we will work with your specific needs and requests.  

 

Simon William-Smith 

General Manager 

mailto:conferences@regents.ac.uk

