
Christmas Entertaining 
at IWM London



Our seated Christmas party packages include   
7pm-11pm

Hire of your chosen event space 
Including a private drinks reception area

Prosecco on arrival  - 1.5 glasses per guest

Unlimited elderflower and cucumber pressé during your 
reception

3-course seated meal 

Half a bottle of white or red wine per person with dinner

Coffee and mini mince pies

IWM London offers a selection of unforgettable event spaces 
for Christmas dinner celebrations. The spectacular Atrium 
offers guests the opportunity to dine among some of the IWM 
London’s most important exhibits, including the dramatically 
suspended aircraft. 

For more intimate dinners, both the Tea Room, located 
among our first floor galleries, and the Orpen Boardroom 
offer an ideal setting.

We have included our classic Peyton Events range of 
equipment, however we would be delighted to work with 
you on a particular theme, and can showcase  a selection of 
different options to you. Our experienced team will ensure 
you have a perfect event from start to finish.

Seated Christmas Parties 
at IWM London



Atrium

Maximum seated capacity 350

Minimum 100 guests        £203.95

Minimum 200 guests        £156.95

Minimum 300 guests        £137.95

For all dinners between 120 - 200 guests, an additional fee is 
applicable to move the Atrium exhibition pieces.

Orpen Boardroom

Maximum seated capacity  50

Minimum 40 guests        £159.95

Tea Room

Maximum seated capacity 60

Minimum 50 guests        £169.95

For under 40 guests, we will be delighted to create a bespoke quote for your event in any of our event spaces.

Seated Christmas Parties
Packages



Please create your own menu by selecting one item from 
each course in addition to a vegetarian option.  

Starters

Dedham Vale beef fillet carpaccio, wild rocket and parmesan

Game terrine, crispy barely, pickle girolles and game 
vinaigrette

Slow cooked salmon, heritage smoked beetroot, apple and 
golden beetroot chutney

Burrata and heritage tomato salad with torn basil (V)

Winter vegetable salad, shaved chestnuts, salsify, game crisps 
and blueberries (V)

Seated Christmas Parties 
Menus

Main Courses

Roasted organic bronze Norfolk turkey with all the festive 
trimmings

Roast sea bream, artichoke and onion puree, grilled and 
steamed kale

Slow roast shoulder of Suffolk pork, Jersey royals, dressed 
green beans and caperberry, mint and basil dressing

Roasted squash, rosary goat cheese and wild mushroom 
Wellington rocket pesto (V)

Pumpkin gnocchi, shaved aged parmesan, autumn truffle and 
crispy sage (V)

Desserts

Hazelnut and chocolate torte, crème fraiche

Heritage apple pie, whiskey sorbet, vanilla custard

Christmas pudding tart, brandy cream, spiced orange crisps 

Spiced cranberry triffle, ginger bread ice cream 

Grilled apricot and thyme frangipane tart, vanilla cream

Coffee and mini minced pies

Beverages

On Arrival

Prosecco Frizzante, Cantina Bernardi NV, Veneto, Italy 

Elderflower and cucumber pressé

Sparkling and still mineral water

During Dinner

White Wine

Cotes de Gascogne Blanc, Lesc, Plaimont 2013, SW France 
Bright and zesty, light bodied and slightly of dry, perfectly 
balancing pleasing ripe fruit and tantalising sherbety acidity. 

Red Wine

Tempranillo, Albizu 2013, Alavesa, Spain 
Bursting with sweet damson and soft plum fruit this young 
vines Tempranillo is deliciously easy-drinking perfectly 
balancing freshness and spice.

Sparkling and still mineral water

Post Dinner Bar Available

A full bar stocking house spirits and premium beers.



Reception Christmas Parties 
at IWM London

IWM London is the ideal venue for hosting an unforgettable 
Christmas party. Following the spectacular transformation 
of the museum, there are a whole host of spaces, perfect for 
receptions of all sizes. 

Entertain guests amongst some of IWM London’s most iconic 
exhibits including the dramatically suspended aircraft in the 
Atrium. For a different perspective our breath taking rooftop 
terrace, a suspended gallery at the top of the atrium provides 
dramatic views of the floors below. For more intimate 
receptions, the impressive Orpen Boardroom is ideal.

We have included our classic Peyton Events range of 
equipment, however we would be delighted to work with 
you on a particular theme, and can showcase  a selection of 
different options to you. Our experienced team will ensure 
you have a perfect event from start to finish. 

Package prices and a full selection of menus are detailed over 
the following pages.

Reception Christmas Party Package 
7pm-9.30pm

Please select 6 items from our  Classic Canapé Menu

Served with 3 drinks per person: 
Prosecco 
House wine 
Bottled beer  
Elderflower and cucumber pressé  
Unlimited mineral water



Reception Christmas Parties 
Packages

Roof Terrace 
 
Hire included in all packages 
 
Minimum 100 guests        £91.95

      
Maximum standing capacity 240

Atrium 
 
Hire included in all packages 
 
Minimum 150 guests        £82.95

 
Maximum standing capacity 400. Full venue options 
available offering a capacity of over 800 guests. Please 
contact us for further details. 

Orpen Boardroom and Tea Room 
 
Hire included in all packages 
 
Minimum 50 guests        £89.95

       
Maximum standing capacity 70



Meat

Yorkshire pudding with rare roast beef and horseradish cream 

Herb crusted lamb fillet with sumac, sweet yoghurt and 
shallot crisps  

28 day aged venison carpaccio, pecorino crisp and wild sorrel

48 hour roasted suckling pork belly with apricot chutney

Pheasant Caesar salad with bacon floss and Racalette cheese

Beverages 

Wine

Villa Saint-Jean Blanc, VdP d’Oc 2013, Languedoc, France  

Prosecco Frizzante, Cantina Bernardi NV, Veneto, Italy

Please note that red wine is not allowed during standing 
receptions and only available at seated dinners.

Champagne

Jean-Paul Deville, Carte Noire Brut NV

Soft

Elderflower and cucumber press 

Bottled still and sparkling water 

Reception Christmas Parties 
Menus

We believe that the cornerstone of good food is the quality 
of the ingredients and our chefs value the importance of 
fresh, carefully sourced ingredients and really appreciate the 
abundance of quality produce Britain has to offer. 

Classic Canape Menu

Vegetarian

Wild mushroom mousse with truffle on parmesan shortbread

Grilled seasonal vegetables and basil pesto in parmesan wafer

Puglian burrata with extra virgin Fontodi olive oil

Smoked aubergine in sweet potato sandwich

Purple potato slices with ricotta and truffle 

Fish and Seafood

River Farm smoked salmon blini served with lemon  
scented crème fraîche

Hand picked Brixham crab and apple on sourdough toast 

Salt cod brandade with smoked paprika mayonnaise

Spicy seabass ceviche, sesame pastry, green mango relish

Grilled chilli octopus, blistered cherry tomato



Contact us

For further information about hosting your next event  
with us here at IWM London, please contact us on: 
 
info@peytonevents.co.uk | 020 7091 3171


