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Celebrate the Season



Celebrate the season in the heart of London
with unforgettable style, warmth and festive spirit...

Nestled in the heart of London, the Honourable Artillery Company (HAC) offers an enchanting setting for Christmas parties. As the City sparkles with festive cheer,
the HAC’s five acres of historic grounds and two distinctive event spaces — the Prince Consort Rooms and Armoury House - provide a magical backdrop for
unforgettable seasonal celebrations.

Whether you're dreaming of a glittering winter reception or a candlelit festive banquet, our dedicated team is on hand to bring your Christmas vision to life.
with a versatile indoor setting. Together, these spaces create the perfect backdrop for flexible summer entertaining, supported by our exclusive summer packages
and the very best of London hospitality.



Prince Consort Rooms, a dramatic
backdrop for your festive gathering...

The Prince Consort Rooms offer a contemporary canvas for spectacular
festive celebrations. Twinkling lights, seasonal décor and the warm
glow of Christmas styling transform this versatile space into a sparkling
festive soirée space, perfect for lively receptions and elegant seated
dinners alike.

Ideal for larger gatherings for up to 690 guests standing or 350 seated,
the space allows your evening to unfold seamlessly — from sparkling
drinks on arrival to indulgent festive dining and dancing beneath
shimmering lights. With room for staging, entertainment and creative
theming, the Prince Consort Rooms are perfectly suited to vibrant
corporate Christmas parties that carry on long into the night.



Armoury House, a grand setting
for your seasonal celebration...

For a celebration steeped in grandeur and tradition, Armoury House provides
a truly magical Christmas setting. Rich historic interiors, sweeping staircases

and beautifully dressed rooms create an atmosphere of warmth and festive charm.

Picture candlelit tables in the Long Room, glasses of Champagne sparkling
beneath ornate ceilings, and the sound of laughter echoing through elegant
reception rooms. From intimate dinners to glittering banquets, Armoury
House captures the timeless romance of Christmas in the heart of London.
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Our festive packages...

Our all-inclusive festive packages offer a choice of sumptuous flavours with a charming touch of British tradition.

Our talented catering partner, Searcys, believe food has the power to do more than nourish, it brings people together, sparks conversation, and creates lasting

memories. Guided by the seasons and rooted in a deep respect for local produce, their menus are thoughtfully curated. Every dish is a celebration of freshness,

flavour, and a meaningful connection to the land.

Prince Consort Rooms

STANDING RECEPTION
Venue hire from 6pm to midnight
(for access and use on the day

of the event)

Festive décor and tableware

Three hours of unlimited wines,
beers and soft drinks with sparkling

wine served for the first hour

Three canapés and three bowl
food items per person

Half a bottle of wine per person or
equivalent in wines and soft drinks

DJ and dancefloor

Photobooth

SEATED DINNER
Venue hire from 6pm to midnight
(for access and use on the day

of the event)

Festive décor and tableware

Sparkling wine reception

Three-course set festive dining menu
followed by coffee and mince pies

Half a bottle of wine per person or
equivalent in wines and soft drinks

DJ and dancefloor

Photobooth

*Prices are per person, based on a minimum of 200 guests, and exclusive of VAT.
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Armoury House

STANDING RECEPTION

Venue hire from 6pm to midnight
(for access and use on the day
of the event)

Festive décor and tableware
Three hours of unlimited wines,
beers and soft drinks with sparkling

wine served for the first hour

Three canapés and three bowl
food items per person

Half a bottle of wine per person or
equivalent in wines and soft drinks

SEATED DINNER
Venue hire from 6pm to midnight
(for access and use on the day

of the event)

Festive décor and tableware

Sparkling wine reception

Three-course set festive dining menu
followed by coffee and mince pies

Half a bottle of wine per person or
equivalent in wines and soft drinks



Canapé and bowl food sample menus

CANAPE SELECTION

Lemon-poached potato, white miso mayonnaise, chive caviar and dill (pb)
Brie and St. Ewes egg custard tart, spiced cranberry ketchup (v)
Duck paté, blood orange gel, sourdough crostini

Prawn cocktail vol au vent

SAVOURY BOWL FOOD SELECTION

Roast cauliflower, chestnut and spelt risotto, puffed seeds,
crispy kale, spiced cranberry ketchup (v)

Searcys’ Champagne cured salmon, peppery winter leaves,
textures of beetroot

Braised venison haunch, mashed potatoes, sticky red cabbage

SWEET BOWL FOOD SELECTION

Spiced apple crumble, creme diplomat (v)
Cranberry chocolate cheesecake (pb)

Lemon meringue tart

(v -vegetarian | ve - vegan | pb - plant-based | gf - gluten free)



Seated dinner sample menu

STARTERS

Butternut squash variations, whipped plant-based feta, almonds, watercress (pb)

Goat’s cheese, conference pear and rocket, chestnut biscotti (v)

London Smoke and Cure salmon, horseradish creme fraiche, cucumber and yuzu, rye bread
Classic shrimp cocktail ‘martini’

Chicken liver paté, caramelised red onion chutney, dressed leaves, borough sourdough

MAIN COURSES

Wild winter mushroom Wellington, caramelised celeriac and chestnut purée, sautéed sprouts
with almonds, shallot and mushroom jus (pb)

Traditional nut roast, variations of parsnip and apple, roasted red onion, kale pesto (v)
Baked haddock, creamy beetroot, leek and thyme risotto, smoked heritage carrot, leek verde sauce

Ballotine of turkey, pigs in blankets, fondant potato, sprouts, carrots, parsnips, spiced cranberry
sauce, turkey jus

Roast sirloin of Hereford beef, duck fat roasted potatoes, Yorkshire pudding, poached leeks
and carrots, red wine jus

DESSERTS

Islands chocolate and orange mousse, clementines (pb)

Christmas pudding, cranberry compote, brandy sauce

Stollen cheesecake, variations of pear

Selection of British cheese, artisan biscuits, chutney

(v -vegetarian | ve - vegan | pb - plant-based | gf - gluten free)



That little something extra...

To add that extra special touch to your festive event
we have a host of fabulous options to explore.

Chef’s choice of four canapés

DRINKS UPGRADES
FOR SEATED DINNERS

Unlimited wines, beers and soft drinks for 8 hours
Unlimited wines, beers and soft drinks for 4 hours

Unlimited wines, beers and soft drinks for 5 hours

DRINKS UPGRADES
FOR STANDING RECEPTIONS

Unlimited wines, beers and soft drinks for 3 hours

Unlimited wines, beers and soft drinks for 4 hours

Unlimited wines, beers and soft drinks for 5 hours

Photobooth*

DJ and dancefloor*
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Prices are per person, or per item and exclusive of VAT.
*Available as an upgrade for Armoury House events.
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LONDy,

NEAREST TUBE & TRAIN STATIONS
Moorgate or Old Street (5 minute walk)
Liverpool Street Station (10 minute walk)

THE HAC

EST. 1537

Get in touch with our sales team today and start planning your summer party
020 7382 1533 | sales@hac.org.uk | hac.org.uk/events
Armoury House City Road London EC1Y 2BQ

*
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https://hac.org.uk/events

