the ORCHARD ROOM

Conrad London St.James

PRIVATE DINING ¢

Q2




WELCOME TO
THE ORCHARD ROOM & THE HEDGEROW BAR

A Secret Garden Nestled in the Heart of Westminster

[Located within Conrad LLondon St. James, The Orchard Room and The Hedgerow Bar are distinguished venues ideal for private parties and

exclusive receptions. Set within a hotel that seamlessly blends a historic 19th-century facade with contemporary, locally inspired design, this space offers
both elegance and versatility.

With stunning floral decorations and relaxed ambience, The Orchard Room features a beautiful glass roof that fills the space with natural light, enhancing
its sophisticated, contemporary design. Much like nature, this versatile space transforms to suit your vision—whether it’s an intimate gathering, afternoon

tea fro groups or a grand celebration. Bright, open, and effortlessly inviting, The Orchard Room is the perfect backdrop for unforgettable moments,
tailored entirely to you.

The Hedgerow, our glamorous cocktail bar features a dramatic green marbled bar, making it an unique

destination for drinks before dinner in the sister venue - The Orchard or an evening out in the city.

www.theorchardroom.com


https://www.hilton.com/en/hotels/loncoci-conrad-london-st-james/

the ORCHARD ROOM ,

Conrad London St.James

b L2 .
Be Alda ok
(wa

=] P

www.theorchardroom.com



THE ORCHARD ROOM &
THE HEDGEROW BAR
FLOOR PLAN

Spanning 126 sqm, with dimensions of 7.7 x 19.3m and
a 6.1m ceiling height, The Orchard Room provides

a spacious yet intimate setting, perfect for a variety of occasions.

For a seamless event experience, floor-to-ceiling doors connect
The Orchard Room to its sister venue, The Hedgerow Bar,
creating an ideal space for pre-dinner reception drinks.
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Existing setup of
The Orchard Room & The Hedgerow Bar
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SETUPS
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Setup 1: Long table arrangement for up to 40 guests. | Setup 2: Up to 5 round tables, each seating up to 10 guests. | Setup 3: Reception drinks for up to 80 guests,
with multiple poser tables. | Setup 4: Theater-style setup for up to 50 guests seated, with an additional 38 standing. | The Hedgerow Setup: exclusive hire up to 120 guests
for a drinks reception. The Hedgerow Setup semi-private hire: Areal & 3 - Each accommodates up to 20 guest; Area 2 & 4 - Each accommodates up to 40 guests.
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SE'T MENU

Seasonal menus crafted by our Executive Chef,
inspired by the finest seasonal ingredients.

STARTERS

CHILLI SALTED CRISPY SQUID
Sauce royal
£10

CRISP ASPARAGUS (V)
English pecorino & soft herb crumb,

salad cream
£12

WILD BOAR & APPLE SCOTCH EGG
Golden raisin and apricot chutney
£14

MAINS

BEER BATTERED HADDOCK
Thick cut chips, crushed peas, tartar sauce
£28

BLUE BOAR DIRTY BURGER

Potato bun, maple streaky bacon, balsamic

onions, smoked Applewood cheese
£24

RUBY MURRAY (V option available)
Chicken or paneer curry with pilaf rice,

paratha, condiments
£24

L75 per guest

DESSERTS

STRAWBERRY & SHERRY TRIFLE
Macerated sponge,

vanilla custard whipped Chantilly
£11

CAMBRIDGE BURNT CREAM

Dark chocolate, caramelized oranges,

pistachio biscuit
£11

STICKY TOFFEE PUDDING
Vanilla ice cream
£11

All prices are inclusive of V.AT. at current rate and are subject to discretionary service charge at 12.5%. All produce is prepared in an area where allergens are present.

For those with allergies, intolerances and special dietary requirements who may wish to know about the ingredients used, please ask a member of the Management Team.

www.theorchardroom.com



SNACK £8

CHILLI SALTED CRISPY SQUID
Sauce royal

CRISP ASPARAGUS (V)
English pecorino & soft herb crumb,
salad cream

WILD BOAR & APPLE SCOTCH EGG
Golden raisin and apricot chutney

BLUE BOAR SAUSAGE ROLL
House made piccalilli

TRIPLE COOKED CHIPS (VG)
Truffle mayo

BOWL-STYLE SELECTION

MINI BOWL FOOD £12

BEER BATTERED HADDOCK
Thick cut chips, crushed peas, tartar sauce

THYME SCENTED CHICKEN BREAST
Creamed cauliflower, sautéed mushrooms,
grilled spring onions, sauce Dianne

RUBY MURRAY (V option)
Chicken or paneer curry with pilaf rice, paratha

BLUE BOAR DIRTY BURGER (VG option)
Potato bun, maple streaky bacon, balsamic
onions, smoked Applewood cheddar

CRISPY BUTTERMILK CHICKEN SLIDER

Rainbow coleslaw, cheddar cheese,
gherkin chutney on brioche

MINI PUDDINGS £8

STRAWBERRY & SHERRY TRIFLE

Macerated sponge,
vanilla custard whipped Chantilly

CAMBRIDGE BURNT CREAM
Dark chocolate, caramelized oranges,
pistachio biscuit

STICKY TOFFEE PUDDING
Vanilla ice cream

All prices are inclusive of V.AT. at current rate and are subject to discretionary service charge at 12.5%. All produce is prepared in an area where allergens are present.

For those with allergies, intolerances and special dietary requirements who may wish to know about the ingredients used, please ask a member of the Management Team.

www.theorchardroom.com



CANAPES SELECTION

Please choose 4, 5, or 8 of the same options for your whole party.
The number of canapés options available will depend on your chosen package.

Dirty Slider, Mini Dirty Burger, Maple Cured, Sundried Tomato, Mozzarella Arranchini, Toasted Almonds,
Bacon & Smoked Applewood Saffron & Red Pesto Créme Fraiche
Seared Scottish Scallops, Mus;y Peas & Crisp English Bacon Mild Curry Spiced Panko Ch~icken & Katsu Dipping Sauce
Confit Duck Leg Croquette~& Caramelised Peach Purce Ox Cheek Beignet, Tarragon~& Grain Mustard Mayonnaise
Beer Battered Cod Bites, Skinn;/ Fries, Kewpie Tartar & Lemon Thai Inspired Salmo~n Cakes, Coriander,

~ Soy Chilli Garlic & Dipping Sauce
Pigs in Blankets, Honey & Toasted Sesame Glaze

Canap¢ Options: 4 pieces — £30 per guest | 6 pieces — £40 per guest | 8 pieces — £50 per guest

All prices are inclusive of V.A.T. at current rate and are subject to discretionary service charge at 12.5%. All produce is prepared in an area where allergens are present.
For those with allergies, intolerances and special dietary requirements who may wish to know about the ingredients used, please ask a member of the Management Team.

www.theorchardroom.com
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DRINKS PACKAGES

SILVER PACKAGE - £390 PLATINUM PACKAGE - £1000 WINE PACKAGE - £180
House White Wine - 2 Bottles
Bottega Spumante Millesimato Brut — 3 Bottles Bottega Spumante Millesimato Brut - 7 Bottles House Red Wine - 2 Bottles
House White Wine — 1 Bottle House White Wine - 3 Bottles
House Red Wine — 1 Bottle House Red Wine - 3 Bottles
Beer (Lager / IPA / Cider) — 20 Bottles Beer (Lager / IPA / Cider) — 40 Bottles BEER PACKAGE - £140

Beer (Lager /IPA / Cider) — 20 Bottles

GOLD PACKAGE - £740 SPARKLING PACKAGE - £220
Bottega Spumante Millesimato Brut — 4 Bottles LARGE BEER PACKAGE - £270
Bottega Spumante Millesimato Brut — 4 Bottles Beer (Lager / IPA / Cider) — 40 Bottles
House White Wine - 3 Bottles
House Red Wine - 3 Bottles LUX SPARKLING PACKAGE - £450
Beer (Lager /IPA / Cider) — 40 Bottles Ayala Brut Majeur NV - 4 Bottles

We are pleased to offer the flexibility to tailor drinks packages to your specific requirements or design bespoke options for a truly exceptional dining experience.

All prices are per bottle and inclusive of V.AT. at current rate.

www.theorchardroom.com






FINGER SANDWICHES

Coronation chicken
Smoked salmon, herb mayonnaise, capers
Beef pastrami, sauerkraut, cream cheese
Organic egg truffle, watercress (v)

Cucumber and mint (v)
(543 kcal)

AFTERNOON TEA
MENU

CAKES AND PASTRIES

Earl Grey dark chocolate mousse
Royal Windsor Pink Gin and lemon verbena tart
Orange and raspberry Victoria sponge cake

Millionaire shortbread with caramel fudge
(488 kcal)

SCONES SELECTION

Jersey butter scone
Raisins scone
Dark chocolate stracciatella scone
Blueberry lemon scone

Served with
Cornish clotted cream
The Orchard lemon curd

Strawberry jam
(228 kcal)

All prices are inclusive of V.AT. at current rate and are subject to discretionary service charge at 12.5%. All produce is prepared in an area where allergens are present.

For those with allergies, intolerances and special dietary requirements who may wish to know about the ingredients used, please ask a member of the Management Team.

www.theorchardroom.com
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TERMS & CONDITIONS

OVERVIEW

Our Terms & Conditions outline the essential policies and procedures for booking and
hosting events with us. They cover key aspects such as minimum spend requirements
booking confirmations, menu selections, equipment use, dietary needs, final guest
numbers, and cancellation policies.

MINIMUM SPEND

We offer a variety of elegant sections tailored to different group sizes, ensuring a bespoke
experience. Minimum spends are allocated based on the day of the week, time of day,
and the chosen section/capacity. Our minimum spends are inclusive of food,
beverage and VAT, and only exclude a discretionary service charge of 12.5%.

CONFIRMATION & DEPOSIT

The agreed minimum spend will be used as a deposit. If the whole minimum spend cannot
be settled as a deposit, then two payments of 50% of the minimum spend will be settled prior
to arrival. The first payment will be used as an initial deposit to hold and confirm the space,
and the second payment will be taken 10 days prior to the event date. In order to confirm any
booking, a secure link to upload card details must be completed. Upon receipt of the card
details, if there is no depository payment, the card on file will be liable for any cancellation fees.

CANCELLATION

Once a booking has been confirmed, the event may be cancelled with at least 10 days’ notice
of the due date at no charge. In case of cancellation with less than 10 days’ notice, 50% of
the deposit will be forfeited. If the cancellation is made with less than 7 days’ notice, 100%
of the deposit will be forfeited.

EQUIPMENT, DECORATIONS & Audio Visual Equipment

The Orchard Room & The Hedgerow Bar reservations team must be informed upon
confirmationofbooking of any equipment, music, decorations, orotherentertainmentthe Cli-
ent may wish to have in the room, and any decisions regarding said entertainment will be at our
discretion and subject to licensing laws. Audio Visual equipmentis subject to a standard fee, which
will vary depending on the extent of the requirements and whether external hire is necessary. Pricing
includes VAT but excludes service charge.

MENUS & WINE LIST

To ensure the best possible experience, we kindly request that all menu choices be received at
least 10 days in advance of the event. If menu choices are not received by this time, we cannot
guarantee the availability of your selected items.

DIETARIES

Ideally, dietary requirements or allergies should be received at the time of menu
choices. However, we can accommodate these if received by the Wednesday of the week before
the event. We will do our best to accommodate all requests.

FINAL NUMBERS

Final guest numbers must be confirmed at least 7 days before the event. After this point,
the confirmed number of guests will be charged the full menu price on the day. We will do
our best to accommodate any additional guests, but we cannot guarantee availability.

www.theorchardroom.com
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LOCATION

A hidden gem in the heart of London’s royal
and political district.

Located just a short walk from the city’s most iconic landmarks:

St James’s Park (2 min walk)
Westminster Abbey (2 min walk)
The Palace of Westminster & Big Ben (5 min walk)
Buckingham Palace (8 min walk)
L.ondon Eye (15 min walk)

Nearest Underground Stations:

St. James’s Park Station (1 min walk)
Westminster Station (7 min walk)
Victoria Station (10 min walk)

Nearest Parking Station:

Address: Q-Park Victoria, Horseferry Road,
Arneway Street. London SWIP 2TX

14



the ORCHARD ROOM %W

Conrad London St.James COCKTAIL BAR

Our knowledgeable team would be delighted to provide
a tailored quote for your event. For more details or to make a booking for
an event or private dining please contact us on:

ConradLondon.reservations@ConradHotels.com

www.theorchardroom.com
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