
BRIGHTON BEACH HOUSE
Private events

The Terraces, Madeira Drive, Brighton BN2 1AY, United Kingdom 
T: +44 (0)1273 949800 

E: privateevents.brighton@sohohouse.com



Set on the seafront, overlooking the English 
Channel, Brighton Beach House is home  
to Brighton Beach Lofts – five private  
spaces and an open-plan kitchen that  
can be hired individually or combined  
for all types of events – from presentations  
and meetings to product launches.  

Welcome





BRIGHTON BEACH HOUSE

JERSEY

PRIVATE TERRACE

MARINE PROMENADE

KITCHEN

PRIDEMADEIRA

LOUNGE

BATHROOM



With access to a sea-view terrace, this light-filled  
space features a large sofa and a 65in screen for 
presentations and meetings. Hire with the adjoining 
Marine room to include more guests in your gathering. 

PROMENADE

SET-UP

CAPACITY

Standing Seated

10 10



A large boardroom-style table and concealed 55in screen 
make this space ideal for meetings, presentations or 
private dining. Choose to connect the Marine to the 
Promenade room and enjoy a relaxed seating area.

MARINE

SET-UP

CAPACITY

Standing Seated

20 12



Featuring a boardroom-style table and a lounge area, 
this space is ideal for everything from private dining  
and gatherings to meetings and presentations.  

JERSEY
SET-UP

CAPACITY

Standing Seated

40 15



Including a boardroom-style table for up to 
10 people and a 65in screen, this space can 
be used for private dining or presentations.  
Hire it with the adjoining Pride room to make  
the most of its lounge seating.

MADEIRA



SET-UP

CAPACITY

Standing Seated

15 10



This cosy space features lounge-style seating, 
including sofas and armchairs, and is ideal for 
discussions and small gatherings with a 65in screen.

PRIDE
SET-UP

CAPACITY

Standing Seated

10 7



Enjoy private access to all of the event spaces inside  
the lofts, including the sea-view terrace and kitchen. 
Plus, make the most of the sound system and mixed 
seating options for a party or brand event. 

LOFT TAKEOVER



SET-UP

CAPACITY

Standing

150



BREAK�

6.5 PER PERSON  

Bakery selection
Tea and coffee

MINI BREAK �

4.5 PER PERSON  

Homemade biscuits
Tea and coffee

POWER BREAK �

6.5 PER PERSON  

Granola yoghurt pots
Tea and coffee

CAKE BREAK�

6.5 PER PERSON  

Homemade cake
Tea and coffee

SAMPLE MENUS: 

BREAKFAST		  £15 PER PERSON 

 
 
Seasonal fruit (pb)
Pastry selection (v)
Granola (v ) (pb available)

HOT	 CHOOSE ONE 

Avocado, sourdough toast, poached egg (v)
Smoked streaky bacon, fried egg bap
Smoked salmon, scrambled egg on toast

WORKING LUNCH		  £25 PER PERSON 

MINIMUM ORDER FOR EIGHT GUESTS 

Sandwich selection (pb)
Seasonal salads (pb)
Seasonal soup (pb)

Cookies (v)
Chocolate brownies (v)
Carrot cake (pb) 

ADD-ONS 	
 

Fries		  £7 EACH

MINIMUM ORDER FOR EIGHT GUESTS

pb: plant based, v: vegetarian.

Please let us know if you have any allergies or dietary requirements.  

Our dishes are made here and may contain trace ingredients. There is  

a 14.5% service charge added to your bill. Prices are inclusive of VAT.



SHARING MENU		  £65 PER PERSON 

MINIMUM ORDER FOR 10 GUESTS 

STARTERS  

Parma ham, figs
Whipped ricotta, hot honey (v)
Calamari fritti, lemon alioli

MAINS 

Chicken milanese, rocket, cherry tomatoes, parmesan
Rigatoni bolognese, parmesan
Scottish sea trout, spinach, aioli
Aubergine parmigiana (v)

SIDES 

Baby potatoes, gremolata (pb)
Spinach, chilli & garlic (pb)
Truffle & Parmesan fries

DESSERTS 

Tiramisu
Flourless chocolate cake, vanilla ice cream (v)
Key lime pie, whipped cream (v)

BITES AND BOWLS 

MINIMUM ORDER OF 15 PER ITEM 

BITES	 £5 EACH 

Truffle arancini, fontina (v)
Avocado tostada (pb)
Sausage roll, ketchup
Steak tartare bruschetta
Red pepper croquette, basil mayonnaise (pb)
Smoked salmon blini
Fried camembert, onion chutney
Caesar salad cup, chicken, parmesan

BOWLS 	 £8 EACH 

Fried oyster mushrooms, coleslaw (pb)
TFC chicken, coleslaw
Meatballs, tomato, basil
Beef burger slider, pickles
Fried chicken slider, ranch
Fish & chips, tartar sauce
Prawn cocktail, Marie rose, lettuce
Gnocchi, tomato, basil, parmesan (pb)
Grain bowl, hummus, carrot, beetroot, wild rice, quinoa (pb)

SWEET BITES		  £5 EACH 

Carrot cake (pb)
Chocolate brownie
Lemon Curd tartlets
Chocolate tartlet
Passion fruit cheesecake cup

SHARING MENU		  £55 PER PERSON 

MINIMUM ORDER FOR 10 GUESTS 

STARTERS  

Beef carpaccio, venetian dressing
Avocado dip, crudites (pb)
Tuna tartar, avocado, mint

MAINS 

Chicken scaloppine, mushrooms, Marsala
Penne arrabbiata, olives & capers (pb)
Scottish sea trout, spinach, aioli
Aubergine parmigiana (v)

SIDES 

Baby potatoes, gremolata (pb)
Spinach, chilli & garlic (pb)
Truffle & Parmesan fries

DESSERTS 

Tiramisu
Flourless chocolate cake, vanilla ice cream (v)
Key lime pie, whipped cream (v)

SAMPLE MENUS: 

pb: plant based, v: vegetarian.

Please let us know if you have any allergies or dietary requirements.  

Our dishes are made here and may contain trace ingredients. There is  

a 14.5% service charge added to your bill. Prices are inclusive of VAT.





We have Soho Houses all over the world, from  
Miami and Mumbai to Berlin and Barcelona,  
plus a number of public restaurants, townhouses, 
screening rooms, retail offerings, and workspaces. 

Telephone: +44 (0)1273 949800 
Email: privateevents.brighton@sohohouse.com

sohohouse.com

ABOUT US

CONTACT US


