
HIGH ROAD HOUSE
Wedding receptions

162-170 Chiswick High Road, Chiswick, London W4 1PR, United Kingdom
T: +44 (0) 20 8742 1717 

E: privateevents.westlondon@sohohouse.com



Host your wedding reception in the heart of Chiswick, 
west London. Set on the site of the historic Foubert’s 
Hotel, our Art Deco-inspired event space offers a stylish 
and relaxed setting. Whether you’re planning a small 
gathering or a party, we can provide everything you 
need to celebrate with your favourite people.





Celebrate with exclusive use of our entire lower ground floor,  
including the Little Room, Big Room and Middle Room.

LOWER GROUND TAKEOVER



THE ELEGANT AFFAIR

Lower ground takeover

Up to 100 standing

SPACE

CAPACITY

FOOD & DRINKS OFFERING

AVAILABILITY	

MENU	

PRICE

Welcome drink, bites & bowls, midnight munchies

Available until 2am

See the menus page

£100 per person, plus 14.5% service charge 
(minimum charge of 40 guests)

INCLUDED AV

•	 Soho House background music
•	 DJ decks
•	 Two wireless microphones

EXTRAS TO PERSONALISE YOUR DAY
Costs available on request

•	 Floral styling and decor
•	 Live music or DJ bookings with trusted Soho House suppliers
•	 Photography and videography options available



DRINKS per person

One welcome glass of Thienot, Brut NV

v: vegetarian pb: plant based. Please let us know if you have any allergies or dietary requirements, our dishes are made here and may contain trace ingredients. The above menus are sample and subject to change.

BITES & BOWLS

BITES five per person

Steak tartare, crostini
Smoked salmon, cream cheese, buckwheat blini
Tomato bruschetta, basil (pb)
Devon crab, hash brown
Honey & mustard chipolatas
Wild mushroom croquette, truffle mayonnaise (pb)

BOWLS three per person

Aubergine parmigiana (v)
Scampi & chips, mushy peas
Roasted cauliflower, Romanesco sauce, pine nuts (pb)
Prawn cocktail, Marie Rose dressing
Butter chicken curry, pilau rice
Ox cheek bourguignon, pommes puree

SWEET BITES two per person

Chocolate brownies
Custard tartlets
Carrot bites (pb)

MIDNIGHT MUNCHIES	 one per person	

Mini burger, cheddar, mustard, iceberg lettuce
Bacon bap
Vegan cheeseburger (pb)
Truffle cheese toastie (v)

THE ELEGANT AFFAIR | WHAT’S INCLUDED



THE GRAND BANQUET

Lower ground takeover

Up to 42 seated

SPACE

CAPACITY

FOOD & DRINKS OFFERING

AVAILABILITY	

MENU	

Welcome drink, set sharing menu, half bottle of wine, midnight munchies

Evening guests are welcome to join after your meal, please speak to your events manager for  
further details.

Available until 2am

See the menus page

PRICE
£120 per person, plus 14.5% service charge 

(minimum charge of 40 guests)

INCLUDED AV

•	 Soho House background music
•	 DJ decks
•	 Two wireless microphones

EXTRAS TO PERSONALISE YOUR DAY
Costs available on request

•	 Floral styling and decor
•	 Live music or DJ bookings with trusted Soho House suppliers
•	 Photography and videography options available



v: vegetarian pb: plant based. Please let us know if you have any allergies or dietary requirements, our dishes are made here and may contain trace ingredients. The above menus are sample and subject to change.

THE GRAND BANQUET | WHAT’S INCLUDED

SHARING MENU 		

STARTERS  

Artichoke dip, sea salt crackers (pb)
Mackerel rillette, sourdough
Beef shin croquettes, Dijon mustard

MAINS 

Ratatouille, watercress (pb)
Sea trout, marinated vegetables, aioli
Roasted chicken, salsa verde

SIDES 

Dauphinoise potatoes (v)
Mix salad (pb)
Tenderstem broccoli, chilli, garlic (pb)

DESSERTS 

Pavlova, cherry, vanilla (v)
Chocolate mousse (v)
Apple crumble, vanilla ice cream (pb)

DRINKS per person

One welcome glass of Prosecco

Half bottle of House wine

MIDNIGHT MUNCHIES	 one per person	

Mini burger, cheddar, mustard, iceberg lettuce
Bacon bap
Vegan cheeseburger (pb)
Truffle cheese toastie (v)



THE GOLD PACKAGE

Lower ground takeover

Up to 60 seated

SPACE

CAPACITY

FOOD & DRINKS OFFERING

AVAILABILITY	

MENU	

Welcome drink, set sharing menu, half bottle of wine,  
midnight munchies, evening cocktails

Available until 2am

See the menus page

Evening guests are welcome to join after your meal, please speak to your events manager for  
further details.

PRICE
£150 per person, plus 14.5% service charge 

(minimum charge of 40 guests)

INCLUDED AV

•	 Soho House background music
•	 DJ decks
•	 Two wireless microphones

EXTRAS TO PERSONALISE YOUR DAY
Costs available on request

•	 Floral styling and decor
•	 Live music or DJ bookings with trusted Soho House suppliers
•	 Photography and videography options available



v: vegetarian pb: plant based. Please let us know if you have any allergies or dietary requirements, our dishes are made here and may contain trace ingredients. The above menus are sample and subject to change.

THE GOLD PACKAGE | WHAT’S INCLUDED

SHARING MENU 		

STARTERS  

Artichoke dip, sea salt crackers (pb)
Smoked salmon gravlax, cream cheese
Beef carpaccio, salmoriglio

MAINS 

Roasted cauliflower, Romanesco dressing, pine nuts (pb)
Monkfish curry, poppadum, pilau rice
Bavette steak, chimichuri

SIDES 

Dauphinoise potatoes (v)
Mix salad (pb)
Tenderstem broccoli, chilli, garlic (pb)

DESSERTS 

Pavlova, cherry, vanilla (v)
Chocolate mousse (v)
Apple crumble, vanilla ice cream (pb)

DRINKS per person

One welcome glass of  
‘Laurent-Perrier ‘La Cuvee’, Brut NV

Half bottle of House wine

Two cocktails

MIDNIGHT MUNCHIES	 one per person	

Mini burger, cheddar, mustard, iceberg lettuce
Bacon bap
Vegan cheeseburger (pb)
Truffle cheese toastie (v)



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) 20 8742 1717 
Email: privateevents.westlondon@sohohouse.com

sohohouse.com

ABOUT US

CONTACT US


