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& 

Entrance Hall



Our venues and their history..

Bush House

Built by American businessman Irving T Bush and 
designed by US architect Harvey W Corbett in 1919, 

its original function was to be an international trade 
centre , these grand designs are reflected in the size, 

scale and opulent architectural detailing of the complex, 
particularly in its central block which opened in 

1925. In 1929 Bush House was declared ‘the most 
expensive building in the world’, reflecting its 

construction cost of some $10 million (£2 million). The 
full complex of buildings in the centre of the Aldwych 

was completed in 1935.

Great Hall

Part of the original facilities of King’s College London 
built in 1829 the Great Hall was and still is a prominent 

location for high end balls and gala dinners.

Images courtesy of King's College London Archives.



Room hire rates
Monday –
Thursday 

Friday Saturday Additional time

Great Hall £2,500.00 £2,900.00 £3,200.00 £350.00 per hour

8th Floor North & 
South

£3,500.00 £3,900.00 £4,300.00 £450.00 per hour

Room hire is based on a 5 hour duration plus an additional hour for supplier set up prior to your start time.

Room hire rates are VAT exempt



Catering Packages

Safra Package
£89.00 per person

1 glass of prosecco or elderflower on arrival 

2 course set menu breakfast with your wedding cake                   

served as dessert 

Unlimited sparking & still water

½ bottle house wine served with your meal per person

1 glass of sparkling wine for the toast

Dance Floor

Staffing 

White linen, crockery, glassware, table, standard chairs 

Wedding tasting (choice of 2 entrée & 2 main)

Please note that minimum numbers may be applicable

Catering packages are VAT inclusive  



Catering Packages

Virginia Package
£109.00 per person

1 glass of prosecco or elderflower on arrival with canapes 

3 course breakfast (set menu)

Unlimited sparking & still water

½ bottle premium wine with your meal per person

1 glass of sparkling wine for the toast

Dance Floor

Staffing 

White linen, crockery, glassware, table, standard chairs 

Wedding tasting ( choice of 2 entrée, 2 main & 2 x dessert)

Please note that minimum numbers may be applicable

Catering packages are VAT inclusive  



Sample Menus
Spring/Summer

Starter (please select one option)

Marinated tomatoes, buffalo mozzarella, sherry vinegar dressing, pesto crumb (V)

Salt cod mousse, pickled sea bass, mandarin gel, sorrel, dulse seaweed

Smoked Gressingham duck Caesar salad

Home cold smoked salmon, fennel, herb crème fraiche, watercress

Main (please select one option)

Cumbrian lamb rump, crushed Jersey royals, tomato, aubergine puree, goats curd (GF)

Scottish cod fillet, steamed mussels, charred leek, curry (GF)

Blythburgh free range pork, pomme mousseline, black pudding crumb, romesco sauce, 

apple and fennel salad, cider jus

English beef fillet, Scottish girolles, boulangere potato, summer truffle (GF)

Pan fried sea bass, seafood minestrone, and pesto

Dessert (please select one option)

White chocolate mousse, roast peach and raspberry

Peanut butter parfait, cherry compote and sorbet

British cheese board with quince jelly and crackers

Red berry chocolate cream, muesli sable 

Peach clafoutis, raspberries, almond ice cream

Autumn/Winter

Starter (please select one option)

Heritage beetroot, Valencay goat’s cheese, black olive and star anise crumb (V) 

Kombu cured mackerel, radish, avocado and soy 

Jerusalem artichoke veloute, confit duck leg, parmesan, puff pastry 

Chicken and smoked ham hock terrine, Granny Smith apple, pickled girolles

Braised salsify with burnt onion, buttermilk and pickled pear (V)

Main (please select one option)

Rack of lamb with cumin, Pommes Anna, aubergine and yoghurt 

Pan roasted halibut with seared polenta, Jerusalem artichokes and wild mushrooms

Venison loin and hunter’s pie with salt baked beetroot and a bitter chocolate sauce 

English beef fillet with stout braised oxtails, mousseline potato and shaved turnips (GF)

Black winter truffle risotto (V)

Dessert (please select one option)

Roasted pear and almond tart, port gel, cinnamon ice cream (V) 

Sticky toffee and date pudding, butterscotch sauce, vanilla ice cream (V) 

British cheese board with quince and crackers

Chocolate delice with caramelised banana and mascarpone sorbet (V) 

Pistachio and olive oil cake with pistachio popcorn and yoghurt ice cream (V) (N)

Please note that our menus change seasonally and are subject to change without notice.



Add on options
Item Price

Wine tasting From £45.00

Champagne upgrade for toast option 1 £4.33 per person

Champagne upgrade for toast option 2 £8.49 per person

Upgrade to cocktail on arrival £2.40 per person

Drinks packages From £12.00 per person per hour

Wedding cake served with cream & coulis or if a cheese 
tower served with crackers, celery & grapes

£1.20 per person 

Evening finger food additions (eg. Bacon baps) From £3.35 per person 

Chair upgrade Approximately £5.00 per person (formal quote 

arranged on request)

Alcohol licence extension Quote available on request 



Thank you for considering King’s College London for your special day. 

The enclosed packages are only a starting point and we are more than happy to tailor a 

package for your memorable day.

Please get in contact to receive a formal quote, check availability or to arrange a viewing.

King’s Venues 

0207 848 1700

kingsvenues@kcl.ac.uk

mailto:kingsvenues@kcl.ac.uk

