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The place to host
 your christmas party 

Office parties, College Christmas unions, 
Family gatherings and Department parties. 
The Union truly has it all covered this 2025.

The Union Regents Place, is based in the heart of London, 
close to Regents Park and Marylebone.

Situated in the glamourous Regents Place development, 
The Union has an open layout vibe, plenty of seating with booths

and large tables that are perfect for group bookings. 

The Union boasts two terraces so plenty of al fresco drinking and 
dining possibilities. The atmosphere is lively, buzzing, and full of after 
work drinkers from the nearby offices with background music keeping 

the vibe going. There's a vast selection of bottle beers, draught, 
cocktails, wines, and spirits to choose from so you won't go thirsty. 

The menu is British classics with a twist, the food is produced by 
sourcing local and sustainable products. Everything is homemade, 

always fresh, and delicious. We have something for everyone… hungry, 
peckish, vegetarian or a full-on meat-eater... you must try the food!

We simply love hosting events, if you want to hire a special area, 
book out the terrace or have a full venue hire – get in touch! 

The venue has huge open indoor space and great outdoor space 
that you can set up based on your needs.

We can adapt to suit your needs – no request is too big –
 get in touch and let’s get planning!



£40 for 3 courses   £35 for 2 courses 
 3 canapes per person on arrival + £6

Iberian chorizo croquette
Whipped goats cheese & hot honey profiteroles  (V)

Falafel & beetroot hummus (VG) 

Starters
Roast butternut squash, coconut 

& lime soup, harissa oil (VG)

Hot smoked salmon rillette with horseradish and dill, 
pickled cucumber & sourdough

Duck liver pâté, apple & cider chutney, 
watercress & sourdough

Mains
Slow braised beef brisket, horseradish mash, maple glazed 

carrots, crispy kale & green peppercorn sauce

Roast turkey breast, classic roasties, maple roasted 
root vegetables, creamed brussel’s sprouts,

cranberry sauce, pigs in blankets & rich gravy

Chestnut, kale, quinoa nut roast, roast potatoes, maple 
roasted root vegetables & beetroot ketchup (VG)

Puddings
Black forest sundae with dark chocolate brownie, 

Madagascan vanilla ice cream, 
kirsch & black cherry compote

English cheese plate, Ogleshield & Cashel Blue,
sea salt crackers, apple & cider chutney

Christmas pudding, brandy custard 
& winter fruit compote (VG)

Sicilian lemon sorbet (VG)

Baked fillet of cod, butter bean, tomato, red 
pepper & spinach stew with salsa verde

Allergen information is available upon request, if you have any allergies, please inform your server before ordering.
The preparation of dishes containing allergens are prepared in the same kitchen. A discretionary service charge of 12.5% will
be added to you bill. Service charge is divided across the entire restaurant team. We are proud of the food we produce; we use

responsibly sourced fish from around the British Isles, free range eggs, traceable British meat and vegetables with low food miles.   



£22 per person

Free range pork & cranberry sausage rolls

Cheeseburger sliders with Emmental,
pickled red onion & cucumber

Salt cod croquettes, smoked paprika aioli

Halloumi fries, sweet chilli, buttermilk, 
and pomegranate (V)

Triple cooked potato wedges, rosemary salt (VG, GF)

Spicy onion bhajis & mango chutney (VG)

£29 per person
All of the above, plus

Hot smoked salmon & 
horseradish cream fraiche crostini

Falafel & beetroot hummus (VG, GF)

Iberian chorizo croquettes

Add desserts 
£5 per person

Chocolate brownie 

Pistachio carrot cake (VG)

Mince pies 

Fresh fruit platter

Party Food
minimum 30 people

Allergen information is available upon request, if you have any allergies, please inform your server before ordering.
The preparation of dishes containing allergens are prepared in the same kitchen. A discretionary service charge of 12.5% will
be added to you bill. Service charge is divided across the entire restaurant team. We are proud of the food we produce; we use

responsibly sourced fish from around the British Isles, free range eggs, traceable British meat and vegetables with low food miles.   



6 bottles of Abilius Blanco

6 bottles of Seramis Pinot Grigio

6 bottles of  Combe Rouge Picpoul de Pinet

6 bottles of Ara Sauvignon Blanc

6 bottles of Seramis Pinot Grigio Rosé

6 bottles of Chateau Les Crostes Cote de Provence

6 bottles of Abilius Tinto

6 bottles of La Trochita Malbec

6 bottles of L’Autanique Merlot

6 bottles of Abbe Cotes du Rhone

6 bottles of Ca Belli Prosecco

6 bottles of Autreau - Roualet Reserve Brut Champagne

6 bottles of Nyetimber Classic Cuvée

6 bottles of Pol Roger Champagne

24 bottles of Peroni

24 cans of Neck Oil

24 cans of Camden Hells

24 cans of Camden Pale

12 bottles of Peroni 0%

12 cans of Beavertown Lazercrush IPA 0%

12 cans of San Pellegrino Limonata

12 cans of San Pellegrino Blood Orange

Beer & Soft Drinks

Wine
£140

£165

£175

£210

£165

£200

£140

£175

£170

£180

£210

£325

£390

£450

£120

£165

£145

£145

£54

£66

£32

£32



Lorem ipsum

Enjoy complimentary WiFi, tailored food and drinks 
packages, and a range of music and entertainment 

options to suit your style. 

We can also provide trusted entertainment contacts 
to help bring your party to life. 

Plus, with a full PA system and projector available, 
you’re all set for speeches, presentations, or setting 

the perfect party atmosphere.



Book now to unwrap a 
fantastic christmas package!

Tuck into a delicious three-course Christmas meal, 
complete with half a bottle of wine and a glass of 

Prosecco – all for just £55 per person.

Looking for something a little lighter? 
Our £22 party menu is the perfect pick

 – paired with half a bottle of wine and a glass of 
Prosecco for just £40 per person.

Whichever you choose, it’s all the sparkle and flavour 
you need for a truly merry celebration!

This offer ends on November 1st 2025. 
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We reward 
the booker!

You put in all the hard work
and reap no benefits... fear not the Union 
is here with a great reward for getting the 

Christmas Party booked!

Each early bird booker will receive
a voucher for a complimentary 3 course 

meal for 2 to redeem in January.

This offer ends on 1st  November 2025. 


