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Events & Group Bookings




British Dining in the Heart of
Kensal

Step off the streets of London and straight into the heart of
contemporary British Pubs.Tucked away from the main road, the venue holds
a retro, old-school anddistinctly vintage vibe. The kooky mismatched
vintage ornaments give an intimate, fun feel.

Discover a place of sanctuary that lets you escape the hustle and bustle of London life, experiencing
sumptuous British food curated by Jesse Dunford Wood, an exceptional wine list and outstanding service.
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GROUP DINING & DINING ROOM

Parlour is an ideal venue for group dining and ".” t 11IRg
exclusive hire of the dinning room. A place 2 !.‘!.u..'i . "’l.‘_ :
where your party will enjoy excellent service el
and sensational food, within the charming ‘
surroundings of the main dining room - with
natural sunlight during the day and

atmospherically lit at night.

Up to 50 Guest

Seated lunch and dinner.

Up to 65 - 70 Guest

Standing reception.
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Parlour boasts a secret garden, - a place of
fun and sanctuary. Kitchly decorated with
greenery and a British sense of humour. You
will be transported to simpler times whilst
enjoying a drink and seasonal food in the
sunshine or under the stars.

Up to 50 Guest
Seated lunch and dinner.

Up to 60 Guest
Standing reception.

UK weather dependant!

5 Regent St, London NW10 5LG | 020 8969 2184 | www. parlourkensal.com | @parlouruk






BAR

The bar is 1lively and spacious. With an
extensive wine list and outstanding
cocktails. The pub holds a retro, old-school
and distinctly vintage vibe. The kooky
mismatched vintage ornaments give an
intimate, fun feel.

Up to 35 Guest
Seated lunch and dinner excluding bar.
Up to 50 Guest
Seated lunch and dinner including bar

Up to 50 Guest

Standing reception.
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TATL.ORING YOUR EVENT

WE LOVE PARTIES AT PARLOUR

We love parties at Parlour, whether it is
a party for two having a 1lO-course
tasting menu, a Party of 15 having a
sharing Breakfast/Brunch/Lunch, a Party
for 320 having a sharing Birthday Dinner,
or Sunday ILunch, or a Party of up to 90+
having canapes and snacks.

we cover most of it and have menus to suit
your occasion.

OUR MENUS

MAKE IT FUN, MAKE IT MEMORABLE, MAKE IT PARLOUR!

Our menus have been created by Jesse
Dunford Wood. The menus evolve
throughout the day, whether you want to
start your morning off with the beautiful
shared brunch; We also have seasonal and
ever-changing dishes alongside  the
classics to keep us and all of you
excited.
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Shared Lunch & Dinner Menu
For groups of +5

Not available on Sundays

Starters & Puddings are all shared!
Please shout if there are any special requirements.
Please Choose a Main Course

To Welcone You!
A Glass of La Dolce Vita Prosecco

For the Table!
Warm Freshly Baked Soda Bread with Whipped Butter

McTucky's Popcorn Chicken Nuggets
Chestnut Hummus with Rosemary Pitta Bread
Green Bean & Funky Beetroot Salad, Rocket & Raspberry Dressing
Baked Goats' Cheese with Peas, Hazelnuts & Roasted Garlic
‘Back Door' Smoked Salmon on a Plank

Main Course to Choose From.
Chicken Kyiv, Hash Brown & Coleslaw
Desperate Dan's Famous Cow Pie
Glazed Salmon Fillet, Roasted Vegetables with a Lemon Dressing
Portobello Mushroom Wellington, Rabbit Row Relish & Chips
Classic-Three-Cheese-Macaroni-Cheese
To Share!
Toasted Marshmallow Wagon Wheel
Warm Sticky Toffee Pudding with Vanilla Custard & Iced Cream’
Selection of our very own Funky Arctic Rolls

DTC's Famous Chocolate Salted Caramel Rolos

£37 Three Course
£37 Two Course & Welcome Cocktail, £43 Three Course & Welcome Cocktail
Some of our dishes may contain nuts & may not always specify,
Please advise if you have any allergies, we will try & be helpful,
A discretionary service charge of 12.%% will be added to food bills






Shared Sunday Roast Menu
For groups of +5

Starters, Main & Puddings are all to shared!
Please shout if there are any special requirements.

To Welcome You!
Frozen Margarita

For the Table!
Warm Freshly Baked Soda Bread with Whipped Butter

McTucky's Popcorn Chicken Nuggets
Chestnut Hummus with Rosemary Pitta Bread
Whipped Pork Pate with Pickles, Apple Sauce & Crackling
Potted Goats' Cheese with Medlar Jam, Pumpkin Seeds & Roasted Garlic
‘Back Door’ Smoked Salmon on a Plank

Main Course
Sirloin of Shorthorn Beef & Fresh Horseradish
Goosnargh Chicken & Bread Sauce
Paddock Farm Tamworth Pork with Bramley Apple & Sage
With Lots of Vegetables,
all the other Trimmings & Loads of Gravy

To Share!

Toasted Marshmallow Wagon Wheel
A PARLOUR Fruity Crumble with Lashings 0" Custard
Selection of our very own Funky Arctic Rolls
DTC's Famous Chocolate Salted Caramel Rolos

.. Alternative options are available
for Vegans & Pescatarians.. Ask”
£38 Three Course
£38 Two Course & Welcome Cocktail, £45 Three Course & Weloome Cocktall
Some of our dishes may contain nuts & may not always specify,

Please advise if you have any allergies, we will try & be helpful,
A discretionary service charge of 125% will be added to food bills



Shared Brunch Menu
For groups of +5

Not available on Sundays

A1l Food is Shared
Please shout out if there is any requirements

Vegetarian & Vegan Option Available for Difficult Eaters.

For the Table!
Warm Freshly Baked Soda Bread with Whipped Butter & Jams'

McTucky's Popcorn Chicken & Cauliflower Nuggets
Chestnut Hummus with Rosemary Pitta Bread
Mushrooms on Toasted Lazy Bread!
Beautiful Salad with Flowers & Things
Back Door' Smoked Salmon on a Plank

DIY Full Parlour Brekkie!

Posh Eggs'! Poached & Scrambled!
Cumberland Sausages, Smoked Streaky Bacon
Portobello Mushrooms! Roasted Tomatoes & Baked Beans!
Home Made Hash Browns

A Bucks Fizz & A Bloody Mary for Everyone
Orange & Pink Grapefruit Juice on the Table

Filter Coffee & Teas Available Please Ask!

£25pp Sharing Brunch, Juice & Coffee included
Add A Bucks Fizz or A Bloody Mary for Everyone for £35pp
Some of our dishes may contain nuts & may not always specify,

Please advise if you have any allergies, we will try & be helpful,
A discretionary service charge of 125% will be added to food bills






CANAPE MENU

Small Bites Passed around - Please Choose 6 for £23pp

WARM CANAPES

McTucky's Popcorn Chicken (or Mushroom) Nuggets GF (Can be V or VGI)
Crispy Potato Hash with Sour Cream & Tomato Jam GF (Can be V or VGN)
Tiny Jacket Potatoes, Sour Cream & ‘Caviar’ GF (Can be V or VGN)
Mushroom & Truffle Croquettes (GF & VGIN)

Montgomery Cheddar Welsh Rarebit - Rabbit Tarts(V) - can be GF
little Spinach & Cheddar Omelettes GF (V)

Fried Brie & Cranberry Sauce GF (V)

(Truffled or Plain) 4 Cheese Macaroni Cheese BITES (V) MAKE A CHOICE
Smoked Salmon Fishcakes with Tartare Sauce GF

Posh Salmon Fish Fingers with Minted Pea Puree GF

Honey & Mustard Glazed Cumberland Sausages

Cumberland Sausage Rolls with Apple Ketchup

Crispy Pork Belly & Apple Sauce GF

Scotch'd Quail Eggs

COLD CANAPES

Pea, Mint & Feta Tartlets (Can be GF V or VGN)

Beautiful; Crudites & Herb Dip (GF & VGIN)

Mrs Kirkham's Lancashire Cheese Straws (Can be V or VGN)

Our Famous Chestnut Hummus & Rosemary Pitta Bread (VGN)
Mushroom & Chestnut Bombs, Rolled in Herb Breadcrumbs (VGN) & GF
wWild Mushroom OR Smoked Bacon Quiche Can be VG MAKE.A CHOICE
Quail Eggs with Celery Salt & Olive 0il Mayonnaise (V & GF)
‘Back Door’ Smoked Salmon & ‘That' Soda Bread

Prawn & Avocado Cocktail GF

Asparagus Wrapped in Parma Ham GF

Parma Ham & Cantaloupe Melon GF

Duck Liver (or Stilton) Profiteroles with Honey & Almonds (Can be VO

Fennel Salami GF

DESSERT CANAPES!

Little Flourless Almond Cakes GF

Chocolate Covered Peanut Butter Cookie Dough (VGN)

Toasted Marshmallow Wagon Wheel-ettes

Pot Luck (Flavoured) Profiteroles- we can do most flavour.?
Lemon Meringue Pies - Can be GF

Dave The Cook's Salted Caramel Rolos GF

SMALL PLATES

‘Fork friendly' small plates passed around your party guests

Please Choose 4 Please Choose 4 for £25pp

HOT SMALL PLATES

Crispy Potato Hash with Sour Cream & Tomato Jam GF (V Could be VGN)
Green Goddess Spinach, Herb & Lemon Risotto (GF & V)
Four Cheese Truffled Mac & Cheese (V) OR ADD BACON?
Posh Salmon Fish Fingers with Minted Pea Puree GF
Sea Bass Fillet with Samphire & Green Sauce GF

Fish Pie with Smoked Haddock, Salmon & Peas GF

Honey & Mustard Glazed Cumberland Sausages with Mash
Crispy Pork Belly with Soft Polenta & Sage GF

Warm Sausage Rolls with Apple Ketchup & Mustard
Steak & Ale Stew with Mashed Potatoes GF

COLD SMALL PLATES

Pea & Mint Salad with Crispy Cheese GF (V Could be VGN)

Cherry Tomato Salad with Green Sauce & Herbs (VGN & GF)

Blue Cheese, Apple & Chicory SaladGF (V Could be VGN)

Asparagus Vinaigrette with Green Sauce & Fried Breadcrumbs GF (VGN)
Herb & Cheese Omelette with Tomato Sauce GF (V)

Cold Roast Chicken & Avocado Salad GF

Parma Ham & Cantaloupe Melon GF

Prawn & Avocado Cocktail with 1000 Island Sauce GF

Parlour’s Smoked Salmon & Avocado Salad GF

DESSERT CANAPES! INSTEAD OF SMALL PLATES TO BE PASSED AROUND

Add each of these for £2pp

Chocolate Covered Peanut Butter Cookie Dough (VGN)

Toasted Marshmallow Wagon Wheel-ettes

Pot Luck (Flavoured) Profiteroles- we can do most flavour.?
Lemon Meringue Pies GF

Dave the Cook’s Salted Caramel Rolos GF







Pre-order Cake

Flourless Chocolate Cake
Serves 10ppl +

£50
Chocolate, Almond &
Whole Orange Cake

Filled with a Caramel Ganache & Covered in
Chocolate Bubble Wrap & Twigs
(Using 2 Cakes, both cut in half, filled & frosted)

Also available in a smaller version for £35
sServes 6+

(Using only 1 Cake cut in half & filled & frosted)

GF & VGN are possible on request.

Vanilla & Red Berry Cake Served
10ppl+

£50
Dairy & Egg Free Sponge Cake
Filled with a Vanilla

Buttercream & Covered in ‘Meringues’ Sweet Lemon &

Edible Flowers (Using 2 Cakes, both cut in half,
filled & frosted)

Also available in a smaller version for £35
sServes 6+

(Using only 1 Cake cut in half & filled & frosted)

GF & VGN are possible on request.
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FAQs

What is the venue hire cost? At Parlour, we offer a unique approach to venue hire in London. There is no hire fee! For private bookings,
we operate on a minimum-spend basis, making us a rare find among London gastro pubs.

Is there a service charge? Yes, a service charge is 125% of the total bill. This charge is included in the minimum spend for private
bookings, ensuring you have a seamless and enjoyable experience.

Can we hire a DJ for our event? Absolutely! with the exclusive hire of Parlour, you can dance the night away with your own DJ and
create unforgettable memories.

Can you play music late in the garden? To ensure a pleasant atmosphere for all our guests, neighbours and community, we keep the
music entirely inside Parlour.

Do you have a microphone & projector? Yes, we do! Our facilities include a microphone, projector, and speakers to cater to your event
needs.

What is the parking situation? Parlour is situated in a residential area with no private parking available. We recommend planning
ahead and using nearby public transportation or designated parking areas.

How late are you open? Our regular closing time is midnight daily. However, we can extend our operating hours until 1.30 am for
special occasions with a flat security hire charge of £250. For closing at 1.20 am between Monday and Thursday, we require a license, sSo
kindly provide us with at least two weeks' notice, and well be happy to arrange it!

Do you make cakes? Absolutely' Parlour offers a delectable vegan, gluten-free chocolate cake made to order for £35 and a delightful
selection of other mouthwatering puddings, options are included in the brochure!

What is your cancellation policy? For group bookings, we request a seventy-two hours' notice for cancellations. For large parties and
private hires, a non-refundable deposit is required.

Do you personalise menus? Yes, we love to add a personal touch to your dining experience! We offer personalised shared menus for any
party or occasion, creating a delightful table setting.
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FAQs

Can we bring our own decorations? Certainly! while we provide an option for a beautiful tablecloth dressing for £2 per table, you are
also welcome to bring your own decorations for your events and dining pleasure. Let's make it a memorable and uniquely styled
gathering!

Does Parlour accommodate food allergies or special dietary needs? Certainly! We strive to accommodate all dietary requirements.
Please inform our staff of any allergies or special needs, and we will ensure a safe and delightful dining experience for you. We have
many gluten-free dishes. However, we must stress that we can not guarantee cross-contamination in our kitchen.

Does Parlour offer vegetarian/vegan options? Absolutely! Wwe understand the importance of catering to diverse dietary preferences,
and our menu includes a wide array of delicious vegetarian and vegan choices.

Does Parlour cater to private events and parties? Yes, we offer catering services for private events and parties. Whether it's a
birthday celebration, corporate gathering, or any special occasion, we can create a memorable experience tailored to your needs.

Does Parlour offer takeaway or delivery services? Yes, we provide both takeaway services for your convenience. You can call 020 89%9
2184 or email us at hello@parlourkensal.co.uk to place an order; Sunday Roast pick up are very popular!

Is the restaurant child-friendly? Absolutely! Parlour welcomes families and children of all ages. We have a special kids' menu and a
warm, welcoming family atmosphere.

Does Parlour accept credit cards? Yes, we accept major credit cards for your convenience, including American Express.

Are dogs allowed? Yes, we are a dog-friendly restaurant! Well-behaved furry friends are more than welcome to join you on our outdoor
seating area. Just ensure they are on a leash and under control for a pleasant dining experience.
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Events by Harvest

eventsbyharvest.com | @eventsbyharvest

We are experienced caterers, adept at serving both small and large gatherings. whether it's a private home party, gallery
opening, cinema event, or office function, we ensure a seamless, personalised and memorable experience.

Six Portland Road
6 Portland Road, London, W1l 4TLA | 0207 229 3130
www.sixportlandroad.com | @sixportlandroad

Have you visited our sister restaurant, Six Portland Road? Six Portland Road is a small restaurant tucked away off
Holland Park Avenue. It is 326 seats, a tiny bar and a terrace. Every day for lunch and dinner. It is our smarter, smaller and
more mature relative. Also available for hire, imagine your own private restaurant!



CONTACT
US

MAKE IT PERSONAL, MAKE IT PARLOUR

we're open all day, with thoughtful food and
drink served throughout - from beautiful
seasonal menus to a few old favourites that

always hit the right note. whether it's an
intimate brunch, a laid-back lunch, or a toast to
remember, we're here to make it feel special.

OPEN 10 am - Midnight daily.

Five minutes walk from Kensal Green Station
(Bakerloo Line or Overground) and 5 minutes walk
from Kensal Rise Overground. Lots of buses too!

Email for all events at events@dunfordwood.com
5 Regent St, London NW1lO 5LG
T: 020 8969 2184

E: hello@parlourkensal.com



