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Events and private dining
The Princess of Wales pub in leafy Primrose Hill has been lovingly renovated, 

re-established itself as a warm and welcoming local with great British pub food, quality 
drinks and a laid back atmosphere. Set over three floors that include an elegant first 

floor dining room, lower-ground floor bar, a garden room and the ‘Banksy beer garden’ 
(named after a mysterious lion stencil that appeared in 2011).

Its got something for everyone, be it a Friday night Rhubarb 
Royale cocktail, Dry cured bacon breakfast bap or a pint and a 

Mrs King’s Pork Pie n’ Piccalilli.

Space
Today, the Princess of Wales has three generous floors of event space and a 
secluded garden that can be booked for parties, press lunches, weddings, 

private breakfasts, lunches and dinners, meetings, garden parties, training, 
interviews, exhibitions and much more.

Each room is adaptable in its uses and there is a space to fit every request. 
The combinations of rooms and entire floors can be hired out for events needing a 
larger capacity. Alternatively, there is the option of exclusive use of the entire venue 

which holds up to 350 people.

Our team is availab
le to help

 you 

organisE t
he perfect

 event...

Email: events@
mlglondon.c

om

Tel: 020 7486 3905

Monday to F
riday: 

11am to midnight

Saturday: 
 

10am to midnight

Sunday: 

10am to 11:30pm



The Princess Room

The Princess Room is a large open room with seven huge bay windows, tall ceilings 
and beautiful interiors. The gold and chocolate brown tones mixed with the dark 
wooden reclaimed floor are lit by two large chandeliers that are covered in velvet 

patch work bringing together all the tones of the room.

Individual lamp shades light the sides and the furniture has a classic contemporary 
look and feel creating a warm environment in a large open space. It is the perfect 
venue for parties, seated breakfast, lunch or dinner, drinks receptions, weddings, 

showcases, exhibitions and much more.

There is a cloakroom on this floor specifically to serve this area and its own 
private Chesterfield bar that sits at one end of the room.

The Primrose Bar

The bar sits in the heart of the venue providing a large bright open 
space that can be sectioned off if required. There is a raised area for live bands, a 

DJ or a speaker, and the main bar is open on all three sides. You can 
hire this space exclusively or use the smaller sections in the room for a 

more rustic feel in a real pub setting.

The room has tones of green, gold and chocolate brown and 
seating can be at raised levels or a normal hip height. There is also 

adequate outside seating which is protected by awnings with a 
grand entrance on both sides with tall double doors.

50 seated
80 standing

(A private entrance can access this floor on request)

70 seated 
80 standing 

(A private entrance can access this floor on request)



In June 2010, graffiti artist Banksy ‘struck’ in yet another night-time raid 
in the area and the artist silhouetted against the garden wall by the light 

set up in the beer garden.

The garden is a special, private, quiet spot lit up at night and a real sun trap by day.

There is a section under cover and a section that is not, this space is ideal 
for BBQ’s, garden parties and tea parties.

We will also let out the garden exclusively for romantic dinners for two where you 
will be served by a dedicated member of staff allocated solely for that purpose.

It also doubles up as the overflow area for our Garden Room in the summer months.

40 seated 
80 standing

30 seated 
50 standing

Garden Room Banksy Garden

The Garden room is a bright and colourful room that has two unique areas and 
its own fabulous bar which leads directly on to our Banksy Garden. This 

area can make a wonderful space for a smaller party or a place where 
you can create your own dinner party.

The space is a favourite for disco’s and BBQ’s and is also used for Christmas 
parties and informal company get together.

With its own bathroom, cloakroom and bar this is the perfect area 
something contained and private.



Feasting Menus
For groups of 15 or more

Menu A £12 per head

Sweet Potato Fries with parmesan & herb salt

Skewered Meatballs served with Marinara sauce

Welsh rarebit, onion jam, crispy bacon

San Marzano tomato, chilli & English mozzarella flat breads

Menu B £16 per head

Heirloom tomatoes, crispy onion, basil oil and balsamic vinegar on ciabatta

Salt fish croquettes with tartar dipping sauce

Pear, pecan and stilton salad in gem lettuce cups

Mini aged chopped steak burgers

Foraged mushroom, black bomber cheddar, roast red onion flat breads

Menu C £18 per head

Spicy chicken wings with blue cheese dip

Onglet steak & braised shallots on toasted bread

Salt fish croquettes with tartar dipping sauce

Mini aged chopped steak burgers

San Marzano, chilli & English mozzarella flatbreads

Pear, pecan and stilton salad in gem lettuce cups

Set Menu
2 courses for £25 
3 courses for £28

Starters

Starters
Beef carpaccio with rocket,  
parmesan, pickled shallots and  
a horseradish dressing

Feta & lentil salad, beetroot crisps, 
rocket & honey dressing

Soup of the day served with  
home baked bread

Crispy squid, chilli & garlic mayo

Mains
Pan roasted lamb rump with warm potato & spring onion salad, greens  
and romesco sauce

Onglet steak with braised shallot sauce, skinny fries and watercress

Heirloom tomato salad, crispy onions, basil oil and balsamic vinegar

Pan roasted salmon, gnocchi, broad bean, cucumber and lettuce fricassee  
with beetroot pesto

Veggie burger, lentil, curry powder, potato & spinach with rhubarb chutney  
served with fries and slaw

Pudding
Double chocolate & peanut butter brownie with salted caramel ice cream

Classic banoffee pie

Cheese platter served with crackers and rhubarb chutney

Bakewell tart served with cream

An options 12.5% service charge will be added to the final bill for groups of 6 or more

Prosecco and canapes special
Why not start your evening in style and enjoy a 

glass of Prosecco mingle with your guests 
whilst a selection of canapés are circling. 

£12 per head before your meal



Celebrate Christmas 
& NYE with us



A deposit of £10 per person will be required when confirming your booking with 72 hours cancellation policy. 
12.5% service charge will be added to parties of 6 and more guests. Pre-orders required. All our food is 
prepared in a kitchen where nuts, gluten & other allergens are present. Our menu descriptions do not include 
all ingredients. If you have a food allergy or any dietary requirements please let us know before ordering

Christmas Menu
2 courses for £26.00
3 courses for £29.00

Roasted Chestnut & Pumpkin soup

Duck Terrine, rhubarb chutney, toast & rocket salad

Burrata, wild rocket, salted almonds & caramelised fig

Seafood platter 
(Smoked halibut, crevettes, poached salmon & horseradish sauce.)

Mains

Roast bronze label turkey, chestnut stuffing,  
duck fat roast potatoes with all the festive trimmings

Roast pork belly, olive capers, polenta, wilted greens & red wine jus

Pan roasted cod, Jersey royal potatoes, samphire,  
baby roasted turnips, red wine tartar dressing

Spinach & ricotta stuffed ravioli in a cherry tomato & basil cream sauce

Pudding

Christmas pudding, brandy butter & custard

Chocolate & peanut butter brownie with salted caramel ice cream

Selection of British cheeses with cranberry jam, rhubarb chutney & crackers

Parties of 6 or more must pre-order with 24 hours notice 

Children’s, available for children up to 10 years old

Christmas Day Menu
3 courses for £50

Children £25

Starters

Venison Carpaccio & honey roasted fig salad

Herb crusted Somerset brie, orange & cranberry sauce

Smoked haddock gratin, mixed leaves & homemade bread

Blue cheese, beetroot & spinach salad

Mains

Roast bronze label turkey, chestnut stuffing, duck fat potatoes,  
roasting juices & all the festive trimmings

Duck breast, sautéed sweet potatoes and leeks, wild mushroom & cherry gravy

Atlantic prawns, rock salt potatoes, mixed leaves & a trio of sauces

Vegetable Wellington, potatoes, broccoli & wild mushroom sauce

Pudding

Christmas pudding, brandy butter & custard

Chocolate & peanut butter brownie & salted caramel ice cream

Bakewell tart with rum & raisin sauce,

British cheese plate, spiced port jelly, oatcakes

Parties of 6 or more must pre-order with 24 hours notice 
Children’s, available for children up to ten years old.

A deposit of £10 per person will be required when confirming your booking with 72 hours cancellation policy. 
12.5% service charge will be added to parties of 6 and more guests. Pre-orders required. All our food is 
prepared in a kitchen where nuts, gluten & other allergens are present. Our menu descriptions do not include 
all ingredients. If you have a food allergy or any dietary requirements please let us know before ordering



Christmas canapes 
 feasting menu

Menu A £15 per person

Chorizo Sausages & Stuffing with Mustard Gravy

Bronze Label Turkey Sliders & Cranberry Sauce

Homemade Pate on Melba Toast 

Chips & Curry Sauce

Mrs. Kings-Pork Pie, Piccalilli

Welsh Rarebit Onion Jam, crispy bacon 

San Marzano Tomato Chilli & English Mozzarella flat breads

Menu B £19 per person

Pork Scratchings and Apple Sauce

Chorizo Sausages & Stuffing with Mustard Gravy

Homemade Pate on Melba Toast

Smoked Salmon Blinis

Crab On Toast

Salt Marsh Lamb Lollipops with Salsa Verde 

Bronze Label Turkey Sliders & Cranberry Sauce

Mini Cornish fish fingers, tartar sauce

Mini butternut Squash salads served in Martini glasses

Mini aged chopped steak burgers

Foraged mushrooms, black bomber cheddar, roast red onion & flat breads

New Year’s Eve Menu
£35 per person

Children’s £19.50

Starters

Parsnip & apple soup

H. Foreman smoked salmon, capers, lemon, treacle bread

Warm Venison Scotch Eggs with Piccalilli Rocket & Salad

Cornish crab & avocado cocktail

Mains

Chicken Breast scuffed with Chorizo & Cranberry Cheese,  
roast potatoes & baby broccoli

Roast Butternut Squash & Goats Cheese

Sirloin steak, roast shallots, wild mushrooms, peppercorn sauce  
with skinny fries(£5 supp)

Nut Loaf Roast, Carrots, Broccoli, Sprouts & Gravy

Pudding

Christmas pudding, brandy bun & custard

Chocolate & Peanut Butter Brownie

British Cheese Plate, Spiced Port Jelly, Oatcakes

Parties of 6 or more, must pre-order with 24 hours notice

A deposit of £10 per person will be required when confirming your booking with 72 hours cancellation policy. 
12.5% service charge will be added to parties of 6 and more guests. Pre-orders required. All our food is 
prepared in a kitchen where nuts, gluten & other allergens are present. Our menu descriptions do not include 
all ingredients. If you have a food allergy or any dietary requirements please let us know before ordering

A deposit of £10 per person will be required when confirming your booking with 72 hours cancellation policy. 
12.5% service charge will be added to parties of 6 and more guests. Pre-orders required. All our food is 
prepared in a kitchen where nuts, gluten & other allergens are present. Our menu descriptions do not include 
all ingredients. If you have a food allergy or any dietary requirements please let us know before ordering



22 Chalcot Road, Primrose Hill, NW1 8LL

020 77220354
www.lovetheprincess.com


