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EXCLUSIVE HIRE 
WEDDINGS

Everyone loves a wedding and when a couple 

book their wedding day with us at Serata Hall 

it really is an honour.

Getting married at Serata Hall couldn’t be 

easierr and, with its stunning interiors, it is 

the perfect backdrop for your day. Our 

experienced Event Planners are there every 

step of the way to ensure your big day runs 

without a hitch so you can enjoy yourselves.

From flowers and table settings, to music, 

canapes and cocktails, we have a vast amount 

of experience in hosting creative events, so 

you can trust us to make sure every detail of 

your day is covered.

CAPACITIES

HALL
Standing / 400
Seated / 250

NEAREST STATIONS

Old Street / Moorgate / Liverpool Street

FACILITIES

Cloakroom
AV Equipment

Screen & Microphones
Late License

Three private bars
Outdoor covered terrace

AVAILABILITY

All year-round availability, seven 
days a week
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WHAT’S INCLUDED

• Venue hire until 12.30am with set-up access from 9am
• Later license available on request
• Exclusive use of the venue with a main hall and mezzanine
• Seated capacity up to 250, standing capacity up to 400
• DJ booth overlooking the main hall
• Outdoor covered terrace
• Event Planner every step of the way as well as there on your 

big day
• Ssecurity
• Three private bars
• Scratch-cooked menus with complimentary menu tasting
• Tailored drinks packages and bar offerings
• Furniture, crockery, candles and glassware
• Full AV system including screens, projectors and microphones
• DJ, live music & entertainment options
• Recommended suppliers list
• Cloakroom
• Amazing central London location
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WEDDING PACKAGES

Package No.1

£90 pp

Package No.2

£100 pp

Package No.3

£120 pp

AMALFI POSITANO RAVELLO

Prosecco Reception

A plentiful feast of canapes, finger 
food and antipasti to share

family-style

Five-hour beverage package

Half bottle of water

Tea and coffee

Prosecco Reception

Three-course sit-down meal, made 
from scratch by our chefs

Five-hour beverage package

Half bottle of water

Tea and coffee

Champagne Cocktail Reception

Our premium three-course
sit-down meal, made from

scratch by our chefs

Digestif of coffee tequila

Five-hour beverage package

Half bottle of water

Tea and coffee

ALL PACKAGES INCLUDE:

Dedicated Wedding Planner to help you with your special day  /  Exclusive hire of the venue  /  
Furniture, crockery, glassware and tea lights  /  Name cards and table planning
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WEDDING PACKAGE ADD-ONS

Slices of our wood-fired pizzas, 
moreish finger food to nibble on 

late night

Hand-sliced Italian charcuterie with  
wood-fired pizza bread and 

homemade pesto's.

LATE NIGHT SNACKS
£7 pp

CHARCUTIERE 
£10 pp

BOMBOLONI CAKE
£300

A tower made from our famous 
bomboloni (handmade Italian 

doughnuts) dusted in sugar with 
Nutella and jam to dip.

Enough for everyone to share.

Our Head Distiller makes our own 
Limoncello in-house, peeling every 

lemon by hand.

Finish your meal with a homemade 
Limoncello for each of your guests.

We have a great range of cocktails. 
Our bartenders will mix, shake and 

stir them for your guests.

LIMONCELLO
£4 pp

COCKTAIL HOUR 
£12 pp

CHAMPAGNE RECEPTION
£12 pp

Your guests will be greeted with a 
glass of Champagne on arrival, 
getting the celebrations off to a 

great start.
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ENTERTAINMENT PACKAGES

Our Cocktail Masterclass station 
will be ready for your guests to 

enjoy. They will be guided
through making and their own 

cocktails by our bartenders using 
fresh ingredients, quality liquor, fun 
garnishes and gorgeous glassware. 
They can get behind the bar and 

learn the tricks of great bartending.

Our DJs play from our DJ Balcony 
high up above the Main Hall, 

creating a brilliant atmosphere and 
theatrical entertainment.

COCKTAIL 
MASTERCLASS 

STATION
£15 pp

DJ PLAYING
FROM OUR DJ 

BALCONY 
£40 per hour

SMALL-BATCH GIN 
TASTING
STATION

£15 pp

We distil our own gins in-house, 
with eight award-winning gins to 

choose from. Our Gin Tasting 
Station will be set with all our 

small-batch gins and your bartender 
will guide your guests through our 
range, describing the botanicals, 
flavour profile and best serves.

A great range of Gin & Tonics for 
your guests to sample and enjoy.
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PERSONALISATION 
& FINISHING TOUCHES

A Personal Touch

TO MAKE YOUR DAY

Small Batch Gin
A bottle of our award-winning Serata Hall small-batch gin, distilled 
in-house, for each of your guests to take home as a wedding favour.

£25 pp

Your Wedding Gin
Working with our Head Distiller to create the perfect, bespoke gin distilled 
exclusively for your wedding.  Complete with personalised labels, and wax 
sealed, to honour and remember your big day, Each of your guests will 
receive a bottle as a wedding favour to take home.

£35 pp
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WEDDING FOOD

We cook from scratch, if we can't make it in our 
kitchens then it doesn't make it on to your menu. 
We don't have freezers, the only thing frozen in 
our business is ice.

We make everything daily in our kitchens from our 
handmade pastas, 12-hour slow beef ragu and 
truffle sauces to our pesto's, salsas and dressings.  
We slice our meats by hand every morning. We 
cook with natural fuel and have wood-fired and 
coal-fired ovens in all our kitchens.

Everything on your menu has been created to the 
best quality and we cook with flavour not fuss and 
we use proper Italian suppliers for our cured meats, 
cheeses, 00 flour and San Marzano tomatoes.

The quality of our food is at the heart of what we 
believe in. We are constantly tweaking our recipes, 
upgrading ingredients, creating new dishes and we 
taste and test our food every day.
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SAMPLE MENUS

Starters
Smoked scarmoza & finocchiona panzerotti

(fried dough balls) with rocket pesto
‘Nduja arancini with salsa verde

Pistachio arancini (vegan) with Calabrian chilli sauce
Burrata and tomato salad with pistachio pesto

Homemade meatballs, San Marzano tomato sauce
and Gnocco Fritto

Mains
Tartufo tagliatelle with truffle cheese sauce, crispy shallots, 

hazelnuts, lemon zest and parmesan crisp
‘Nduja gnocchi (vegan) with Calabrian sauce, roast tomatoes, 

crispy kale and cashew cheese (gluten free)
Smoked pork ribs, hot honey, stracciatella, zucchini fries

and hot red pesto
Burrata and three tomato salad with watercress, toasted 

pinenuts, basil lemon zest and pistachio pesto
Queen Bee wood-fired pizza with goats cheese, roast sweet 

potato, walnuts and hot honey

Sweet
Our homemade bomboloni (Italian doughnuts) with Nutella

DINNER MENU FINGER FOOD & CANAPÉS

Wood-fired Pizza
Margarita
Samson

Queen Bee
Vegan Viking

Smokey Bandit

Hot Finger Food
Calabrian chilli & mozzarella crocchettes

with lemon mayo
Smoked scarmoza & finocchiona panzerotti

(fried dough balls) with rocket pesto 
Mushroom & truffle arancini with walnut pesto

Pistachio arancini (vegan) with Calabrian chilli sauce
Buttermilk fried chicken with hot mustard, watermelon, 

jalapeños and jalapeño mayo 
Padron peppers and sea salt

Skin-on triple cooked chips with ‘nduja ketchup 

Sweet
Our homemade bomboloni (Italian doughnuts) with Nutella
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DRINKS MENU

Serata Hall stocks an excellent range of spirits, beers and 
wines with a large cocktail list with classics alongside original 
creations. We also distil our own small batch gin in-house.

SAMPLE COCKTAIL MENU

Raspberry Colette
Raspberry vodka, Créme de Mûre, cranberry 
juice, lemonade and lime juice

Apples & Pears Collins
Pear vodka, homemade rosemary syrup,
apple & lemon juices and soda water

Negroni
Tiny Tower Gin, Campari, Red vermouth
and orange rind

Peach Out
Tequila, Crème de Pêche, agave, Trip Peach & 
Ginger CBD with peach and ginger

Joey’s Exotic Punch
Sailor Jerry’s rum, tropical juices, honey, 
passionfruit syrup topped with rum tiger 
stripes, pineapple and a maraschino cherry

—

Full wine, sparkling and spirit lists available 
upon request

—

FIVE HOUR DRINKS PACKAGE

Prosecco

Wine

Trebbiano
Classic Italian white wine. Dry, refreshing 
with light citrus.
Sangiovese
Medium bodied red wine with cherry and 
herbal Mediterranean notes.
Provence Rose
Delicate pink wine with a crisp and 
refreshing finish.

Beer & Cider

Madri beer

Sxollie pink cider

Softs & Virgin Cocktails

Virgin Citrus Spritz - NOsecco, elderflower 
and sugar syrup, lemon juice and soda water

A range of sodas, juices and waters
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PRE-WEDDING
GET TOGETHERS

We host you and three guests for your food & 
drink tasting so you can try all the options 

before making your final choices.

We can also arrange a gin tasting and 
consultation with our Head Distiller to discuss 

the options for distilling your own, 
personalised, small batch gin as wedding 

favours for your guests.

A Wedding Feast

THAT’S TAILORED TO YOU
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CARRYING ON

You can keep the party going with a pre-arrange 
later license on request.

We can arrange late-night food to snack on, DJs 
playing until the small hours, extended bar service 
and lay on our Cocktail Masterclass stations.

Your Wedding Planner will help you chose the best 
options for your wedding.
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THE SMALL PRINT

YOUR WEDDING PLANNER:

Each couple will have their own dedicated Wedding 
Planner from beginning to end. They will also be 
there on the day to make sure everything goes 
exactly as planned. 

OUTSIDE CATERING FOR FOOD OR DRINKS:

We have a fully equipped kitchen that caters for all 
styles of events along with our bespoke wedding 
menus. We are unable to offer outside catering, but 
if there’s something specific then let your Wedding 
Planner know and we’ll will try our best.

You can, of course, bring your own cake.

You are also welcome to bring your own wine, 
subject to a corkage fee, and can be agreed with your 
Wedding Planner prior to the day. 

AUDIO VISUAL:

We have a large on-site projector screen. You’re 
welcome to play your own music through our sound 
system. On site microphones & speaker are available 
for speeches. 

WHAT’S THE LATEST WE CAN STAY:

Until 12.30am but we can apply for a later license if 
you want to carry on the party.

LIVE ENTERTAINMENT:

All forms of live entertainment from Bands to roaming 
acts are more than welcome. Speak to your Wedding 
Planner about your ideas and they’ll you know what 
works best in the space. 

DISABILITY ACCESS:

Our Venue is fully accessible with accessible toilets on 
the ground level. 

CHILDREN:

Children are more than welcome at Serata Hall with 
no restrictions on curfew. 

PAYMENT TERMS:

Pricing on application based on season and dates. To 
confirm any booking we require a 10% deposit. Further 
instalments are 30% six months before, 30% three 
months before and the final 30% three weeks before.

SERVICE CHARGE:

A discretionary service charge of 7.5% will be added to 
your overall spend along with pre-payment. Please let 
the team know you are happy for this to be added.
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December 2023

MR & MRS FOWLER HEARD

“Thank you so much for everything you all did 
leading up to the day itself, going down as the 

best evening of our lives. Feedback from everyone 
has been what an amazing party and a cracking 
venue. You smashed it. Thank you again, I have

a feeling people will be talking about
it for a long time.”
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April 2023

NATALIE & PETE

“Just wanted to drop you an email to sincerely 
thank you and your team for making our wedding 
so incredible. Our guests adored the venue, said 
how much they loved the space, food & drinks 
and how attentive all the staff were. We also 

appreciate how you guided us through everything, 
were reliable from start to finish and for all the 

work put in to make our day truly amazing.”
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Mon to Thurs: 7am-11.30pm
Fri: 7am-12.30am
Sat: 9am-12.30am
Sun: 9am-10pm

207 Old Street
London EC1V 9NR
weddings@seratahall.com
020 3146 2124

Exit 4, Old Street tube station

@seratahall
seratahall.com

HOURS

SISTER BARS

CONTACT US

TEATRO HALL

EALING

CANOVA  HALL

BRIXTON

MARTELLO  HALL

HACKNEY

BOTANICA  HALL

CLAPHAM JUNCTION
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