
MAKE THIS
YEARS OFFICE

PARTY GO 
DOWN IN
HISTORY!

“The venue was stunning and staff were 

very professional and simply couldn’t 

do enough for us. They were flexible 

and entertained every request with 

enthusiasm. The show was really good 

fun, and the food was lovely. I would 

have no hesitation in recommending the 

venue and evening experience to

anyone.“ 

Karen, The View from The Shard (private 
Xmas event 2015) 

“Short of inventing a time machine 

or getting a surprise invite to one of 

Hugh Fernley-Whittingstall’s dinner 

parties, the chances of sniffing out a 

Medieval feast in the capital will lead 

you to one place and one place only

– St Katharine Docks, this is the home 

of The Medieval Banquet“

The Telegraph

Full Medieval Show with over two hours of entertainment

Five Course Feast served by your Wench

Unlimited Wine and Ale with the meal

London’s only permanent fighting knight display

Glamorous aerialist and contortionist

Juggler and hand balancer

Costumes available for sale and hire

After show club music and dancing

450 seat capacity venue with 9 private dining areas, 
perfectly suited to group bookings and shared parties

Classic English Venue set in our atmospheric vaulted cellars

Two minute walk from Tower Bridge and the Tower of 
London

Easy drop off point for coaches and  minibuses, easy 
parking, and full public transport

A QUALITY CELEBRATION
WITH CLASSIC GOOD VALUE

PRESCOT STREET

ROYAL MINT STREET

TOWER HILL

M
IN

O
R

IE
S

EAST SMITHFIELD

ST KATHARINE’S WAYTower Bridge

Tower 
of London

T
o

w
er

 B
ri

d
g

e 
A

p
p

ro
ac

h

Tower Hill

Tower
Gateway

DLR

TOWER HILL

Fenchurch 
Street

ST KATHARINE
DOCKS

www.ivoryvaults.com
Tel: +44 (0)20 3289 7070

email:  info@ivoryvaults.com

Within a few minutes walking distance from:

Tower Hill underground station

Tower Gateway DLR

St Katharine’s Pier and Tower Pier Riverbus

Fenchurch Street overland station

London Bus routes 15, 25, 42, 78, 100, RV1

Parking available at City Quay Car Park,

Thomas Moore Street

Ivory Vaults

Ivory House

St Katharine Docks

London

E1W 1BP

BE PART OF HISTORY 
CHRISTMAS  

2018

A seductive,  historic location

immersed within central  London



THEME  
NIGHTS 

FOR 2018

This Christmas step into a winter fantasy 

and experience a  medieval wonderland, 

set within a land of archaic culture where 

winter reigns long. This event will take 

you on a journey complete with knights 

and jesters, acrobats and dragons. Shout 

for your Wench or dance with a unicorn 

but come ready to eat a five course 

banquet with wine and ale and to finish 

the night with dancing till late.

Midday feast - Includes half a bottle of wine
 

£50 inc.VAT 12:15 - 16:00 Dec 6, 7, 13, 14 and 20

Nightfall Banquet - Includes free wine and Ale with 
the meal

19:15 - Midnight
£50 inc. VAT Nov 28 & 29

£59 inc. VAT Dec 4, 5, 18 & 19
£69 inc. VAT Nov 30, Dec 1, 8, 11, 15, 20 & 21

£79 inc. VAT Dec 6, 7, 12, 13 & 14

Children

Lunch £30 inc. VAT  / Dinner £40 inc. VAT 

New Years Eve 2018

Adults £110 inc. VAT  /Children £80 inc. VAT
(Check website for the latest menu)

Alternative themed events are available upon request and 

the theatrical experiences can be tailored to suit your event 

requirements or event brief. You are welcome to book any 

evening for your private event.

GET IN TOUCH
TO DISCUSS

PRICE LIST

MIDDAY FEAST MENU

Alternative Menus for Private Events and 
Gala Dinners all budgets

Medieval Banquet

Top Hat Circus or Cirque Noir 

Masquerade Ball

Pirate and Viking Themes

Embargo

Tel: +44 (0)20 3289 7070
email:  info@ivoryvaults.com

“I would like to congratulate 

you and your team for 

running a wonderful evening 

full of delicious food and 

great drinks”

Field Fisher Waterhouse LLP

NIGHTFALL BANQUET 

Baked sweet potato soup with chestnut and cardamom 

Smoked salmon parcel with asparagus, pickled cucumber 

and lemon & dill dressing

Chicken roasted with fennel seeds, orange and maple syrup, 

served with chicken chipolatas, panache of roast potatoes, 

sweet parsnips, carrots and Brussels sprouts

Rich dark and white chocolate cake with Baileys cream

Mince pies

Vegetarian option available on request

Menu subject to change.

Baked sweet potato soup with chestnut and cardamom  

Artichoke heart, chicory and walnut Salad with pear and 

citrus dressing

Roasted honey mustard turkey breast with sage and 

cranberry stuffing and red wine jus, served with chicken 

chipolatas, panache of roast potatoes, sweet parsnips, 

carrots and Brussels sprouts

Traditional Christmas pudding with warm brandy custard 

Mince pies

Vegetarian option available on request

Menu subject to change.


