
 
DRINKS & CANAPÉS 
PACKAGES



A space with heart

Looking for an elegant and inspiring space for your perfect party? 
Host, plan and celebrate your next big event with us at the  
Foundling Museum with our drinks and canapés packages. We’ve 
partnered with caterers The Social Table and Rocket to bring you 
two unforgettable, all inclusive experiences with exclusive 
hire of the whole museum, free-flowing drinks and scrumptious 
canapés. Whether it’s an office party, a birthday or special celebration, 
these packages will help make your event truly memorable.

All profit from venue hires helps us to continue telling our compelling 
stories of love, loss and hope, while helping children and families 
to thrive emotionally and socially through the power of the arts. 
So, while you’re putting on an incredible party, you’re also giving 
back with purpose.

Make your next event sing in a space with heart.

To discuss your event with a member of our team, call us on  
+44 (0)20 7841 3616 or email us at events@foundlingmuseum.org.uk



  •  3 hours of exclusive hire of the whole Museum
  •  A selection of canapés (4 per person)
  • � Welcome drink on arrival plus a selection of wine, beer and soft 

drinks throughout (3 per person)
  •  Cloakroom facilities
  •  Staffing and security throughout your event
  •  A dedicated events manager with you every step of the way
  •  All furniture including poseur and bar tables, plus glassware

Enhance your event with our AV package (TV screen, microphone or 
powered lecturn, plus a Sonos music system) for an extra £350 + VAT. 

50 – 59 guests: 			  £110pp + VAT
60 – 69 guests:			   £105pp + VAT
70 – 79 guests:			   £100pp + VAT
80 – 89 guests:			  £95pp + VAT
90 – 100 guests: 		  £90pp + VAT

Please note that all of the canapés are made in an open kitchen, and while every precaution is taken to limit the 
risk of contamination, we are unfortunately unable to guarantee that there are no traces of allergens.

The Brunswick Package 
(Prices from £90pp + VAT)

SAMPLE MENU

On arrival
Welcome glass of prosecco (1 glass per person)

Selection of canapés  
Rare roast Surrey Farm beef fillet, Brighton Blue, Rocket 

Cumberland sausage roll, nigella seed, grape mustard aioli
Coronation chicken ballantine, piccalili puree

Hand picked Brixham crab, brown crab mayo, toasted crumpet
Yellowfin tuna ceviche & avocado tart

Oak smoked salmon, cream cheese & watercress
Thyme shortbread, parmesan custard, confit tomato (v)

Free range egg & cress, truffle mayo (v)
Tenderstem broccoli & parmesan frittata (v)

Gluten free lemon & rose cake
Salted caramel & white chocolate choux

Chestnut & blackcurrant delice

Drinks
3 glasses of Sauvignon Blanc / cans of Camden Hells lager

Jugs of elderflower sparkling water and mineral water



  •  3 hours of exclusive hire of the whole Museum
  •  A selection of canapés (6 per person)
  • � Unlimited selection of wine, beer and soft drinks throughout
  • � Sound system and lectern for your choice of music or presentations
  •  Cloakroom facilities
  •  Staffing and security throughout your event
  •  A dedicated events manager with you every step of the way
  •  All furniture including poseur and bar tables, plus glassware

Add a sophisticated floral touch to your event with Lavender Green’s 
poseur table arrangements for an additional £25 + VAT per arrangement.

50 – 65 guests: 			  £125pp + VAT
66 – 80 guests:			  £120pp + VAT
81 – 100 guests:		  £115pp + VAT
101 – 120 guests: 		  £110pp + VAT

Please note that all of the canapés are made in an open kitchen, and while every precaution is taken to limit the 
risk of contamination, we are unfortunately unable to guarantee that there are no traces of allergens.

The Bloomsbury Package 
(Prices from £110pp + VAT)

SAMPLE MENU

On arrival
Welcome glass of prosecco (1 glass per person)*

*Option to upgrade to champagne for an additional £9pp

Vegetarian & Vegan  
Edamame & Berkswell bridge roll (v) 

Tip-to-Toe Wye Valley asparagus with smoked tofu (v)
Heirloom tomato & vegan pesto tartlet (ve, df, gf) 
Ricotta & sundried tomato courgette parcel (v, gf)

Fish & Seafood 
Smoked salmon rillette bridge roll  

Dorset crab & compressed rhubarb doughnut  
Soy cured Chalk Stream trout (df)  

Smoked seabass taco (gf)

Poultry, Meat & Game 
Bresaola bridge roll

Herefordshire sirloin, cucumber & radish parcel (df, gf)
Cotswold coronation chicken (df)

Salt Marsh lamb leg with pickled redcurrants

Cakes & Desserts 
Scone with Cornish clotted cream & strawberries (v) 

Carrot & pecan cake (ve, df, gf, n) 
Lemon drizzle cake (v)  

Raspberry & rose crumble cake (v)

Drinks
Unlimited Sauvignon Blanc, Camden Hells lager, elderflower 

sparkling water and mineral water



40 Brunswick Square, London WC1N 1AZ
 +44 (0)20 7841 3616


