
Private Events at 



Constance is a neighbourhood, modern British brasserie, 
curated by Michelin-starred chef, Adam Byatt, located on 
the first floor of Fulham Pier. 

Located alongside the River Thames in leafy Fulham, we 
focus on using seasonal, British ingredients, many of which 
are hyper-local to us across our menus. 

So, whether you are hosting an intimate celebration or a 
large-scale event, our restaurant and bar offer an elegant 
setting alongside seasonal menus, a curated wine and 
cocktail list and a seamless service experience that is 
tailored to your occasion.
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For private events, we offer exclusive use of our spaces; 
from our main restaurant to the bar and also our private 
dining room and adjoining covered terrace. 

For events where you have a particular layout or experience 
in mind, the team will work closely with you to help bring 
your vision to life. Within the flexibility of the space, our 
team can support with the preparation and reconfiguration 
of the room, ensuring it feels both considered and seamless 
for your event. 

Every private event with us is individually curated. From 
the overall flow of the occasion to the menu and drinks 
offering, our team will work alongside you to shape an 
experience that suits your celebration, corporate gathering 
or special moment with care and attention to every detail. 

Exclusive 
Venue Hire



Dining Experiences 
Our Head Chef Charlie Crote will work with you to design 
your menu based on seasonality, flavour and produce.

All menus are chosen in advance to ensure flawless service 
on the day. Once your event is provisionally confirmed, you 
will be invited to a complimentary tasting* to finalise your 
menu and drinks selection.  
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Option One: A Seasonal Set Menu 
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£100 PER PERSON

Our signature three-course dining experience, allowing 
guests to make their own selections for their meal.
 

	 Complimentary bread and butter

	 Seasonal three-course menu

	 Menu pre-selected 

	 Individual allergy-friendly dishes available 

	 upon request
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WE HAVE TWO MENU OPTIONS FOR PRIVATE EVENTS



	

Option Two: A Shared Feasting Menu
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£125 PER PERSON

A generous, sociable dining style designed for sharing 
across the table.
 

	 Canapés served during a standing reception

	 Three shared starter dishes

	 Three shared main dishes with side dishes

	 Three shared dessert dishes

	 Menu pre-selected by the host

	 Individual allergy-friendly dishes available upon 		

	 request

Complimentary tastings will occur during normal restaurant 
opening hours.
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Beverages
Alongside our food menus, our drinks offering 
is just as thoughtful, flexible and is designed 
to suit the way your event unfolds. 

From carefully selected wines to a well-
considered range of beers and a curated 
cocktail list, each element has been chosen 
with quality and balance in mind. 

Whether you are looking to keep things simple 
or create a more tailored experience, our 
team will work with you to shape a selection 
that feels right for you and your guests. 

All beverages are on a consumption bases with 
a miniumum spend of £30 per person.

Our Beverage Manager is also be available 
should you prefer cocktails and/ spirits for 
your event.

We have a large selection of wines available, 
with the full list of wines we currently serve 
found on our website. Our sommelier team will 
be available to help and guide you through any 
wine related questions you may have whilst 
planning your event. 
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Minimum Spend

MONDAY  

TUESDAY 

WEDNESDAY 

THURSDAY 

FRIDAY 

SATURDAY 

SUNDAY 

£10,000

£10,000

£10,000

£16,000

£18,000

£18,000

£10,000
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For those events which require the entire space, there is a minimum 
spend required. Summary of these, by day, are below. 

Frequently Asked Questions
 
HOW DOES IT WORK WHEN THE FOOTBALL IS ON?

We recommend enquiring as early as possible. Whilst Premier League 
fixtures are confirmed in June for the following season they are subject 
to slight movement. These movements, along with any cup games we play 
in, are confirmed with us 6 weeks in advance.

 
HOW FAR IN ADVANCE SHOULD WE BOOK?

We recommend enquiring as early as possible, particularly for peak 
dates, weekends, and the festive season. Provisional holds can be placed 
subject to availability.

 
IS THE VENUE EXCLUSIVELY OURS DURING THE EVENT?

Yes. When booking a private event, the selected space (Constance and/ 
or Flo Bar) is reserved exclusively for your guests for the agreed date 
and duration.

CAN THE MENU BE CUSTOMISED?

Our menus are seasonal and thoughtfully curated by the kitchen team. 
While menus are pre-selected from our event offerings, we are always  
happy to discuss adjustments where possible to suit your event style or 
dietary needs.
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HOW ARE DIETARY REQUIREMENTS HANDLED?

All allergies and dietary requirements can be catered for. Individual 
dishes will be plated separately to ensure guest safety and enjoyment. 
Final requirements should be shared in advance of the event.

 
WHEN DO GUESTS CHOOSE THEIR MEALS?

	 Set Menu Option: Guest choices are selected in advance and 		
	 submitted prior to the event.
	 Feasting Menu Option: Dishes are designed to be shared, with 		
	 allergen-safe alternatives provided where needed. These will also 	
	 be pre-selected by the host and submitted prior to the event 

 
IS THERE A MENU TASTING AVAILABLE?

Yes. Once your event is confirmed, the host and one guest will be invited 
to a complimentary tasting during regular restaurant opening times to 
finalise food and beverage selections.

 
HOW DOES THE BEVERAGE MINIMUM SPEND WORK?

Beverages are charged on a consumption basis, with a minimum spend 
of £30 per person.

CAN WE PRESELECT WINES OR OFFER PREMIUM DRINKS?

Absolutely. We are happy to help curate a drinks selection in advance, 
including premium wines, Champagne, or cocktails, tailored to your 
event style and budget.
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DO YOU ALLOW DECORATIONS OR BRANDING?

Discreet decorations are welcome with prior approval. Please note that 
nothing may be fixed permanently to walls or ceilings. All décor must be 
installed and removed within your hire period.

 
IS THERE A MINIMUM OR MAXIMUM GUEST NUMBER?

	 Constanc: 50–120 guests
	 Flo Bar: up to 50 guests
Guest numbers must be confirmed in advance.

 
WHAT ARE THE PAYMENT TERMS?

Full details will be outlined at the time of booking. Typically, a deposit is 
required to secure the date, with final numbers and payment confirmed 
prior to the event. 

FOR ANY OTHER QUESTIONS, PLEASE GET IN TOUCH VIA 
BOOKINGS@BRASSERIECONSTANCE.COM
0203 002 5221
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