
CHRISTMAS PARTIES



AN ALTERNATIVE CHRISTMAS
OFFICE PARTY.... 

Welcome to Benk+Bo, a 
stunning brutalist building 
comprised of three floors of 
beautiful, creative, inspiring 
and multi-functional events 
spaces in the heart of 
Spitalfields, east London. This 
winter we will be hosting a 
series of private Christmas 
parties- think beautiful festive 
surroundings, delicious and 
thoughtful food, and service 
which is super-friendly, relaxed 
and tailored to your party. 
Limited evenings available for 
upto 40 guests. Our carefully 
curated style and attention to 
detail means we can offer you 
a truly unique and memorable 
place to host your Christmas 
party. Try something different 
this year   and let us a host a 
party which your employees 
will be talking about long after 
the last mince pies are eaten...
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SAMPLE MENU
A sociable menu of seasonal, hearty and

colourful festive dishes

Digestive
Benk + Bo housemade 

blackberry + thyme Vodka

On the table
Smoked salted almonds (ve)
Beetroot, walnut + feta dip
Roasted Squash + thyme 

hummus (ve)
Bread & olive oil (ve)

_________

To start
Cauliflower soup with fried sage 

+ hazelnuts (ve)
___ or ___

Parsnip rosti with brie + pear
_________

Main
Beetroot, hazelnut and goats 
curd galette with rosemary 

+ honey
___ or ___

Portobello mushroom, roasted 
garlic, chestnut + thyme 

wellington (ve)
_________

 

Served with sharing platters of:
Rosemary baby potatoes 

with aioli (ve)

Braised red cabbage (ve)
 

Caramelised root vegetables 
with wholegrain mustard (ve) 

Bramley apple, sage + onion 
stuffing (ve) 

Porcini + roasted root gravy (ve)
_________

Dessert 
Torched custard tart with 

clementine
___ or ___

Black forest trifle with kirsch, 
coconut cream + miso 
chocolate brownie (ve)

___ or ___

Seasonal cheese plate, seeded 
crackers, housemade pickles + 

chutney
_________

SAMPLE CANAPE MENU 
(Choice of 5) 

Savoury
Butternut + sage ‘sausage’ roll 

with spicy ketchup (ve) 

Sticky cranberry + sesame tofu 
skewers (ve)

Pomegranate, avocado, black 
bean + feta tostada 

(ve option avail.)

Crispy brussel fritters
with aioli (ve)

Smoked cheddar toastie + 
cranberry jam 

(ve option avail.)

Spiced mushroom + 
chestnut dumpling (ve)

_________

Sweet
Mini black forest trifle with 

kirsch, coconut cream + miso 
chocolate brownie (ve)

Sticky toffee date 
+ ginger cake (ve) 

Spiced pear + hazelnut pavlova 
(ve avail.)

Chai spiced banana bread with 
cinnamon + agave cream (ve)

SAMPLE WORKSHOP MENU 

Grazing Table
Butternut + sage ‘sausage’ roll 

with spicy ketchup (ve)

Crispy rosemary baby potatoes 
with aioli (ve)

Smoked cheddar toastie 
+ cranberry jam 
(ve option avail.)

Winter root crudités (ve)

Beetroot, walnut & feta dip

Roasted squash & 
thyme hummus (ve)

Seasonal cheese selection

Bread + seeded crackers (ve)

Housemade pickles + 
chutney (ve)

_________

Desserts
Chocolate + pear 

brownie (ve)

Sticky toffee date + 
ginger cake (ve)

Miso caramel + 
sesame popcorn

4



5



PRICE GUIDE 

Prices start from £60pp.

Min 25 guests. Max 40 guests. 

Package includes:

• Exclusive hire of the 
building 7-11pm  +  festive 
decorations + table settings + 
Benk + Bo bar open all night 

• Drinks reception with 
canapés 

• Three course meal 

• After dinner cocktail/ 
coffee

Chargeable extras:

• Bespoke table settings

• Live jazz band 

• Party bags

• Drinks packages 

• Wreath making workshop 
before/ after dinner
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w: benkandbo.com
e: emily@benkandbo.com

NEXT STEPS

We have a limited number of slots available so please get in touch with us 
at emily@benkandbo.com with the following information:

• PREFERRED DATE(S)
• PARTY SIZE
• MENU PREFERENCES/REQUESTS/ THEMES 
• ANY BESPOKE EXTRAS
  
We will then come back to you with a bespoke quote valid for 7 days 
and tailored menu options. We can provide bespoke non-vegetarian 
menus through one of our partner caterers so please highlight this in 
your email if you aren’t looking for an exclusively vegetarian menu. The 
menu samples are just a guide and we are more than happy to create 
something unique/ themed for your party. 


