
WEDDINGS
A TLittle Bat



" W e  o f f e r  a n  i n t e r e s t i n g  a l t e r n a t i v e  

t o  a  t r a d i t i o n a l  r e c e p t i o n "



THE VENUE
L i t t l e  B a t  i s l i n g t o n  i s  p a r t  o f  t h e  w o r l d - r e n o w n e d

c o c k t a i l  b a r  g r o u p  C a l l o o h  C a l l a y ,  w i t h  a  1 5 - y e a r  t r a c k

r e c o r d  f o r  s e r v i n g  g r e a t  d r i n k s  t o  a m a z i n g  p e o p l e .

L i t t l e  B a t  B a r  c a n  a c c o m m o d a t e  u p  t o  5 0  s e a t e d  a n d  1 2 0

s t a n d i n g  g u e s t s .  y o u  c a n  b o o k  a  s e m i - p r i v a t e  a r e a  f o r  u p

t o  3 0  p e o p l e  o r  a  f u l l  v e n u e  h i r e ,  i n c l u d i n g  f r o n t  l o u n g e ,

b o o t h s  a n d  t h e  b a c k  l o u n g e .  T h e s e  o p e n  a r e a s  c a n  b e  u s e d

s i m u l t a n e o u s l y  a s  y o u  a n d  y o u r  g u e s t s  g a t h e r ,  c h a t  a n d

d a n c e  t h e  n i g h t  a w a y .  

t h e r e  i s  n o  h i r e  f e e  t o  b o o k  y o u r  w e d d i n g ,  o n l y  a  m i n i m u m

s p e n d  w h i c h  c a n  b e  u s e d  t o w a r d s  a  d e l i g h t f u l  r a n g e  o f

c o c k t a i l s ,  b e e r s ,  w i n e s ,  a n d  f o o d .  a  d j  c a n  a l s o  b e

p r o v i d e d  o n  r e q u e s t .  





FOOD MENU
BY CHEF JAMES COCHRAN

CANAPES:
TOASTED BRIOCHE, WHIPPED CHICKEN LIVER PARFAIT, PINEAPPLE £6

CARLINGFORD ROCK OYSTER, BREASOLA XO SAUCE £4 EACH

PICKED DEVON WHITE CRAB, BROWN CRAB EMULSION, TOMATO, BRICK TART, SEA HERBS £8

BEEF TARTAR HASH BROWN, CONFIT EGG YOLK £7

HASH BROWN, CHOPPED EGG, CURRY EMULSION, MUSTARD CRESS £6

GUINESS RAREBIT ON TOAST, ISLE OF MULL CHEDDAR £6 (V)

CRISP PRAWN TOAST, PRAWN MAYONNAISE, SPRING ONIONS, SESAME £6

HERDWICK LAMB RIB, SCOTCH BONNET HOT HONEY, SESAME SEEDS £5

BOWLS:
JERK FRIED CHICKEN, SCOTCH BONNET JAM, CORN NUTS, CORIANDER £9

PORK BELLY, SWEETCORN, LETTUCE, SPRING ONION £9

CURRIED CAULIFLOWER, PINEAPPLE HOT SAUCE, COCONUT, CORIANDER £8 (VG)

WATERMELON SALAD, HERITAGE TOMATO, MINT, FETA, SESAME £8 (V)

SIDES
FRIES £5 

NOCELLARA OLIVES £4

MIXED NUTS £4

FOR VEGAN OPTIONS ENQUIRE WITHIN

LET US KNOW IF YOU HAVE ANY ALLERGIES 



BUBBLES
C h a m p a g n e  R e c e p t i o n  £ 5 0  p e r  p e r s o n

P r o s e c c o  R e c e p t i o n  £ 3 5  p e r  p e r s o n

9 0  m i n u t e s



COCKTAILS
A l l  c o c k t a i l s  £ 1 3

B E S P O K E  C O C K T A I L S  A V A I L A B L E  O N  R E Q U E S T  

O L D  F A S H I O N E D

 S T O R Y  O F  B o u r b o n ,  D e m e r a r a ,  B i t t e r s

E L D E R F L O W E R  C O L L I N S

B e e f e a t e r  G i n ,  E l d e r f l o w e r  C o r d i a l ,  C i t r u s ,  S o d a  W a t e r

S P I C Y  M A R G A R I T A

O c h o  B l a n c o  T e q u i l a ,  C h i l l i  H o n e y ,  L i t t l e  B a t  S p i c y  B i t t e r s ,  C i t r u s

A P E R O L  S P R I T Z

A p e r o l ,  p r o s e c c o ,  s o d a  w a t e r

N E G R O N I

B E E F E A T E R  G I N ,  S W E E T  V E R M O U T H ,  C A M P A R I

e a s t  8  h o l d  u p

G r e y  G o o s e  V o d k a ,  A p e r o l ,  P i n e a p p l e ,  L i m e ,  P a s s i o n f r u i t

R u m  p u n c h

r u m  b l e n d ,  l i m e  p i n e a p p l e ,  s u g a r ,  b i t t e r s



BEER

1936 Lager / 4.7% / Bottle -£6

1936 Lager / 0.0% / 33cl - £5

Showerings Cider - 33cl - £8

Sassy Cider Brut / 5% / 33cl - £6

Sassy Cider Pear / 2.5% / 33cl - £6

Sassy Cider Rosé / 3% / 33cl - £6

Hooch Tropical / 4% / 44cl - £6

Drafts - all £7.50

Guinness 

Sapporo Lager

Brooklyn IPA





WHITE WINE
P r i c e s  a r e  f o r  1 2 5 m l  /  1 7 5 m l  /  b o t t l e

RED WINE

Field Blend Blanco – Campo Flores – Spain 6.5/7/30
Fruity & Aromatic

Vinho Verde – Ponte de Lima – Portugal 7/8/33
Crisp & Zippy

Gruner Veltliner – Funkstille – Germany 9/10.5/40
Bright & Refreshing

Riesling – Kirrihill Estate – Australia 11/12/45
Aromatic & Versatile

Gavi di Gavi – Mille 951 – Italy 12/13/50
Restrained & Elegant

Albariño – El Camarón -Spain 12.5/13.5/55
Aromatic & Floral

Sauvignon Blanc – Stanley Estate – New Zealand 13.5/14.5/60
Vibrant & Tropical

Chablis – Domaine Michaut Freres – France 85
Intense & Crisp

Sancerre Blanc – Domaine Picard – France 90
Delicate & Complex

Condrieu – Domaine de Bonersine – France 150
Creamy & Rounded

Trincadeira/Castelão – Ai Galera Poetico – Portugal 6.5/7/30
Clean & Refreshing

Shiraz/Malbec/Granache – Darling Cellars – South Africa 7/8/33
Spicy & Peppery

Zinfandel – Scotto Family – USA 9.5/10.5/40

Cabernet Sauvignon/Merlot – Capel Vale – Australia 11/12/45
Rounded & Smooth

Valpolicella Ripasso – Casa Defra – Italy 12/13/50
Decadent & Moorish

Shiraz – JJ Hahn Hermann – Australia 13.5/14.5/60 
Bold & Velvety

Rioja Reserva – Luis Caňas – Spain 80
Spicy & Fruity

Merlot – Château de Garraud – France 100
Big & Bold

Chàteauneuf-du-Pape – Guillaume Gonnet – France 145
Full-bodied & Complex



ROSE WINE

SPARKLING

Mirabeau –Provence - France 9/10.5/40

Dry & Balanced

Whispering Angel - Provence – France 65

Crisp & Acidic

Santa Eleni Prosecco 9/45

Port Noire NV Blanc de Blanc 12/65

Port Noire Rosé -/75

Moët & Chandon Brut Non Vintage 16/95

Moët & Chandon Rosé Non Vintage -/110

Port Noire Blanc de Blanc Vintage -/130

Dom Perignon Vintage -/300

Soda / Tonic Water / Slimline Tonic / Lemonade / Ginger Ale /

Ginger Beer / Pink Soda / Peach & Coconut Soda /Watermelon

S O F T  D R I N K S





TASTING

t a s t i n g s  a v a i l a b l e  m o n d a y  t o

T h u r s d a y  w i t h  p r i c e s  s t a r t i n g  a t

£ 4 5 p p  

“ f r e e ”  t a s t i n g  i f  y o u  h a v e  a l r e a d y

b o o k e d  



VENUE
DECORATION

v e n u e  s e t  u p  £ 1 5 0
( D e c o r a t i o n s  m u s t  b e  p r o v i d e d )  

M i c r o p h o n e  u s e  -  £ 2 5

e a s e l  -  £ 2 5  

T a b l e  c l o t h  -  £ 1 0  p e r  t a b l e



REVIEWS
K a t e  ,  m a r r i e d  o n  2 5 / 0 5 / 2 0 1 9

B r i l l i a n t  w e d d i n g  v e n u e !

W e  h a d  a  b r i l l i a n t  n i g h t  c e l e b r a t i n g  o u r  w e d d i n g  a t  t h i s  b e a u t i f u l  b a r .  I t s ’  t u c k e d  o f f  t h e

m a i n  r o a d  s o  f e l t  l i k e  a  l i t t l e  p r i v a t e  n o o k  i n  t h e  h e a r t  o f  L o n d o n .  W e  h a d  t h e  w h o l e  p l a c e

t o  o u r s e l v e s  f o r  o u r  r e c e p t i o n  w h i c h  w a s  f a n t a s t i c ,  r o o m  t o  c h a t ,  e a t  a n d  d a n c e  t h e  n i g h t

a w a y .

T h e  s t a f f  w e r e  d e l i g h t f u l  f r o m  o u r  i n i t i a l  b o o k i n g  a n d  o n  t h e  d a y ,  e v e r y t h i n g  w a s  s o  e a s y

t o  o r g a n i s e  w i t h  t h e m .  T h e  f o o d  w a s  d e l i c i o u s ,  t h e  d r i n k s  a r e  a m a z i n g  ( ! ! )  i t s ’  a  u n i q u e  s p a c e

b u t  s t i l l  h a d  a  r e a l l y  c o s y  a t m o s p h e r e .  A l l  o u r  g u e s t s  c o m m e n t e d  o n  h o w  g r e a t  t h e  v e n u e

w a s .  G o o d  l u c k  w i t h  y o u r  b i g  d a y !

S a v a n n a h  C .  ,  m a r r i e d  o n  2 5 / 0 6 / 2 0 2 2

S o  h a p p y  w e  c h o s e  t h i s  v e n u e

I  d o n ' t  f e e l  I  c a n  s u m  u p  m y  e x p e r i e n c e  w i t h  t h i s  v e n u e  i n  s o  f e w  w o r d s  b u t  I  w i l l  t r y .

W e  h a d  a n  a m a z i n g  r e c e p t i o n -  t h e  s t a f f ,  t h e  f o o d  a n d  t h e  d r i n k s  w e r e  a l l  i n c r e d i b l e .

F r o m  t h e  b e g i n n i n g  n o t h i n g  w a s  t o o  m u c h  a n d  w e  m a n a g e d  t o  h a v e  o u r  d r e a m  w e d d i n g

t h a n k s  t o  t h e i r  a m a z i n g  t e a m .  A l e x  &  L i e s e  w e r e  s o  d e t a i l e d  a n d  l o v e l y  w h e n  h e l p i n g  t o

a r r a n g e  e v e r y t h i n g .

T h e  s t a f f  g e n u i n e l y  c a r e ,  e n j o y  a n d  t a k e  p r i d e  i n  w h a t  t h e y  d o  a n d  t h i s  s h o w e d  n o t  j u s t  t o

u s  b u t  a l l  t h e  w e d d i n g  g u e s t s .  E v e r y o n e  w a s  s o  i m p r e s s e d  w i t h  t h e i r  s e r v i c e  a n d  s t i l l

n e a r l y  a  m o n t h  o n  a r e  s a y i n g  h o w  a m a z i n g  t h e  t e a m  a r e .  T h a n k  y o u  f o r  m a k i n g  o u r  d r e a m

d a y  b e c o m e  t r u e .



REVIEWS
S a d i e  E .  ,  m a r r i e d  o n  1 3 / 0 8 / 2 0 2 2

T h e  B E S T  e x p e r i e n c e

W e  r e c e n t l y  h o s t e d  o u r  w e d d i n g  p a r t y  a t  l i t t l e  b a t  ( 1 0 t h  S e p t e m b e r  2 0 2 2 )  a n d  I

w a n t e d  t o  s h o u t  o u t  h o w  g o o d  t h e  o r g a n i s e r ,  v e n u e  a n d  s t a f f  w e r e  t h r o u g h o u t !

W e  w e r e  c o n s u l t e d  o n  e v e r y  s t e p ,  g o t  t o  s e l e c t  o u r  f o o d  a n d  d r i n k  m e n u  f o r  t h e

e v e n i n g ,  h a d  i t  d e s i g n e d  t o  g o  w i t h  o u r  a e s t h e t i c  a n d  i r o n e d  o u t  a l l  t h e  d e t a i l s  i n

a m p l e  t i m e  b e f o r e  t h e  e v e n t ,  w h i c h  r e a l l y  t o o k  o u t  a l l  t h e  u s u a l  s t r e s s  o f

o r g a n i s i n g  a n  e v e n t .

O n  t h e  n i g h t ,  t h e  b a r  s t a f f  h a d  s e t  u p  e x a c t l y  h o w  w e  w a n t e d  a n d  w e r e  A M A Z I N G

a l l  n i g h t ,  e v e r y  s i n g l e  o n e  o f  o u r  g u e s t s  c o m m e n t e d  o n  h o w  p r o f e s s i o n a l ,  h e l p f u l

a n d  f r i e n d l y  t h e y  a l l  w e r e .  E v e r y o n e  w a s  m a d e  t o  f e e l  v e r y  s p e c i a l  a n d  w e  h a d

t h e  g r e a t e s t  n i g h t  E V E R .

T h e y  e v e n  h e l p e d  u s  i n t o  a  t a x i  w i t h  a l l  o u r  b i t s  a n d  p i e c e s  t h e  f o l l o w i n g  d a y  w h e n

w e  w e r e  f e e l i n g  a  l i t t l e  w o r s e  f o r  w e a r !

H U G E  t h a n k  y o u  t o  t h e  s t a f f  a n d  t h e  v e n u e ,  1 0 0 %  w o u l d  r e c o m m e n d  L i t t l e  B a t  t o

a n y o n e  l o o k i n g  f o r  a  v e n u e  t o  h o s t  a  s p e c i a l  e v e n t ,  b i r t h d a y  o r  w e d d i n g .

W e  w i l l  b e  b a c k  ( p r o b a b l y  t o o  m u c h )  i n  t h e  f u t u r e

S i m o n  &  S a d i e  x



WWW.L ITTLEBATBAR.COM

@LITtLEBATBAR


