


Join Swan at Shakespeare’s Globe for an 

evening of merrymaking this Christmas, where 

we will be celebrating the season with a night of 

Roman revelry in the Underglobe.  

 

Situated on London’s Bankside and directly 

beneath Shakespeare’s iconic Globe Theatre, the 

Underglobe is an impressive and versatile venue 

ideal for large-scale celebrations and parties. 

 

With a private mezzanine and exclusive access 

to the Globe’s Shakespeare exhibition for the 

arrival drinks reception, guests will then make 

their way down a sweeping staircase into an 

evening of lavish self-indulgence. 

 

Capacities 
Seated dinner                   350 
Standing reception          450 



Our team is experienced in planning and delivering 

exceptional events. Added entertainments from photo 

booths to live music and aerial artists to wandering actors 

can be arranged for your event, just ask us for more 

information. 

Created by Executive Chef Allan Pickett, our Christmas 

menus are deliciously festive, beautifully presented and 

managed by our expert kitchen team.  

 

Prepared In our in-house kitchen using the highest-

quality produce from local farmers, butchers and 

fishmongers we offer a three course seated menu or a 

selection of four bowl foods for standing events.  





Every event includes: 
 
•Exclusive access from 6:30pm to 1pm 

•Full event management 

•Dedicated event planner and event operations 

team 

•Security  

•Feast of Bacchus theming 

•Styled waiting staff 

•Extensive lighting and AV equipment 

•PA system with two handheld microphones 

•DJ and dancefloor 

•Three course menu or Bowl food  

•Free flowing drinks package including a 45 

minute unlimited prosecco reception followed by 

unlimited house wine, bottled beer and soft drinks 

•Privately manned cloakroom 



Borough Market bread, Longman Farm butter 
 
STARTERS 
(please choose one for your group) 
Citrus-cured Scottish salmon, herb mayonnaise, seasonal leaves, fried croquette 
Heritage beetroot, crumbed goat’s cheese, roast hazelnuts, sherry vinegar reduction 
Pressed Barbary duck and pistachio terrine, piccalilli, ficelle croutes 
 
MAINS 
(please choose one for your group) 
Sirloin of aged shorthorn beef, dauphinoise potatoes, roast carrots & shallots 
Roast Bronze turkey, thyme & chestnut stuffing, fondant potato, red cabbage, roast gravy 
Baked glazed onion tart, roast pumpkin & chestnuts, red amaranth, mustard frills 
 
DESSERTS 
(please choose one for your group) 
Christmas pudding, brandy sauce 
Plum & cinnamon sponge, spiced Devon cream, toasted almonds 
Baked brown sugar tart, poached rhubarb compote 
  
Please note these are sample menus to be used as a guide only 





MEAT 
Caesar salad, garlic marinated chicken, brioche croutons 
12-hour cooked pork belly, black pudding mash, burnt apple 
sauce 
Shorthorn beef burger, vintage Cheddar, BBQ sauce 
Slow braised lamb, couscous, harissa spices 
 
FISH 
Roast monkfish, fragrant jasmine rice, coriander 
Roast cod, winter vegetable stew, pesto sauce 
South Coast fish & chips 
Lobster salad, curried slaw, crispy onions (£4 supplement per 
person) 
 
VEGETARIAN 
Pumpkin & pecorino risotto, sherry vinegar caramel 
Crispy Clarence Court hens egg, celeriac cream, apple vinegar 
Somerset spelt arancini, goat’s cheese dipping sauce 
Winter salad, roast cep mushrooms, salsify, croutons 
 
Please note these are sample menus to be used as a guide only 







Swan, Shakespeare’s Globe 
21 New Globe Walk 
London 
SE1 9DT 
 
020 7926 9444 
 
enquiries@swanlondon.co.uk 
 
swanlondon.co.uk 


