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To book your festive party or for more 
information on any of the experiences or 
offerings, please don’t hesitate to get in 

touch.

info@the-distillery.london
@distilleryldn

As one of London’s most unique venues, The Distillery is the 
perfect place to host your festive soirée, filled with four floors 

of Christmas spirits and a range of experiences with something 
for everyone. 

Whether you’re looking to entertain important clients or 
you’re planning your work Christmas party, we have a variety 

of memorable experiences that are guaranteed to impress as 
well as multiple private spaces to hire for drinks, dinner and 

everything in between.

As the home of Portobello Road Gin, we are the proud 
purveyor of festive spirit, offering alcohol-themed experiences 

to suit all occasions. 

From gin-making at our world renowned Ginstitute, leading 
whisky  blending experience, The Whisky Thing & a tequila 

masterclass with a difference, The Agave Sessions, to a 
James Bond-themed immersive dining experience, cocktail 
masterclasses lead by some of the best in the business and 

indulgent three-course festive feasts. 

GET INTO FESTIVE SPIRITS AT
 LONDON’S FOUR-FLOOR MECCA 
FOR THE DISCERNING DRINKER.

C H R I S T M A S  E X P E R I E N C E S

Guaranteed to impress your important clients or reward your
 hard-working team, our Christmas experiences are a truly 
unique way to celebrate the festive season in good spirits.  

The Ginstitute - page 6
 “If there was a gin God, I’d be thanking him now” said The 

Sunday Times about our award-winning gin history & blending 
experience, where every guest comes away with a bottle of their 

very own gin. 
£110 per person |  8 - 20 guests per session

The Bon Vivant Cocktail Masterclass
Get the lowdown on how to make the ultimate gin & vodka 

cocktails from some of the best in the biz.
£75 per person |  6 - 10 guests per session

The Whisky Thing - page 8
Great for everyone from novices to connoisseurs, this session 

is an in-depth look into the world of Whiskey accompanied by 
tastings and the opportunity to create your own perfect blend to 

take home.
£120 per person |  8 - 14 guests per session

The Agave Sessions - page 9 
A masterclass like no other, created in partnership with the 

inimitable Herradura Tequila, uncover the history and tradition 
behind the Mexico’s legendary spirit, before taking home a bottle 

and a barrel to age at home.
£120 per person |  8 - 16 guests per session

The Distillery Presents... The James Bond Experience - page 7
A five-course evening of gastronomic storytelling through the 

insane excesses of James Bond’s life, shaken AND stirred.
£100 per person |  6 - 10 guests per session
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P R I V A T E  H I R E  S P A C E S
We have a number of spaces that can be hired exclusively for Christmas parties, for 

drinks only events, festive dinners, or anything in between. For more information or a 
bespoke quote, please email info@the-distillery.london

Located on the first floor of The 
Distillery and with views of the 
bustling Portobello Road, The Malt 
Floor serves up a contemporary and 
stylish interiors, with a dedicated bar, 
and it is the perfect place to host your 
private Christmas party. 

Available for drinks &/or dinner.
Minimum spend applies 

T H E  M A LT  F L O O R
35 guests seated, 60 standing

Nestled away on the top floor of 
The Distillery is The Boardroom, 
a stylish private dining room and 
event space. Perfect for intimate 
dinners, it is available to book for 
drinks, festive lunches, dinners and 
our immersive dining experience, 
The Distillery Presents…

T H E  B O A R D R O O M
20 guests seated, 60 standing

An intimate space and with its own 
dedicated bar, it is perfect if you are 
looking for an exclusive space for an 
interactive masterclass or after dinner 
drinks.

T H E  H I S T O RY  R O O M
Up to 30 guests

join us in the resting room or the malt floor
 for a christmas with all the trimmings.

£39 per person | 1ST – 23RD December 2021

TO START

Cheesy parsnip croquettes 
with tomato red onion relish 

Crispy fried calamari 
with tarragon mayonnaise 

Chicken liver Parfait 
with toasted brioche & orange chutney

 
Avocado and shaved Brussels sprout salad

 with honey-ginger vinaigrette

THE MAIN EVENT

Pan roasted salmon 
crushed potatoes, tenderstem broccoli & romesco sauce

roast turkey & trimmings
stuffing, potatoes, parsnips, carrots, brussel 

sprouts & cranberry sauce 

Grilled ribeye steak 
triple cooked chips, roast tomato, portobello 

mushroom & garlic butter or peppercorns sauce 

Beetroot Vegan Wellington (v)
with shiitake mushroom gravy 

 

TO FINISH

winter berry creme brûlée 

Classic Christmas Pudding 
with Brandy custard sauce

 
Cheese board 

with crackers & apple chutney

A £15 deposit per guest is required to secure the booking. 
Above price excludes 12.5% discretionary gratuity.4 5



£110 VAT PER PERSON
(£91.67 + VAT)

Session includes: 30 minute history of gin session followed by a 90 minute interactive gin-making experience 
with sampling of botanical distillates, a 70cl bottle of your unique recipe gin to take away, a 50cl bottle of 
Portobello Road Gin to take away, a Portobello Road Gin and Tonic on arrival and a Tom Collins cocktail. FOR PARTIES OF 10 – 20 

For the ultimate festive experience, join us at The Ginstitute to create your 
very own gin. Our talented team of ‘Ginstructors’ will guide you through 
a whistle-stop tour of the spirit’s fascinating and colourful history before 

heading into one of our blending rooms where you will create a full bottle of 
your very own unique recipe to take home and enjoy. 

What’s more, once you are a revered member of the ‘Ginstitute Alumini’ you 
can continue to re-order your creation whenever 

you want. 

An evening of gastronomic storytelling and potable adventures 
inspired by one of fiction’s most infamous drinkers. 

Join us for a decadent evening, as our storytellers take you on a 5 
course immersive adventure through the insane excesses of Bond 

and his creator Ian Fleming’s lives, and their mutual predilection for 
Martinis, Champagne, Bourbon and many of the other finer things 
in life. All accompanied by a delicious selection of some of Bond’s 

favourite dishes.

The evening include 5 courses paired with 5 drinks. The food and drink 
will be inspired by both the art of alchemy, however, the exact contents 

of the menu remain a closely guarded secret until the actual event.

£100 PER PERSON
(£83.33 + VAT)

“...I stumble across the  Ginstitute... if there were a gin god, 
I’d be thanking him about now.” - The  Sunday  Times

FOR PARTIES OF 8 – 20 

THE JAMES BOND EXPERIENCE
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£120 PER PERSON
(£100 + VAT)

An in-depth look into the wonderful category of Whiskey, covering 
everything from history and production to flavour profiles and most 

importantly of all, tastings. 

With 10 spirit tastings from a curated selection of premium global 
whiskies, this is a unique opportunity for whiskey connoisseurs as well 

as the perfect introduction to the category for whiskey novices. Once 
you’ ve explored the production process, what goes into the spirit and 

what tastes and flavours they enjoy, you will get the chance to create your 
own perfect blend, a ‘one of one’ 70cl bottle to take home. The Team have 
carefully selected whiskeys from around the world, including rare blends, 
meaning the whiskeys enjoyed and blended on The Whiskey Thing make 

it a truly exclusive experience.

FOR PARTIES OF 8 – 14 

FOR PARTIES OF 8 – 16 

A masterclass like no other, in partnership with Herradura Tequila, this 
unique experience showcases Mexico’s finest exports, uncovering the 

history and tradition behind the nation’s legendary spirits. 

Discover the complex flavours of revered tequilas and lesser-known 
agave spirits before receiving a bottle of Herradura Blanco and your 
very own barrel to take away to barrel-age your very own tequila at 

home.

Hosted by one of our in-house agave experts it includes four agave 
cocktails; tastings; a lunch of Mexican food, a 70cl bottle of Herradura 

Blanco Tequila (RRP £40) and bespoke barrel.

£120 VAT PER PERSON
(£100 + VAT)
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