
E V E N T S  AT  OX O 2



OXO2 is  an 

award-winning 

venue and won 

event  space of  

the year at  the 

2014 event  

awards

A  S T U N N I N G  S O U T H  

B A N K  V E N U E

Located on Level Two of the iconic Oxo tower, OXO2 is a breath-taking 

contemporary events space offering panoramic views across the 

River Thames.

Guaranteed to inspire and impress guests this versatile space offers 

a wealth of flexibility, allowing you to put your personal touch on 

your event. Put the wow factor into your dinner party with

the spectacular sight of OXO2’s unique panoramas before 

partying the night away in front of stunning views of 

the bright lights of the capital. 

Guests will be astounded 

by the subtle sophistication of this event space, 

which offers two interconnecting gallery style 

rooms, each boasting fabulous views 

across London. 

Greet your guests on arrival with a sparkling 

wine reception in the East Wing before 

moving through to the West Wing for a 

sumptuous seated dinner from our 

award-winning caterers Create .





AWA R D - W I N N I N G  C AT E R E R S

Our award-winning caterers Create Food and Party Design regularly create bespoke 

menus and have a reputation for inventive dishes that have bold flavours with flawless 

presentation and service. It has become important to us that our menus resonate with 

you on a personal level and the food holds an emotional attachment for an 

unforgettable experience. 

at



D RY  H I R E

A versatile venue with unrivalled views of the Thames. 

Dry hire includes:

• Exclusive hire of OXO2 whole venue

• Venue manager and security

• Dining furniture: round tables and Chiavari chairs

• Occasional furniture including sofas, poseur tables, 

stools, coffee tables and cube seating

• Colour changeable lighting and pin spots

• Exclusive access to the OXO2 riverside balcony until 9pm

• Dedicated [FTP] 30MB internet bandwidth, 

burstable up to 100MB



D I N N E R  PA RT Y  PA C K A G E

OXO2 is a venue that perfectly combines modern lighting and technology 

OXO2 dinner party package includes:

• Exclusive hire of the whole venue from 6.30pm – 12am (bar and DJ finish at 11.30pm)

• One hour sparkling wine reception held in the East Wing

• Occasional furniture including poseur tables and stools, coffee, tables 

and cube seats

• Guests move through to the West Wing for dinner

• Round tables with clear ghost chairs

• Three-course seated dinner followed by coffee and petit fours

• Unlimited house wine, beer and soft drinks served all evening

• Atmospheric colour changeable lighting and pin spots

throughout the venue

• All staff, security and cloak room assistants

• DJ and disco lights

• Contemporary décor and design



R E C E P T I O N  PA RT Y  PA C K A G E

OXO2 party package includes:

• Exclusive hire of the West Wing from 6.30pm – midnight 

(bar and DJ finish at 11.30pm)

• One hour sparkling wine reception 

• Unlimited house wine, beer and soft drinks all evening

• Five items of bowl food 

• Occasional furniture including poseur tables and stools, coffee 

tables and cube seats 

• Atmospheric colour changeable lighting and pin spots

• All staff, security and cloak room assistants

• Contemporary décor and design

• DJ and disco lights 



C O N F E R E N C E  PA C K A G E

OXO2 conference package includes:

• Exclusive hire of OXO2 from 9am – 5pm (with access from 8.00am – 5.30pm)

• Theatre-style presentation in the East Wing and break out spaces in the West Wing

• Occasional furniture including sofas and poseur tables

• Venue manager and security

• Registration table and use of cloakroom facilities

• Colour changeable lighting and pin spots

• Exclusive access to the OXO2 riverside balcony

• Dedicated [FTP] 30MB internet bandwidth, burstable up to 100MB

• 2 or 4x 50” plasma screens, small stage, lectern, PA system 

with up to 4 microphones and a technician

Catering served in the West Wing:

• Tea, coffee and pastries served on arrival  

• Mid-morning tea, coffee and biscuits

• 5-item bowl food lunch 

• Afternoon tea, coffee 

and brownies

• Unlimited soft drinks

• All china, cutlery, 

glassware, 

waiting staff



“ I  just  wanted to take t ime to say thank you for our 

cooperat ion!  Our guests  had wonderfu l  exper ience 

during last  Fr iday event . A b ig THANK YOU to a l l  

sta f f !   Their  attent ion to deta i l  made th is  event  a 

success .”



Seated Dinner 200

Seated Dinner with Dancing 180

Stand up Reception 400

Theatre-style 150

Cabaret 100

Whether you hire one side or both you will still 

have exclusive access to the OXO2 balcony and its 

fantastic views of the Thames. Whatever your 

event, the OXO2 events team will provide creative 

solutions, attention to detail and a seamless 

delivery. We offer a number of event packages. 

However, we are also happy to tailor bespoke 

packages to suit your event.

T H E  V E N U E

THE SPACE OFFERS TWO AREAS WHICH CAN BE USED TOGETHER OR SEPARATELY



S A M P L E  B O W L  F O O D  M E N U

MEAT AND FISH

Confit poussin, creamed baby spinach, 

sautéed mushrooms

Roast beef carpaccio, celeriac and 

apple remoulade, roquette

Brixham crab, lime cream, gazpacho 

dressing and confetti, baby leaves 

Monkfish cheeks, heritage beetroot, 

horseradish cream and fried capers

VEGETARIAN 

Heirloom carrot, pickled dates, chilli

and coriander Israeli cous cous

Falafel and feta, cucumber yogurt, sun 

blush tomato, pitta crisps 

Grilled halloumi, baby spinach and 

roast butternut, pomegranate and mint 

Inca tomato and buffalo mozzarella, 

olive tapenade, basil oil, croutes

SWEET

Pink grapefruit cheesecake, dark 

chocolate rice crackle, citrus coulis 

Peach melba panna cotta, raspberry 

coulis and sorbet, white chocolate 

crisp 

Espresso panna cotta, chocolate 

crumb, maple anglaise

Peanut butter parfait, concord grape 

jelly, nutty caramel crunch



S A M P L E  D I N N E R  M E N U

STARTERS

Crispy Monkfish

Battered monkfish, pickled lemon, sauce 

gribiche

Classic Parfait

Duck liver parfait, sauternes jelly, pickled 

raisins and charred brioche

Ricotta and aubergine dolmades 

Rock chives, grilled bean curd and a 

pumpkin fondue 

MAINS

Chargrilled sirloin of beef 

Spinach potato, sautéed tender stem 

broccoli, roasted summer swede and 

madeira cream 

Roast rump of English lamb 

Pressed shoulder of lamb, purée of new 

season carrots, broad beans and pommes 

Anna with lamb jus 

Open ravioli of truffled asparagus (v)

White bean puree, peas and fèves with a 

rocket and parmesan salad 

DESSERTS

Baileys bavarios with sugared 

macadamias 

White chocolate fondue, spiced pear and 

a cocoa crisp 

Create summer pudding

Muddled summer berries, clotted cream 

and honey cress 

Peanut butter chocolate pavé

Caramelised popcorn, bourbon vanilla 

Anglaise





OX O 2  L e v e l  Tw o

OX O  To w e r  W h a r f

B a r g e h o u s e S t r e e t

S o u t h  B a n k

L o n d o n
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e v e n t s @ o x o 2 . c o . u k

L O C A T I O N

OXO2 is situated on the second floor of the Oxo Tower building 

and 

is accessed via a staircase from the Thames Path or centrally located 

lifts.

Nearest stations: Blackfriars, Southwark & Waterloo

There is no parking on-site however there are car parks based on 

Doon Street (Apcoa), Southwark Street (Union), and at the National 

Theatre.


