CHRISTNIAS
AT THE GROUNDS

There's nowhere quite like The Grounds when
the lights go down and the mulled wine starts
flowing.

Whether you're planning an office knees-up,
a client thank-you, or the last hurrah before
the year winds down, we've built three ways
to gather: canapés and fizz for a standing
celebration, a relaxed festive grazing table,
or along-table sharing feast with all the
trimmings. Got your own caterer in mind?
Hire the space, bring them along, and we'll
run the bar.

Planning a Christmas do shouldn't feel like
another job on the list. Choose your format,
add a festive extra or two, then tell us your
numbers and your date. We'll come back with
everything you need to get it booked in, and
on the night we'll take care of the rest.

BOOKING ENQUIRIES:
Email : events@platf9rm.com
platf9rm.com

Our three PLATFORM Christmas Packages
include a welcome drink on arrival. Choose
from Christmas Fizz (prosecco with a spiced
cranberry & clementine cordial and star
anise), mulled wine, or our Spiced Cranberry
& Ginger Fizz (non-alcoholic).




THE THREE WAYS
To CELEBRATE

FESTIVE GRAZING TABLE

A little more indulgent, yet wonderfully
relaxed. Our festive grazing table spreads the
best of the season across a beautifully styled
long table, filled with warm and cold dishes:
charcuterie boards, whipped lemon feta,
hearty winter salads, spiced pork & apple rolls
and a delicious gingerbread tiramisu, so your
guests can wander, graze, and settle in for
the evening.

£30pp
Up to 120 guests, min 30 guests

CANAPE & DRINKS RECEPTION

Christmas comes alive the moment you walk
in. Twinkling lights and roaming trays of
canapés keep the room moving and mingling:
delicate smoked salmon blinis, mini Yorkshires
with horseradish and roast beef, and spring
rolls with sweet chilli, all with a festive drink
in hand. Bright, sociable, and effortlessly
stylish: standing room, warm chatter, and
plenty to nibble.

Canapés from £20.50pp
Up to 120 guests, min 30 guests

SHARING CHRISTMAS FEAST

For the ultimate long-table Christmas party,
gather your guests for a sharing feast worthy
of the occasion. Cranberry and brie stuffed
chicken, truffle cauliflower cheese, pigs in
blankets and all the trimmings, served family
style down the table, finished with a Black
Forest brownie, fresh cherries and whipped
cream to send everyone home happy.

£48pp
40 guests max, min 30 guests
Wine with dinner available from £13pp



ADD SONE EXTRA
FESTIVE MAGIC

Every event can be dressed up with a little something extra.

Here are just a few ways to add some sparkle to your evening; just

mention them when you enquire.

- A photo booth for capturing the year's best (and worst)
Christmas jumpers

- A hosted wine tasting to warm up the room before dinner

- A close-up magician working the tables

- Roaming or seated tarot readings with Tea & Tarot Brighton,
always a talking point

- A DJ to keep the dancefloor going till the small hours

- A late licence extension, subject to licensing

EARLY BIRD OFFER

Book and pay your deposit by 31%* October and we'll finish your
night with warm mince pies and a festive drink, or tea and coffee

for feast bookings.

THE NECESSARY BITS

- Prefer to bring your own caterer? Ask us about our flexible
options; venue hire charges apply.

- All prices exclude VAT.

- Full terms and conditions apply. A deposit is required to
confirm your booking.

- We can cater for most dietary requirements; just let us know
when booking. Full allergen information is available on request.

- The Grounds is available to hire Monday - Friday evening and all
weekend!

- Every package includes our events team on the night, set-up
and clear-down, and festive dressing of the space.

BOOKING
ENQUIRIES:

Email : events@platf9rm.com
platf9rm.com




