
lifetime 

memories
FUNCTIONS AT THE BULL

Henley On Thames

Crafting



Where every detail 
is bespoke to you 

 At The Bull, we’re experts in making your
dreams become a reality for all occasions, and
it would be our absolute pleasure to host you

here in our humble homestead.

Nestled in the heart of Henley-on-Thames, we
offer an idyllic and elegant setting, with a blend of
contemporary opulence and 17th century charm,

our stunning venue provides a unique backdrop for
every form of function. From intimate gatherings to

grand celebrations, our beautiful spaces, and
exquisite cuisine will ensure your special day is

everything you want it to be, and more.

welcome



Our Spaces
Our Henley home boasts a variety of spaces full of tasteful,

contemporary decor, ignited with fashionable flares of colour,
perfect for any occasion. 

Bespoke packages Areas for
entertaining 

An option of menus Custom drinks lists 

From modest celebrations to lavish festivities, our team will tailor
each and every one of our function packages, to ensure you and

your guests create memories to last a lifetime.



The Courtyard



A truly unique location

This picture-perfect space is full of lush greenery, floral accents and natural light,
making it one of the most desirable spaces in Henley. Boasting a retractable roof and
sliding glass surrounding walls, as well as a huge fire place and heaters, this space is

suitable for use across all four seasons. The Courtyards’ enchanting and inviting
ambience offers a truly one of a kind setting for your occasion.

100 seated
150 standing

choice of
menus

private 
stage area

dedicated
team

Monday - Thursday

£1500 hire cost
£8000 minimum spend

Friday - Sunday
£2000 hire cost

£12000 minimum spend

pricing is based on full day hire
off peak pricing is subject to enquiry

Pricing



Our sun trapped Conservatory serves a truly stunning space, perfectly providing a
semi-private area filled with florals and green foliage. With a crystal glass ceiling
and bi-fold doors opening directly to our patio, this room is the perfect way to

bring the outdoors inside. With it’s exposed flint and brick walls alongside the oak
beams, this space is full of character and charm, sure to impress all your guests.

35 seated
50 standing

choice of
menus 

terrace access

Monday - Thursday

£1200 minimum spend
£100 hire cost from 5pm

Friday - Sunday
£1600 minimum spend

£100 hire cost

Pricing

The Conservatory

off peak pricing is subject to enquiry

elegance meets nature

dedicated
team member





The GardenRoom

Pricing
Monday - Thursday

£100 hire fee
£600 minimum spend

Friday - Sunday

£100 hire fee
£800 minimum spend

off peak pricing is subject to enquiry

The Garden Room is our dedicated private
dining room, a serene setting for intimate

functions with your closest friends and
family. With its large windows framing
views of the Courtyard, this bright and

airy space invites natural light to pour in.
This room captures the 17  century charm

of The Bull, with a comforting modern
twist. This tranquil yet stylish setting has
been designed to be adaptable to host all

occasions: from business meetings to
weddings, making it a cherished guest

favourite.

th



22 seated
40 standing

terrace access

choice of
menus

dedicated team
member

smart tv and
speaker system

our most
intimate setting



“We have carefully selected the finest local fare to craft a
variety of dishes, all tailored to accompany any occasion.”

K E N ,  H O N E Y C O M B  H O U S E S  
E X E C U T I V E  C H E F



Our Menus
We focus on locally sourced, high-quality ingredients to create each and
every dish featured on our menus. We have tailored each menu to add to
your special day, with dishes curated and prepared with love and culinary

expertise, prominent in each mouthwatering bite.

Premium Set Menu

Canapé Menu

Set Menu

With a range of menus to compliment your event, our team are
dedicated to helping you find the perfect feast.

For larger functions choosing to dine from our Set Menus, we offer a choice of one
dish option for each course in a 1-1-1 format for your party. Exceptions only for

dietary requirements.
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STARTERS
TRUFFLE & CHEESE ARANCINI 

DESSERTS
BAKED CHOCOLATE BROWNIE 

COMPLIMENTARY NIBBLES
OLIVES
Marinated olives (V, VE, NG) 

PECAN PIE
 

HOT SMOKED TROUT
 

CAULIFLOWER WINGS
 

WARM FALAFEL SALAD
 

10OZ DRY AGED SIRLOIN
 

CHOCOLATE ORANGE TART
 

WILD MUSHROOM LINGUINI
 

 

 

JUDE’S ICE CREAMS & SORBETS 
Ask for today’s flavours (V, VE, NG)
2 scoops

CHICKEN & HAM HOCK TERRINE
 

ROAST BUTTERNUT SQUASH RISOTTO
 

14OZ JERK GLAZED PORK BELLY ON THE BONE
 

Crispy truffled egg

Raspberry sorbet (V, VE)

Herb crumb, creamy cheese sauce (V) Add
pancetta +1.95

Hoisindressing,seaweed(V,VE, NG) 

Maple syrup, condensed milk ice cream (V) 

Vanilla ice cream, chocolate glaze (V,NGO) 

Chunky chips, truffle butter, half roasted garlic (NG)
+£10 supplement charge

Cheddarcheesesauce,gratedparmesan, truffle oil (V)

Slow-cooked, jerk BBQ glaze, sweet potato fries, seasonal slaw 

Celeriacremoulade,pickledshallots, toasted sourdough (NGO) 

Crispy sage, chargrilled baby courgettes, peashoots (V, VE, NG) 
Add pancetta +1.95

Butternut squash, beetroot hummus, feta, olives, pomegranate (V, VE) 

TWO COURSES 34.95 | THREE COURSES 42.95



C
A
N
A
P
É
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£3 EACH OR £10 FOR 4

HOG ROLLS
Sausage meat and onion chutney, in puff pastry

COD CANAPÉ
Curried cod tart, with coriander

QUICHE CANAPE
Cheddar cheese and leek quiche

GEEK FETA SALAD
Tomato, onion, red pepper, cucumber, mixed leaves
and feta cheese

SALMON ROULADE
Smoked salmon and Crème fraiche with cucumber
ribbon

MUSHROOM CANAPE
Mushroom duxelles tart
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STARTERS
SOUP OF THE DAY

DESSERTS
CHOCOLATE ORANGE TART

PECAN PIE
 

CHICKEN WINGS
 

 

WARMFALAFEL SALAD
 

 

JUDE’S ICE CREAM OR SORBET
 

GAMMON & FREE-RANGE EGGS
 

CHICKEN & HAM HOCK TERRINE
 

ROAST BUTTERNUT SQUASH RISOTTO
 

Crispy truffled egg

Honey & chilli glaze

Mini rustic loaf (V, VE,NGO)

Chunky chips (NG)

Raspberry sorbet (V, VE)

2 scoops, ask for today’s flavours

Maple syrup, condensed milk ice cream (V)

Butternut squash, beetroot hummus, feta, olives, pomegranate
(V, VE) 

Crispy sage, chargrilled baby courgettes, peashoots 
(V, VE, NG) 
Add pancetta +1.95

TWO COURSES 17.95, THREE COURSES 19.95





special day
START PLANNING YOUR

TODAY…

Scan here to find out more about private
functions and events here at The Bull:

The Bull On Bell Street
57-59 Bell Street

Henley On Thames
RG9 2BA

01491 529 363
info@bullonbell.co.uk


