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One Events is the group behind some of London’s most
prestigious events & weddings. With a venue portfolio
that comprises of award winning spaces, the company
help to produce a variety of celebrated events in the
heart of the capital.
One Weddings offer a personal approach and expert
knowledge when it comes to planning your wedding at
one of our venues, whether you’re looking for venue hire
alone or a fully bespoke service, we can help you ensure
everything is perfect.

Located in the heart of Belgravia and moments from
Hyde Park, One Belgravia is the ultimate location venue
for your London Wedding.
The crystal chandeliers, sweeping staircases and ornate
architecture add to the atmosphere of grandeur at this
stunning venue; the perfect backdrop to create a truly
special and unique day.

WEDDING COLLECTIONS
Our wedding collections at One Belgravia offer an all-inclusive price
allowing us to deliver excellent value for money and a stress free day
Please also ask us about our dry hire option

CEREMONY
Licensed to host your ceremony, One Belgravia is romantic
and timeless making it the perfect setting to say ‘I do’.

Oak Room (maximum 60 guests)

£500+vat

First Floor (maximum 150 guests)

£1,000+vat

The venue will be available for you and your guests over an additional
2 hour hire period on top of your reception hours
and includes;
- Ambient lighting to the ceremony room
- Ceremony ghost chairs
- Registrar tables
- PA system for background music and mic for readings if required

RECEPTION
One Belgravia is the ultimate venue to host your wedding reception; from the beautiful and
simplistic to the lavish and extraordinary, we can help you create an unforgettable evening.

Price Band A Up to 50 Guests

£15,000+vat (minimum spend)

Price Band B 51 - 100 Guests

£15,000+£95.00 p/p over 50 guests

Price Band C 101 - 200 Guests

£20,500+£85.00 p/p over 100 guests

All subject to VAT

The venue will be available for you and your guests over a 7 hour hire period and includes;
- Venue lighting and sound production
- Background music throughout reception and wedding breakfast
- Post dinner dancing (DJ not supplied)
- Prosecco and canape reception
- Three course menu followed by coffee
- Reception, dining and lounge furniture
- Unlimited wine, beer and soft drink package
(bar closes 30 mins before guests clear)

A £500+vat damage deposit fee is required which will be refunded
post event subject to any major damage caused.

THE DETAILS

UPGRADES

Venue
Venue and Security

- Additional guest hours
£15+vat pp/ph before midnight & £20+vat pp/ph after midnight

Lighting & PA
- Ambient colour changeable lighting throughout the venue followed
by moving lights for dancing
- Full sound for readings*, speeches, background music and dancing
(DJ not supplied)

- Additional supplier hours (an hour either side is included)
£150+vat per hour

Furniture & tableware
- Ghost chairs for dinner
- Ghost chairs for ceremony*
- Registrar tables*
- Dining tables of 10 (additional charge for tables of 12) & cake table
- Occasional seating in reception and near dance floor areas
- Choice of linens (tablecloth & napkins)
- Cutlery, crockery, glassware, cake stand and knife
Food & Drink
- Prosecco, 1 soft cocktail and water & 4 canapés (suggest 2 hot and 2 cold)
- 3 course dinner, 1/2 bottle of wine per person, coffee
- 1 x toasting glass of prosecco
- Wine, beer & soft drinks at the after dinner bar
*Applicable for ceremony bookings

- After dinner spirits package
available on request

*you are able to provide your own spirits free of charge
(there may be a charge for additional mixers in this scenario)

- Late night bites
available on request
- Evening guests
from £20+vat pp
(dependant on other upgrades chosen)

In addition to the above, we would also be delighted to arrange
the following for you through our in-house suppliers
- Flowers
- Entertainment & Music
- Photographer
- Videographer
- Stationary
- Cake

THE IN-HOUSE
DINING EXPERIENCE
One Dining, our in-house catering division, offers an
exceptional level of food, drink, style and service alongside
an unrivalled understanding of the venues. With a wealth
of experience planning and delivering a diverse range
of weddings, One Dining brings elegance, creativity,
innovation and originality to the momentous occasion.
The Executive Chef specialises in creating delicious seasonal
menus, using the best of British produce. His passion for
sourcing new ingredients from independent local suppliers
ensures his menus continue to surprise and delight.
In addition to the house menus, One Dining would be delighted
to design bespoke menus to create the perfect wedding.
To discuss your catering requirements,
please contact One Dining on 020 7380 1663

CANAPE
Pulled Suffolk lamb
“shepherd’s pie”

Berkswell cheese, parsley crumb

Lobster arancini

Roast garlic, parsley and lemon mayo

Savoury wild mushroom “eclair” (v)
Truffled hollandaise

SAMPLE MENU

***

This is a sample menu however One Dining will always be
delighted to discuss your ideas and build the perfect menu for
your day. Please ask us for the full current collection menus.

STARTERS

A complimentary menu tasting will be offered
as part of your wedding collection*
*Offered on receipt of a 25% deposit payment on the collection total

Spiced Coronation chicken cone

Curried coconut cream, black onion seeds

Citrus cured sea trout

English pea mousse, black onion tuile

Spiced squash (v)

Crisp parmesan flat bread,
cumin spiced tomato

47 AD Prosecco DOC NV, Veneto, Italy

Cured Loch Duart salmon

Beetroot textures, fennel and radish
salad, lemon gel, parsley blini

Marinated Heritage tomato (v)

Goats curd, salsa verde, black olive tuile

***

Domaine Martinolles Sauvignon Blanc, 2013, St Hilaire, France

MAINS
Gressingham duck breast

Roast fig tatin, cocotte potatoes,
summer squash purée, baby
spinach, pomegranate jus

Caramalised beetroot
and onion tart tatin (v)

Goats cheese soufflé, heritage
beets, petit herb salad, hazelnuts

***

Compagnie Vinicole, ‘Costieres de Nimes’, 2012, Rhône Valley, France

DESSERT
“Toffee apple”

Caramel and apple mousse, mini apple tart, calvados cream

***

Coffee, tea and petit fours
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We work with the leading suppliers in
the industry to make dreams into a reality.
Please do not hesitate to contact the Wedding
Concierge Team to discuss your ideas.
+44 (0) 20 7380 1663
weddings@one-events.co.uk
www.one-events.co.uk

