
Private hire at

The NEW Moon



We’re So Glad You

Found Us
We’re delighted that our venue caught your eye, and we can’t 

wait to show you why it’s the ideal setting for your next event. 

Whether you’re planning a small, intimate gathering or  

a lavish celebration, our versatile spaces can be tailored  

to suit your needs.

Our menus feature fresh, innovative dishes and comforting 

British classics, offering a premium gastropub experience 

that’s sure to impress your guests.

From your initial enquiry to the final toast, our team will  

work closely with you to ensure everything runs smoothly - 

making every celebration unforgettable,  

whatever the occasion.



the brasserie
Capacity: 32 seated | 60 standing

Situated on the first floor, the Brasserie is our most 

exclusive space. Designed in an elegant Art Deco style 

with warm tones, brass and copper accents, the room 

features a beautiful original ceiling and a striking 

statement bar. Wonderfully versatile, the Brasserie works 

just as well for relaxed, restaurant-style dining as it does 

for informal buffet events with space to dance. Our 

dedicated events team will help you plan every detail, so 

you can relax and enjoy a truly special occasion.



The Horace Jones Room
Capacity: 14 seated | 20 standing 

The Horace Jones Room is designed with elegance and 

versatility in mind. At its heart sits a bespoke oval dining 

table ideal for intimate private dinners, executive lunches, or 

celebratory toasts. A TV screen will allow the space to easily 

transform into a private meeting room, making it perfect for 

presentations, workshops, interviews and team away days. Fully 

air-conditioned for year-round comfort, the room also features 

a customisable bottle bar to elevate any occasion. Discreet, 

stylish and adaptable, the Horace Jones Room is a hidden gem 

ready to host your next standout event.



The Cellar Bar
Capacity: 50 seated | 100 standing 

Located downstairs, the Cellar Bar combines the charm of 

classic pub décor with a lively and energetic atmosphere. 

Whether you’re joining friends to enjoy a major sporting 

event or planning a vibrant celebration, this space 

offers the perfect setting. Reserve a table to soak up the 

atmosphere or book the entire bar for an unforgettable 

party filled with great drinks, great company, and 

exceptional energy.



Vegetarian BOARD | £53 | 5-7 people

Charred Padrón peppers, Sriracha sauce

Cheddar cheese royale, spring onion fritters, pickled pineapple, black bean and chilli crunch

Arancini, ’nduja

Sesame-free hummus, giant corn, fried sourdough

Crudités, pumpkin whipped feta, maple chilli, sage

Gordal olives

Mixed BOARD | £53 | 5-7 people

Charred Padrón peppers, Sriracha sauce

Somerset charcuterie, apple Borettane onions

Buttermilk fried chicken, Korean BBQ sauce

Sesame-free hummus, giant corn, fried sourdough

Sausage roll, HP sauce

Lobster and crab croquettes, bisque mayo, pink grapefruit, shaved fennel

Sandwich BOARD | £49 | 5-7 people

Open heritage tomato sandwich, avocado, pickled peppers, Ve-Du-Ya Crematta®

Sirloin steak ciabatta, salsa verde, rocket, caramelised mustard onions

Crispy haddock sandwich, tartare sauce, black bean and chilli crunch

Smoked chicken wrap, avocado, sour cream, coriander, rose harissa

BOARD MENUS

Please get in touch to discuss your food and drink needs. If you have any specific 

dietary requirements or allergies, just let us know, we’re happy to help.



IS THERE A HIRE FEE OR MINIMUM SPEND? 
There is no hire fee, but we do charge a minimum spend, 
please speak to a member of the team and they can discuss 
this with you. 

WHY IS THERE A MINIMUM SPEND? 
When a space is reserved for an event, whether exclusively 
or as part of a larger booking,  it impacts how the venue 
operates during that time. Our minimum spend reflects 
the revenue that space would typically generate, helping us 
provide the appropriate staffing, service, and preparation 
needed to deliver a high-quality experience. This ensures 
we can look after all guests while giving your event the 
attention it deserves.

ARE DOGS ALLOWED?
We’re happy to welcome dogs in the pub area and the 
market. Just ask us for a water bowl to keep your furry 
friend comfortable! Please note, dogs are not permitted in 
the restaurant, but we’re delighted to accommodate them 
in all other areas.

DO YOU ALLOW EXCLUSIVE HIRE OF  
THE WHOLE PUB? 
Yes, we do. Please ask a member of staff for more details on 
how we can do this for you.

DO YOU NEED A DEPOSIT? 
Yes, in order to secure your booking we require a deposit. 
Deposits vary depending on the area, please enquire for 
more information. 

CAN I BRING MY OWN FOOD AND DRINK? 
Unfortunately, we’re unable to allow outside food and 
drink due to health and safety regulations, as all our food 
is freshly prepared on-site for your event. However, you’re 
very welcome to bring a celebratory cake for the occasion. 
If you’d like us to store it until needed on the day, we’ll be 
happy to help.

ARE DECORATIONS ALLOWED?
Absolutely! You’re more than welcome to decorate your 
area and tables to suit your celebration. We kindly ask that 
you avoid using glitter, confetti or confetti filled balloons, 
as they’re incredibly difficult to clean and tend to linger 
long after the event. If you’re planning to hang banners or 
decorations, please use white tac only to help protect our 
paintwork.

CAN WE BOOK OUR OWN LIVE MUSIC?
Yes, no problem at all, as long as it doesn’t disrupt any other 
guests we are happy for you to bring your own musician. 
We just ask that you run past us what music it is before you 
book. We will need to check PAT tested equipment and 
public liability before the event.

Frequently asked questions

Extras
Welcome Station

Pimm’s Station

Spritz Station

Prosecco station

12 for 10 on all packaged bottles 

10% off of £250 selected wines

Late License available



Get in touch
 88 Gracechurch Street, Leadenhall Market, EC3V 0DN

  020 7626 3625

  events@newmoonleadenhall.com

  newmoonleadenhall.com

  @thenewmoonec3


