
Private hire at

The MAYNARD ARMS



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 Stage area
Capacity: 20 seated | 30 standing

Our raised bar area is a stylish semi-private space, perfectly 

balancing exclusivity with the vibrant energy of the pub. Slightly 

elevated and set apart from the main floor, it creates a natural 

focal point for your group, allowing guests to mingle, chat, and 

relax while still feeling part of the bustling atmosphere.

This versatile space is ideal for birthdays, leaving drinks, 

engagement parties, team socials, or casual gatherings with 

friends and colleagues. Whether you’re enjoying a few 

celebratory rounds or a longer evening of food and drinks, the 

raised bar area provides a comfortable, sociable backdrop that 

makes every event feel special.



the restaurant
Capacity: 50 seated | 60 standing 

Our restaurant offers a welcoming, relaxed setting, with bright, 

open views of the surrounding greenery that create a serene 

and inviting backdrop. At the heart of the room, our lively open 

kitchen brings energy and character, allowing guests to watch the 

chefs at work and enjoy the sights and sounds of a kitchen in full 

swing. The gentle buzz of activity, paired with attentive service 

and thoughtfully prepared dishes, creates an atmosphere that is 

both vibrant and comforting. Whether you’re hosting a casual 

gathering with friends, a family celebration, or marking a special 

occasion, our restaurant provides a flexible, elegant space where 

every visit feels memorable and every moment is savored.



The Terrace
Capacity: 30 seated | 40 standing

Our terrace provides a charming outdoor space to enjoy 

drinks or a leisurely meal in relaxed, open air surroundings. 

Bathed in natural light and with a gentle breeze, it’s the perfect 

spot to unwind and soak up warmer weather. Ideal for sunny 

afternoons, balmy evenings, or casual gatherings, the terrace 

is great for everything from quiet coffee breaks to catching up 

with friends over good food and conversation. Whether you’re 

marking a special occasion or enjoying a spontaneous get 

together, it offers a welcoming, airy backdrop that makes every 

moment feel relaxed and memorable.



The Pergola
Capacity: 24 seated

Our covered outdoor area lets you enjoy the fresh air in 

comfort, whatever the weather. Combining the relaxed 

openness of the outdoors with the reassurance of overhead 

shelter, it’s perfect for laid-back drinks, casual meals, or larger 

gatherings. Bright and airy yet cosy and welcoming, the space 

invites you to settle in whether you’re catching up over coffee, 

celebrating a special occasion, or simply enjoying a quiet 

moment outside.



Vegetarian BOARD | £50 | 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 | £50 | 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 | £46 | 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 a private function, it’s 
unavailable for general use. Our minimum spend 
reflects the revenue that area would typically generate 
during that time, ensuring we cover its usual value and 
can continue operating sustainably while providing 

high quality service to all guests.

ARE DOGS ALLOWED?
We’re happy to welcome dogs in the pub area and the 
garden. Just ask us for a water bowl to keep your furry 
friend comfortable! 

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 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.

Frequently asked questions

Extras

Pimm’s Station

Spritz Station

prosecco station

12 for 10 on all packaged bottles

Magnums of Wine & Champagne

BBQ
(Available throughout the summer season)

Late License available



Get in touch
  70 Park Road, Crouch End, London, N8 6SX

  020 8341 6283

  info@maynardarmsn8.co.uk

  maynardarmsn8.co.uk

  @TheMaynardArms


