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Introduction to Ochre

Set within the impressive 20th Century William
Wilkins building at London’s iconic National
Gallery, Ochre is a unique, versatile space with a
timeless aesthetic. Ochre showcases the very best
seasonal British ingredients, blending international
flavours with modern European cooking.

Ochre retains many of the building’s original
features from the classical architecture, including
high ceilings and large windows which creates a
light and airy atmosphere. The restaurant includes
a lively cocktail bar and lounge, an intimate private
dining room with views of Nelson’s Column, and a
DJ booth for late-night event. So, whether you are
wanting to celebrate your big day with an intimate
dining experience or a larger wedding reception, we
are here to cater to all of your needs.



Food at Ochre

Our kitchen is focusing on celebrating the  Themenusare designed for sharing. Produce
wide range of ingredients grown, farmed s sourced from the likes of family-run fruit
and fished across the UK. Sustainability, and vegetable supplier, EA Williams, based
seasonality and traceability are key  out of New Covent Garden Market, Padock
considerations and working with Llocal  farm, Natoora, Neils Yard. The wine list is a
suppliers keeps Ochre’s carbon footprint to mix of New World and European, including
a minimum. a range of natural wines from Tillingham
Winery in East Sussex.



Priwefe: Yining

Forfee Tok

Sourdough Bread (Ve & GF option) sea salt butter
Olives (Ve & GF)

To St

London Burrata (V & GF) fermnel, orange and black olives
Leek & Potato Soup (Ve)

Ochre Caesar Salad gem lettuce, anchovy, sourdough.
&t Ewes egr, 36 month pammesan

Mring

Tamworth Pork & Beef Sausage white bean cassoulet. smoked bacon, herb crumb
Carrots & Cauliflower Korma (Ve & GF) heritase camots, cashew nuts and codander

Fried Plaice Goujons mushy peas, tartare sauce

Served with ries {V), Bitter Leaves Salad (Ve & GF) or Celeriac Bemoulade (V)

Vegsety

Chocolate Fondant (V) 70% dark chocolate fondant,
Madagascan vanilla ice cream

Cherry Pavlova (V & GF) cherry compdte,
vanilla cream, vanilla meringue

lce Cream & Sorbets (Ve, V & GF)

Ochre
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Event Spaces

Semi Exclusive Hire

The Bar Area is a semi private space which is ideal
for a small drinks reception up to 30 guests; the
guests are able to soak up the atmosphere from
the main restaurant.




Event Spaces

Private Dining Room

Ochre’s private dining room has views directly onto
StMartin-in-the-Fieldsand Nelson's Column, offering
a cosy, self-contained space that sits up to |9 guests.

The room and menu will be designed to complement
your wedding event, with friendly and efficient service
from our team at Ochre throughout.

Menus on request: events@ochre.london




Event Spaces

Exclusive Hire

Ochre provides the perfect setting for larger wedding receptions.
Available for full hire, our dedicated team takes a professional
and flexible approach to cater for all your needs to create the
event of your dreams.

If you would like to host your wedding reception at Ochre,
we can offer you:

. Up to 72 guests dining on round tables

. Up to 50 guests dining on two long rectangular tables

. Up to 34 guests on one long rectangular table

. Up to |50 guests for a standing drinks and canape reception
. Late night Llicence until 2.00am

«  Own entrance onto Charing Cross Road







Event Extras

Designed menus and place cards can be
designed by our Events Team.

Events are a huge part of Ochre and we can
accommodate a large variety. If more space
is needed, furniture removal is something we
can organise.

We intend to go above and beyond your ' = ] . o [ = "",””mw

expectations to ensure however you = 4 " . i_,""'l'_ .
choose to celebrate your wedding is truly s FEIANIL 2 £
memorable, so please let our Events Team _ _ 2 -

know if you require any entertainment or
special production.
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Getin Touch

We have a dedicated Events Team here to help answers
all your questions. Please don'’t hesitate to get in touch.

Mail: events@ochre.london

Call: 0207 7472525




www.ochre.london

OChre @ochre.london



