INNHOLDERS’
HALL

Nestled in the heart of the City of London,
moments from the iconic Royal Exchange
and the Bank of England, Innholders' Hall is
a hidden gem where centuries of history
meet exceptional modern hospitality.
Steeped in the rich legacy of one of
London’s historic livery companies, the Hall
offers an unforgettable setting in which
timeless elegance, fine dining, and
impeccable service come together in
perfect harmony.

With three beautiful versatile rooms and an
elegant reception area, the Hall provides
the perfect backdrop for corporate
gatherings, private celebrations and special
occasions of every kind.

We look forward to welcoming you to
Innholders’ Hall, our slice of History in The
City of London.

NESTLED IN THE | 30 COLLEGE STREET,
HEART OF THE CITY | LONDON, EC4R 2RH
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The
Company of Innholders

Complementing this historic setting is the outstanding culinary
expertise of The Cook & The Butler Events Company. An experienced
catering company founded in 2004 and based in central London,
successfully delivering a wide range of events - from an intimate
setting to a bespoke extended event for the largest occasions.

With the freshest seasonal ingredients sourced daily from the London
food markets, matching with the finest wines and careful attention to
client led detail, you can be confident that The Cook & The Butler’s
experienced staff will deliver the event catering that you would, and
should expect. Every menu is thoughtfully designed to create a dining
experience as memorable as the surroundings themselves.

Harriett, our Events and Marketing Manager at Innholders’ Hall, will
be delighted to discuss your event.

The Reception Room
The Great Hall
The Old Court Room

The New Court Room

Breakfast
Luncheon

Formal Dinner
Canape Reception

Afternoon Tea

Florist

Pianist
Vocalist
Harpist

AV Equipment



The Reception Room at Innholders' Hall provides an elegant space, ideal for
welcoming guests. Linked to the Old Court Room and the Great Hall, it's
perfect for pre-dinner drinks. The space offers a refined setting for guests to
mingle before moving into the main event spaces for an unforgettable
experience.

The Great Hall exudes history with its rich oak panelling which dates back to
the rebuilding of the Hall in 1666 after the Great Fire of London. A favoured
option for grand events, perfect for clients wishing to impress their guests
with a touch of history.

Enhance the experience by utilising our stunning 18th-century minstrel’s
gallery, where you can feature a vocalist, harpist, pianist and more.

U shape table: 87 guest
Round tables: 80 guest
Boardroom table: 42 guests
Cabaret style tables: 48 guest
Reception: 150 guest

Theatre style with AV: 95 guests
and 110 without AV

Company of Innholders






The Worshipful
Company of Innholders

This classic private dining room is where you’ll find a unique collection of
members’ silver spoons dating back to the 1500s, along with the Innholders’
collection of antique glassware. The ornate ceiling, adorned with gold
trimmings from 1670, adds a touch of grandeur.

It can be booked independently or in addition to the Great Hall to extend
your space or create a private area.

Boardroom table: 22 guests
U shape table: 27 guests

Dimensions: 7m x bm




This elegant dining room or meeting room is situated on the first floor,
providing convenient access to private lavatories and a cloakroom. With
excellent privacy, it offers a charming view of Whittington Gardens and is
filled with natural light.

To this day, the Worshipful Company of Innholders meet here monthly.
Don’t forget to look up at the stunning ceiling that survived the Blitz.

Boardroom table: 24 guests
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INNHOLDERS’
HALL

MAKE AN ENQUIRY
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