


Jo in  the Pos ta l  Museum 
and Cle r kenwel l  Green 
fo r  an even ing o f  
fu tu r i s t ic  fun  th i s  
Chr i s tmas .  We w i l l  be 
ce lebrat ing the season 
w i th   ‘Neon N ights ’  he ld 
in  the subte r ranean 
exc lus ive spaces  o f  
Mai l  Ra i l .
 
S i tuated in  the hear t  o f  
Mount  P leasant  on the 
o r ig ina l  Sor t ing Of f ice 
s i te ,   Mai l  Ra i l  i s  now a 
cool ,  i ndus t r ia l  venue 
ideal  fo r  Chr i s tmas  
par t ies ,  look ing to o f fe r  
gues t s  someth ing out  o f  
the o rd inary.
 
Wi th  exc lus ive access  
to  the exh ib i t ion  and 
Mai l  Ra i l  t ra in  r ide ,  
par ty  goers  can 
exp lo re the o r ig ina l  
underg round network  
o f  tunne l s .  Gues t s  can 
then par ty  the n ight  
away wh i le  be ing 
t reated to c reat ive 
cock ta i l s ,  fes t ive menus  
& a l l  round mer r iment .

posta lmuseum@cle r kenwe l lg reen.com

07741320430 
STANDING  275
DINNER 150



f rom £56 .00 pp + VAT
 

f rom £115.00 pp + VAT

 

Your  Neon N ights  d r ink s  recept ion inc ludes :
Fu l l  event  management
A fu l l y  themed bar  set  up and themed food 
presentat ion .

F ree f low ing P rosecco dur ing the ar r iva l  
recept ion w i th  w ine ,  beer  and so f t  d r ink s  
a l te rnat ives  fo r  the du rat ion .  A  ta i lo red 
se lect ion o f  5  fes t ive Chr i s tmas  s t reet  f i nger  
food .

Based on m in imum o f  275 gues t s  fo r  4  hour s .  

Your  Neon N ights  d inner  par ty  inc ludes :
Fu l l  event  management
A fu l l y  themed bar  set  up w i th  s ty led d inner  
set  up opt ions .  Fu r the r  s ty l i ng adv ice and 
menu des ign can a l so be made avai lab le .

A we lcome recept ion w i th  3  fes t ive 
canapes and P rosecco w i th  so f t  d r ink  
a l te rnat ives .  Fo l lowed by a fes t ive th ree 
course d inner  w i th  w ine ,  beer ,  so f t  d r ink s  
and m inera l  wate r .  To f i n i sh  w i th  the se rv ice 
o f  tea ,  cof fee and pet i t s  fou r s .  

Based on m in imum o f  150 gues t s  fo r  4  hour s .



Macsweens  haggis ,  C lapshot ,  wh i s key  c ream
Creamed Arbroath  Smok ie ,  poached leek ,  ch ive ,  oatcake 
But te rnu t  c ream,  sage shor tb read,  c r i spy  ka le ,  pumpk in  seeds

Chocolate marqu i se ,  sa l ted caramel ,  kumquats ,  
mandar in  pu ree ,  roas t  haze lnu t   
S tem g inger  t reac le  ta r t ,  sp iced apple pu ree ,  lemon cu rd ,  
lemon mer ingue

Rol led Nor fo l k  tu r key  ba l lo t ine ,  ches tnut ,  sage and sha l lo t  s tu f f i ng 
se rved w i th  a l l  the t r imm ings ;  bacon wrapped ch ipo latas ,  sp routs ,  
maple g lazed car rot s  and parsn ips ,  goose fat  roas t  potatoes  w i th  
tu r key  jus  and c ranber ry  sauce 
Roast  squash and ches tnut  r i so t to ,  parmesan and pumpk in  b r i t t le ,  red 
on ion jam (v)

Whi s key  and beet root  cu red sa lmon ,  go lden beets ,  p ick led 
cucumber ,  lemon c ream,  mus ta rd f r i l l s  
Pumpk in  to r te l l i n i ,  sage nut  but te r ,  parmesan c r i sp ,  he rb sa lad

Tur key  s l ider ,  Monte rey  jack  cheese ,  d i l l  cucumber ,  baby sp inach ,  
D i jon  mayo,  b r ioche bun (w)
Smoked sa lmon ,  leek  and d i l l  ta r t ,  lemon c rème f ra iche (w)  
Cr i spy  bubble and squeak cakes ,  caper  mayonnai se (w)



The main  at t ract ion ;  t reat  you r  gues t s  to  
a un ique and memorable exper ience 
and book the Mai l  Ra i l  t ra in  fo r  the 
even ing .  Th i s  w i l l  take your  gues t s  on an 
immers ive 20 m inu te r ide th rough the 
secret  100 year  o ld Mai l  Ra i l  tunne l s .

Why not  add a fabu lous  fes t ive food 
s ta l l  to  your  recept ion?  Your  gues t s  can 
sample f lavours  f rom around the wor ld  
and d ine on f resh ly  made pasta f i n i shed 
to o rder  o r  tacos ,  guacamole and 
tos tadas o r  even a neon sweet  lab .  
Bet te r  yet  why  not  add a boozy ice 
c ream cockta i l  o r  two f rom our  bespoke 
A f te r  Hour s  L i s t .

 

Our  ta lented cockta i l  barmen w i l l  happi l y  
c reate a bespoke fes t ive t ipp le  fo r  you and 
your  gues t s .  Pas t  favour i tes  inc lude our  
Hedgerow Sh rub ;  S loe g in ,  l ime ,  bas i l ,  f resh  
b lackber r ies  and soda -  muddled and 
se rved long w i th  ice .  




