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Your perfect event venue

The National Theatre is home to a collection of striking
spaces, each offering its own character and atmosphere.

Whether you’re planning an awards dinner, client
entertaining or a special birthday or anniversary, you'll find
showstopping food, drink and service in one of London’s
most iconic landmarks.

Easily reached from across the city, the National Theatre
combines unforgettable settings with world-class
hospitality, ensuring your event is every bit as memorable
as a night at the theatre itself.
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The Buffini Chao Deck
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Situated on the roof of the National Theatre,
overlooking London’s skyline, the Buffini
Chao Deck is the Theatre’s dedicated
events space.

Features:

* Panoramic views of Thames from
wraparound terrace

» Bespoke lighting and PA system




Package inclusions

Hire of the Buffini Chao deck from 18.00 - 23.00
(Guest arrival from 18.30)

Glass of Prosecco on arrival
Three course meal
Half a bottle of wine per person with the meal
Filtered still & sparkling water
Teq, coffee & petit fours
Standard in-house furniture

Bespoke lighting and PA system

£150pp

All prices are exclusive of VAT
Minimum guest numbers of 50







Lasdun
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Lasdun Restaurant offers an elegant and
contemporary space for entertaining in the heart of
the National Theatre.

With options for full or partial hire, plus a dedicated
private dining room for more intimate occasions,
Lasdun combines bold design with impeccable
service and delicious Modern British food.




Private Dining Room
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Seating up to 12 guests, the Lasdun private
dining room offers an exclusive space for
intimate celebrations.

Choose from the a la carte menu, or opt for
either the set menu or feasting experience, with
the option to add wine or cocktail pairings.







Sustainability

As part of our journey to achieve climate net zero, we are
employing several strategies to change our relationship
with the planet for the better.

Across our menus, we:

Use a minimum of 80% British seasonal fruit & vegetables

Feature sustainable fish stocks and high-welfare British
poultry & pork

Have introduced lower carbon red meat alternatives, such
as venison

Ensure plant-based options make up 25% of our offering

In the building, we have:
Switched to a zero-carbon electricity tariff
Eliminated most single-use plastic
Installed locally controlled LED lighting across our event spaces

This commitment has been recognised with a
Green Meetings Bronze Award.

BRONZE



https://www.green-tourism.com/certifications/green-meetings-certification/

Getting here

Nearest stations:

Waterloo (7 minutes)
Waterloo East
Embankment (10 minutes)
Charing Cross (13 minutes)
Blackfriars (17 minutes)

We’'re also accessible via bus and UberBoat.

Parking
There is a paid underground car park beneath the
building. Guests can take a lift from the basement
(with access to and from the car park) straight up to
level three, where the Buffini Chao Deck and Foyle
Room are located.

Please note, we are unable to reserve parking



National Theatre
Events

events@nationaltheatre.org.uk
& 02074523999

@ National Theatre Food & Drink

Upper Ground

London
Southbank
SE19PX
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