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U PRIVATE DINING ROOM

ﬁ[ THE TOP DECK

Famous for its lively lunches and dinners, incredible location and breathtaking views, ‘The Top Deck' is the perfect
beachside private dining experience.

The Top Deck is capable of holding up to 26 guests on a raised deck overlooking the restaurant, with stunning views
of the beach and Solent beyond.

Equipped with a retractable roof and sliding glass doors. The Top Deck can be inside or outside at the click of a button,
with heating for chillier evenings. It also has bifold doors leading to a spacious outdoor private Drinks Deck for your

guests to relax or party in.




-; A

- - @ Capacity

The Top Deck accommodates up to 26 guests seated.

@ Access, Service & Departure Times
Lunch - access from 12:00 | Service from |pm | Guests departure: 5.30pm
Dinner - access from 6.30pm | Service from 7pm | Departure: | |.30pm

@ Minimum Spend Requirement Dependant on Date - £500-£2.5k see p. | 3.

@ Discretionary Service Charge: 12.5%

: @’ Menus and place name cards can be printed to your requirements.
— _ @ Arrival by land, sea or air, travel recommendations can be provided by your events
— : manager.

7% Candles provided in the evenings.

@ Can be indoors or outdoors. Fitted with full retractable roof and sliding glass doors,
heated for cooler days if needed.

J Linked to an al fresco private drinks deck.

@’ Access is via a private staircase, sadly there is no wheelchair access.

- g @ Due to the open nature of The Top Deck your own music can only be played when the
: A roof and sides are shut via Sonos. DJ’s play to the whole restaurant on the weekends.
. - @ You may supply your own birthday cake (cakeage charge £35).
e f o
S 5 ar #3% No Fancy Dress.
o -

yN @ ow level table decorations are allowed, however no confetti, glitter or party poppers.

T

@ Pre-order required for the group from our events menu (groups of over |4 guests).
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/\u[ THE ROOF DECK
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The Roof Deck is normally used as a regular dining deck, however it can be hired as the Ultimate Private Space for events up to 48 people seated.

The Roof Deck has a dedicated bar, loos, and separate PA system.With a retractable roof, sliding glass doors and heating, it can be enjoyed whatever the
weather.
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Fhe :ff ROOF DECK TABLE PLAN
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Tl Rocf Deck

The Roof Deck accommodates up to 48 guests seated. (Max seating leaves only a small
weather dependant standing space, some tables can be removed after eating for mingling.)

%

@ Access, Service & Departure Times
Lunch - access: 13:30 | Service from 2pm | Guests departure: 5pm
Dinner - access: 6.30pm | Service from 7pm | Guests departure: | [.30pm
@‘ Minimum Spend Requirement Dependant on Date - £3k-£7.5k, see p. | 3.
@‘ Discretionary Service Charge: 12.5%

% Menus and place name cards can be printed to your requirements.

g% Arrival by land, sea or air, travel recommendations can be provided by your events
manager.

@‘ Candles provided in the evenings.

@f Can be indoors or outdoors. Fitted with full retractable roof and sliding glass doors,
heated for cooler days if needed.

g9 Access is via a private staircase, sadly there is no wheelchair access.

@‘ The Roof Deck links to the main PA system of The Hut, or plug in your own Spotify
playlist for your event.

@ You may supply your own birthday cake (cakeage charge £35).
@‘ No Fancy Dress.
#3% Decorations are allowed, however no confetti, glitter or party poppers.

@ Pre-order required for the group from our events menu (groups of over |4 guests).







We require pre-orders for all events.We will send you the details of our set
menus to choose from one month prior to your event.

We offer a choice of set menus, some with individual choices of Starters,
Mains & Desserts and some which are designed for the whole table to
share.

We are happy to cater for guests with specific dietary requirements and
arrange alternative dishes where required.

Please notify a member of staff when pre-ordering if any of your party have
an allergy, or ask for further allergen information.

We request that you inform us of your choices no less than 7 days before
your event, if we don't receive your menu choice, we will serve your group
Menu B to share.
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MINIMUM SPENDS 1028 guara £ g (P t0 48 guests) £

3 3 3 6 6 8

March 1 1 1 1 21 Z |2 March
Minimum spends are based on Food and April 1 1 1 s5 1181 2 | 15 April 3 a 45 45 68 45
Drinks Spend only, inclusive of VAT. May 15 15 15 2 2 25 2 May is a8 |las | & lelzs] 8
. . . June 6 75 75|75 6
There will also be a discretionary 12.5% e S il e ool B
service added onto the bill. July 2 2 2 25 25 25 2 July 75 75 75 6
August 25 25 25 2 August 6 6 75 7575 6

A deposit of £500 (non-refundable, non- September 15 | 15| 18| 2 [2]| 2 |18 September 45 |48 |48 | 6 | &8 | 45

tr.ansferable). is required for all private 4 1 1 2 2 15 1 October 3 3 3 3 3 45 3
hire reservations.

October
TOPDECKEVE  Mon Tues Wed Thurs Fri Sat Sun  ROOFDECKEVE  Mon Tues Wed Thurs Fri Set Sun

{up to 26 guests) £x (up to 48 guests) £k

March 05 05 05 05 1 1 1 March 225 225 225 225 45 45 45
r:::n.bb Mon Tues Wed Thurs Fri Sat Sun A 05 05 05 075 075 1 075 Apil 225 225 225 375 375 45 375
morree " May 075 075 075 1 1 125 1 May 375 375 375 45 45 55 45
pe June 1 1 1 125 125125 1 June 45 45 45 55 55 55 45
May - August July 1 1 1 125 125128 1 July 45 45 45 55 55 55 45
Septenber August 1 1 1 125 125125 1 August 45 45 45 55 55 55 45
October

September 075 075 075 1 1 1 075 Saptember 35 35 35 45 45 45 35
October

Must be booked bafore February. Price on enguiry 05 05 05 05 05 075 05 October 2 2 2 2 2135 ‘2




RESERVATIONS

For Top Deck, Roof Deck and other large
table reservations over |4 guests please do
get in touch via:

events@thehutcolwell.co.uk
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