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OUR
VENUE

Rich in atmosphere and historical iconography, the
museum offers character and convenience for your
event. Enjoy modern meeting and dining facilities
preserved and restored to look just as they did during the
1940s..

Churchill War Rooms, located beneath the streets of
Westminster in London, served as the underground
command centre for Britain’s leadership during the
Second World War. Here, you can host your event in the
very rooms where Winston Churchill and his cabinet led
the nation to victory.
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Dinners & receptions



FROM
£130

+ VAT PER
PERSON

Minimum 55 persons / Max 150

Drinks
Reception
Includes:

 Access to one of our unique function
spaces between 18:30 – 23:00
Canapé or bowl foods menu 
Selected wines, beers and soft drinks for
two hours
1940's memorabilia
1940's background music
AV and P.A. equipment
Complementary WiFi
Opportunity to explore the museum with
complimentary audio guides
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FROM
£155

+ VAT PER
PERSON
Minimum xxx persons

Cabinet Dinner
Package
Includes:

Access to one of our unique function
spaces between 18:30 – 23:00 
English sparkling reception – one glass
per person
Nibbles
One pre-selected three-course fixed
menu for all attendees
Half a bottle of house wine
Tea, coffee and chocolates 
1940's memorabilia
1940's background music
AV and P.A. equipment
Complementary WiFi
Opportunity to explore the museum with
complimentary audio guides



FROM
£260

+ VAT PER
PERSON
Minimum xxx persons

Churchill Dinner
Package
Includes:

Access to one of our unique function
spaces 18:30 – 23:00 
Pol Roger Champagne reception – one
glass per person
Three canapés per person and nibbles 
One pre-selected three-course fixed
menu for all attendees
Half a bottle of premium wine
Cheese course with a glass of selected
port
Tea, coffee and chocolates
Churchill's gift
Personalised ration book place cards 
1940's memorabilia and background
music
AV and P.A. equipment
Complementary WiFi
Opportunity to explore the museum with
complimentary audio guides 



FROM
£150

+ VAT PER
PERSON
Minimum xxx persons

Excursions Dinner 
Package
Includes:

Access to one of our unique function
spaces 18:30–23:00
Prosecco reception – one glass per
person
Three-course set dinner menu
Half bottle of house wine
Tea, coffee and chocolates
1940's memorabilia and background
music
AV and P.A. equipment
Complimentary wi-fi
Opportunity to explore the museum with
complimentary audio guides



THE HARMSWORTH ROOM
(DIALS) 

THE HCA AUDITORIUM

THE SWITCH ROOM (CAFÉ)

LEARNING SUITE

LOCATION

Level 1

Level 1

Level 1

Level 1

STANDING

120

175

30

40

THEATRE

50

120

-

40

SEATED

60/90

120

24

18

CABARET

32

70

-

-

BOARDROOM

24

50

20

20

ROOM
CAPACITIES
Lorem ipsum dolor sit amet, consectetur adipiscing elit, sed do
eiusmod tempor incididunt ut labore et dolore magna aliqua.



OUR FOOD 
At Churchill War Rooms, we are passionate
about using fresh, seasonal, and ethically-
sourced produce to create exceptional dining
experiences. Believing that fresh is always best,
our dishes are prepared on the same day
they’re enjoyed by our guests.

Our menus showcase modern British cuisine,
evolving throughout the year to feature the
finest seasonal ingredients. We also take pride
in supporting local, partnering with a
handpicked selection of trusted suppliers who
bring the highest quality produce to every plate
we serve.



We are passionate about not only ‘doing the right thing’ but making
it easier for our guests to have ‘planet-friendly’ events. Here are just
some of Restaurant Associates’ sustainability pledges, with whom
we work in partnership to deliver events across our venues:

We are committed to a
net zero target by 2030

Over 80% of our fresh produce is
sourced in the UK

All our fresh eggs are British
free-range or organic

We have a British-first sourcing
policy on all fresh produce and we
are proud to have invested in many
longer term partnerships

All our fresh and frozen prawns
are Marine Conservation
Society certified

All our meat, dairy and poultry is
Red Tractor farm assured

We only use poke and line-caught
tuna, as sustainable fishing method
used to catch tuna, one fish at a
time

We only use fish which is Marine 
Conservation Society certified
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Sustainability Carbon
Labelling
All the IWM museums offer carbon labelled menu’s to
raise awareness of how our eating habits affect the climate
and to empower everyone to make informed food choices.

 The IWM museums work with Foodsteps to use certified climate
data to display the carbon footprint of our dishes and their easy
choice calculator helps our chefs to make climate-friendly
changes to the menu.
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Sustainability 



- - -

- - -

IWM Group is a registered charity, and any commercial activity helps us
to continue telling the stories that made our history and inform our
future.

Here are some of our fantastic legacy initiatives:
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1
IWM is one of the venues available to visit through Hyundai's new
ground-breaking programme The Great British School Trip, which
offers a selection of free school trips and travel bursaries to reduce
costs for schools, helping 25,000 young people access inspirational
school trips.

The IWM Institute is an Independent Research Organisation that
collaborates with leading universities, hosts public programmes of
talks, performances, and podcasts, and works with a global
network of experts to provide access to IWM’s world-class
collections and research themes.

IWM cares for over 155,000 three-dimensional objects as part of our
collections. We want our collections to continue to engage, challenge
and remain relevant to our audiences, and we need to safeguard it for
future generations.

Legacy



TRAVEL &
ACCOMODATION

CHURCHILL
WAR ROOMS

WESTMINSTER

 BY CAR

 BY TRAIN

 BY PLANE

 STAYING OVER 

Westminster Tube - 6 minute walk

St James Park  Tube - 7 minute walk

Charing Cross National Rail - 14 minute walk

Victoria National Rail - 18 minute walk

There is no parking available at Churchill
War Rooms

Sanctuary House Hotel - 0.3 miles

Conrad London St James - 0.3 miles

London City Airport – 9 miles

Heathrow Airport – 18 miles 

Gatwick Airport - 27 miles 

Luton Airport - 35 miles

Raffles London at the OWO - 0.2 miles

Q Park Victoria - 15 minute walk

Q Park Leicester Square - 15 minute walk

Speak with our team for more
accomodation options.

LONDON
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020 7091 3067
eventsravenues@ravenues.co.uk
iwm.org.uk

GET IN
TOUCH 
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Sustainability Meetings for
Change
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We’re on a mission to make events more planet-friendly. As
part of our Meetings for Change initiative, all of our Day
Delegate Rates (DDRs) are designed with sustainability in
mind. This means that every menu we offer is carbon-labelled,
giving you the power to choose options that align with your
environmental goals. 

By knowing the carbon impact of your menu choices, you can
make informed decisions that help reduce the carbon
footprint of your events.



UNIQUE 
EXPERIENCES

Lorem ipsum dolor sit amet, consectetur adipiscing elit, sed do eiusmod tempor
incididunt ut labore et dolore magna aliqua. Ut enim ad minim veniam, quis
nostrud exercitation ullamco laboris nisi ut aliquip ex ea commodo.

Lorem ipsum dolor sit amet, consectetur adipiscing
elit, sed do eiusmod tempor incididunt ut labore et
dolore magna aliqua. Ut enim ad minim veniam, quis
nostrud exercitation ullamco laboris nisi ut aliquip ex
ea commodo consequat. Duis aute irure dolor in
reprehenderit in voluptate velit esse.


