
Private Hire



Here at the Eagle & Child we take a lot of 
pride in hosting the perfect event

Built in 1640, our Grade II* listed timber framed pub is a picture postcard example of what makes York so 
special. Spread over three floors we have an assortment of spaces perfect for groups both large and small and 
with a variety of private hire options available, the Eagle and Child is great for any celebration. All of our food 

is homemade and freshly prepared and we work closely with local suppliers to keep our dishes as seasonal and 
interesting as possible. The Rolling Stones hung out in our top floor bar in the 60s- their signatures in lipstick 

are still on the wall.

Being in the heart of the city, makes the Eagle and Child a perfect place for a gathering catering to up to 100 
people at an affordable cost. (Please read small print on food options)

With spaces that look over the minster and accommodate with your own private bar, to more intimate spaces.

A member of our events team will personally be assigned and will be through the stages of your planning every 
step of the way.

Choose from our range of food, drink and hire choices ranging from a 
small gathering of family and friends to a larger elaborate event



Hiring a space to fit your event

Top Floor:
This space is situated at the top of our building with beautiful views of the minter, this space is 3 rooms 
that are interlinked with a private bar. The numbers for this floor would be capped at 50 standing and 
30 seated. It is a private floor that can be closed of from public.

Smaller function rooms:
Dining room: Our medium size room overlooking the minster with two great bay windows is a 
perfect room for a long table seating up to 24.

Drawing room: For a real intimate setting, the smaller room which is situated on the first floor with 
access to the garden is perfect for the smaller intimate affairs.

Booking these together?
We can offer the first and second floor together for those larger bookings. (Please look at costings for details)



Back area and backyard:
Having a beautiful beer garden at the rear of the pub brings great advantages if you 
are holding a spring/summer event. There is an inside area and outside space that will 
have up to 80 guests.

Please note we do allow live music at this 
venue on request - speak to a member of the 
team for more details.



Food options

Firstly, because we have a smaller kitchen 
here at the Eagle, we do offer a set menu but 
unfortunately we can only provide this for up 
to 50 people. If you are wanting to have food 
options for more than 50 guests please take 
notice of our buffet option which is available 
for up to 100 guests.

Canapés:
For a little bit more class for your big day how 
about nibbles on arrival?

Set menu:
Our set menu changes seasonally please ask for 
an up to date copy, prices are as listed.

Buffet options:
We have a selection of three buffet options to 
choose from. Ranging from small sandwiches 
and sides to more extravagant buffet range.

Food option Pricing Numbers (max)

Canapés

Set menu (2/3course)

Buffet menu

100

50

100

£3.99pp (With dessert 
canapés £5.99pp)

2 course: £19.95pp
3 course: £24.95pp

Option 1: £6.95pp
Option 2: £12.00pp
Option 3: £15.00pp



Canapé Selection
Choose from our selection of Canapés for £3.99

Or £5.99 with sweets

Mushroom pâté (v)

Smoked salmon and cream cheese blinis

Tomato and basil bruschetta (v)

Mini savoury quiche (v)

Ham hock terrine

Roasted new potatoes with herb dressing (v)

Chocolate brownie

Seasonal cheesecake

Lemon meringue

~

~

Option 1: £6.95 per person
A mixed platter of homemade sandwiches and wraps, served with Leeds Brewery’s chunky chips.

See sandwich menu for details

Option 2: £12 per person
Yorkshire rhubarb and chilli pork pie served with Midnight Bell ale chutney

Roasted new potatoes with a herb and olive oil dressing (v)
Leeds Brewery‘s Hellfire cheese and caramelised onion quiche (v)

Honey mustard glazed roast gammon
Leeds Brewery‘s Hellfire cheese and wholegrain mustard straws (v)

Selection of home baked bread and butters (v)

Option 3: £15 per person
Yorkshire rhubarb and chilli pork pies with Midnight Bell ale chutney

Roasted new potatoes with a herb and olive oil dressing (v)
Medium rare Yorkshire Dales roast beef served with creamed horseradish

Smoked salmon and king prawns served with watercress and lemon mayonnaise
Leeds Brewery‘s Hellfire cheese and caramelised onion quiche (v)

Hellfire cheese and wholegrain mustard straws (v)
Breaded brie, fig and cranberry sauce (v)

Selection of home baked bread and butters (v)

Buffet selection



Drinks options

Arrival drinks:
We offer a prosecco reception for you and your guests.

Bottled beer:
We have a wide selection of our bottled beers at
a discounted rate including:
- Hellfire (pale ale)
- Tontine (milk stout)
- Birra Moretti (lager)

Cask ales and lagers: 
We offer Leeds Brewery‘s Leeds Pale ale or Leeds 
Brewery‘s keg lager Leodis.
Casks and lager kegs are available to purchase when 
hiring the top bar with a personalised pump clip for 
your special day.

Table wine:
We have a selection of wine available for you and your 
guests when booking this venue.
- White
- Red
- Rose

If you feel these drinks packages wont accommodate 
your group, we can credit a bar tab to the amount of 
you liking.

Package Pricing

Arrival prosecco

Bottled beer

Cask ale and lager
(Personalised pump clips come 
complimentary with a cask or keg)

Table wine

£3.95 per glass
£19.95 per bottle

£3.50 per bottle

Ale (cask): £220.00
Lager (keg): £264.00

£15 per bottle



When you have decided on food, drinks and a space we will total up the cost.

The invoice will be sent across to yourselves.  A deposit will be taken to save 
the date and the remaining balance will be paid in instalments prior to the day.

Thank you for taking your time to look though our information booklet. 
If you have any questions please contact 01904 631536 or email direct on

info@eagleandchildyork.com




