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PRESTIGIOUS LOCATION

STYLISH SETTINGS

SPECTACULAR PANORAMAS

ICONIC ARCHITECTURE

EXCLUSIVE CELEBRATIONS

SEASONAL BRITISH PRODUCE

THE SKY’S THE LIMIT

YOUR BIG DAY
IS OUR BIG DAY



WEDDINGS AT THE GHERKIN

There are few spots on the London landscape as striking as Searcys at The Gherkin, 
where a taste of the high-life awaits. As the sun sets, London lights up around you and 
celebra-tions get into full swing. Start your lifelong journey together among stunning views 
of London and beyond at this icon of modern architecture. 

Weddings at The Gherkin bring together the expertise you would expect from Searcys, to a 
setting fit for the most memorable occasions. Whether you are looking for the most fanciful 
of ceremonies or a more personal moment for you and your family, The Gherkin’s sky-high 
spaces and intimate private rooms allow for just the type of celebration you have always 
imagined.  

For a virtual tour of the Gherkin please click:

Private Dining Rooms Level 38 

 Helix and Iris Levels 40 and 39

https://protect-eu.mimecast.com/s/cteUCADjoIrKR4ri8pD0m?domain=my.matterport.com


Searcys at The Gherkin boasts 360 degree views of 
the capital. It is truly the perfect place to say ‘I do’ 

looking over your favourite part of London within the 
recognisable glass dome.

2021 WEDDING PACKAGES

O U R  W E D D I N G  P A C K A G E  I S  P R I C E D  A T  
£ 1 9 5 + V A T  P E R  P E R S O N  T O  I N C L U D E :

Exclusive hire of helix and iris 

(level 39 and 40) from 2pm-11pm

Two glasses of sparkling wine on arrival 

5 canapes per person

Three course meal followed by Coffee and petit fours 

A champagne toast  

(soft alternative available) 

Half a bottle of house wine per person

Half a bottle of mineral water per person

Event management, staff and security 

Complimentary set up of a cash bar 

Please note, you are required to contact the borough of islington should 
you wish to arrange a civil ceremony. The cost of this is not included in 
the above package.

M I N I M U M  N U M B E R S :  1 1 0  |  M A X I M U M  N U M B E R S :  1 4 0  Say 'I Do' in style



“If you’re reading 
this and wondering 
whether or not this 
venue is for you, so 

was I. 

Go see it, you will fall in 
love with it like I did!”

P H I L L I P  &  J O N A T H A N

“The entire day and of 
course the reception at 

The Gherkin have been a 
million times better than 

we could ever expect.
Our guests were all in 

awe and called it an epic 
event!”

L Y S A N N  B



CAPACITIES

 

S TA N D I N G  R E C E P T I O N 2 6 0

S I T- D O W N  D I N I N G 1 4 0

HELIX

IRIS

C E R E M O N Y 1 4 0

Weddings at The Gherkin have curated a range of packages to 
compliment your big day.

Host a seated dinner for 140 guests, all small gathering for 18 to 50 
guests or a sophisticated cocktail reception for 260.



FINISHING TOUCHES

A S K  Y O U R  W E D D I N G  C O - O R D I N A T O R  A B O U T  O U R
T R U S T  A N D  L O V E  S U P P L I E R  L I S T  

We are proud of the great relationships we have built up with our suppliers, so we are 
happy to provide a little guidance if you need any help choosing.

With a wealth of experience in their chosen field, we are confident that your wedding will 
be the truly spectacular and the memorable day you have always imagined.



All our fresh eggs are 
British free-range

All our milk is  
British Red Tractor certified

Up to 90% of seasonal 
fruit and veg on our menus are British

All our bacon is  
British-reared and dry-cured

We only use British-  
milled flour

We only use British- 
harvested rapeseed oil in cooking

Our coffee comes from an  
organic cooperative of smallholders 
in Peru and from family-run single  

estates in Guatemala and Colombia

All our teas are ethically  
and responsibly sourced

Our signature smoked salmon is  
caught and smoked at a family-run 

smokehouse on the edge of  
Aberdeen harbour

We only use pole and line-caught  
tuna, which is a sustainable fishing 

method used to catch tuna,  
one fish at a time

We only source British 
meat and poultry

OUR FOOD

MODERN

BRITISH

SOCIAL

SEASONAL

SEARCYS SUSTAINABILITY PLEDGES
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SEARCYS AT THE GHERKIN

0207 101 0220 | exclusive.events@searcys.co.uk 

30 St Mary Axe London 
EC3A 8EP 

Searcysatthegherkin.co.uk @Searcysgherkin
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