* ABOVE THE LONDON SKY

58th Floor, 22 Bishopsgate, London, EC2N 4BQ




Begin your forever surrounded by the
breathtaking beauty of London, 58 floors
above the city at Horizon 22 Events.

Our sky-high venue offers a truly
unforgettable setting for weddings and
receptions that feel as magical as the
love you share.
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Surrounded by floor-to-ceiling glass and 300-degree panoramic views of
London’s iconic skyline, your wedding will unfold in a space that feels
both intimate and awe-inspiring.
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CLEVATING YOUR LOVE
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Iconic Location

Perched at the highest dedicated event
space in London, Horizon 22 offers a one-
of-a-kind canvas for your special day—
with unforgettable views stretching from
The Shard to St Paul’s Cathedral.

Your Vision, Realised

Elegant, flexible, and fully customisable,
the space transforms to match your
dream—be it an opulent black-tie
celebration, a candlelit dinner for close
friends and family, or a vibrant party
under the stars.

Exceptional Dining

Celebrate your love with seasonal, chef-
curated menus crafted from the finest
British ingredients—paired with premium
wines and bespoke cocktails tailored to
your tastes.



CVERY DETAIL FRAMED BY THE SKY

Watch the sun set behind Tower Bridge as you exchange vows, share your first
dance beneath a blanket of city lights, and celebrate with the people who mean
the most, every moment elevated by the view.



Host up to 250 guests for your ceremony

Seat up to 250 guests for dinner and dancing

Seat up to 280 guests for dining only

Host up to 500 guests for your drinks reception

Fully customisable layout and production

Premium lighting, sound, and entertainment options

Add-on experiences including live music, DJs,
photo booths, and more




VEDDING CELEBRAT

From the first toast to the last d. moment
care — an unforgettable ¢
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CEREMONY CELEBRATION

Perfect for couples seeking a meaningful moment
with their closest family and friends, an elegant
legal ceremony ahead of a destination wedding, or a
romantic celebration of their commitment in one of
London's most remarkable locations.

£10,200 inc VAT = Venue Hire, Ancillary Fee, AV

Ceremony Venue Hire
* Choose your three-hour ceremony timings

Ancillary inclusions

*  Ceremony Event furniture

*  Welcome host team, ticketed & manned
cloakroom, cleaning team

* Event staff & security

AV Inclusions

* LED digital signage, street level and
level 1 screen, 58 Mezzanine and 58 Bar screens

*  Use of 4K, 4.4 x 6.6metre LED wall -
customisable screen

* L-Acoustics sound system, PA system

* High level truss mounted lighting system

*  Microphones for speeches, audio console

* Dedicated AV & lighting technician

Full seasonal food and beverage menus are
available on request



Your wedding breakfast

A STANDING CELEBRATION

1x Welcome glass of Veuve Clicquot
3x Amuse-bouche canapés

5 x Savoury bowl food

5 x Sweet bowl food

2 hours of beer, wine and soft drinks
Toasting glass of Veuve Clicquot

£179.40 inc VAT per person
minimum numbers of 175 people

The above packages will be in addition
to the below charges

Venue Hire

£10,000 inc VAT —Venue Hire for Saturday Evening
£6,000 inc VAT = Venue Hire for Sunday Evenings
£6,000 inc VAT —Venue Hire for Bank Holiday
Mondays

Ancillary & AV
£13,500 inc VAT — AV, Ancillary Fee

Ancillary inclusions

° Event furniture including seating, tables, linens,
glassware, service ware, cutlery, crockery

*  Welcome host team, ticketed & manned
cloakroom, cleaning team

* Event staff & security

AV Inclusions

* LED digital signage, street level and
level 1 screen, 58 Mezzanine and 58 Bar screens

*  Use of 4K, 4.4 x 6.6metre LED wall -
customisable screen

* L-Acoustics sound system, PA system

* High level truss mounted lighting system

*  Microphones for speeches, audio console

* Dedicated AV & lighting technician




Your wedding breakfast

A SEATED GELEBRATION

1x Welcome glass of Veuve Clicquot
3x Amuse-bouche canapés
Three-course meal

Tea, coffee, petits fours

Half a bottle of wine

Mineral water

Toasting glass of Veuve Clicquot

£168.60 inc VAT per person
minimum numbers of 140 people

The above packages will be in addition
to the below charges

Venue Hire

£10,000 inc VAT — Venue Hire for Saturday Evening
£6,000 inc VAT — Venue Hire for Sunday Evenings
£6,000 inc VAT = Venue Hire for Bank Holiday
Mondays

Ancillary & AV
£13,500 inc VAT — AV, Ancillary Fee

Ancillary inclusions

* Event furniture including seating, tables, linens,
glassware, service ware, cutlery, crockery

*  Welcome host team, ticketed & manned
cloakroom, cleaning team

* Event staff & security

AV Inclusions

* LED digital signage, street level and
level 1 screen, 58 Mezzanine and 58 Bar screens

*  Use of 4K, 4.4 x 6.6metre LED wall -
customisable screen

* L-Acoustics sound system, PA system

* High level truss mounted lighting system

*  Microphones for speeches, audio console

* Dedicated AV & lighting technician
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Some say it’s the first day of the res
that’s the case, make it a memorabl
other, look no further and say | do 3
what better way to celebrate this e




SAMPLE MENU

Pre-dinner
Beetroot tartare, whipped goat’s cheese,
balsamic pearls (v)

Ponzu cured salmon, nori seaweed crackers, wasabi
emulsion, pickled radish (gf)

Pressed chicken terrine, fig jam, brioche crumb

Starters
Salt baked heritage beetroot, whipped ricotta with
compressed apple and hazelnut dressing (v)

Pan seared scallops, buttered samphire, sweetcorn
purée, charred corn, chorizo oil, corn shoots (gf)

Mains
Beetroot ravioli, whipped goat’s cheese mousse,
beetroot ketchup, toasted hazelnuts, lovage pesto

(v)

Seared lamb rump, crushed Jersey royal potatoes,
whipped goat’s cheese, minted peas and broad
beans, rosemary jus (gf)

Desserts
Caramelised chocolate mousse, honeycomb,
macerated strawberries, strawberry gel (gf)

Chocolate delice, caramelised banana, peanut
butter tuile, banana ice cream

To finish
Teas, coffees and petits fours

Our food may contain nuts, derivatives of nuts or other
allergens. If you suffer from an allergy or food intolerance,
please notify a manager upon arrival. We are happy to cater
for special requirements. All care has been taken to remove
small bones where appropriate, but it is inevitable that some
may remain.



Later finish (until 3am)
£1,500 per hour

Chair covers & sash
from £6 per chair

Late night DJs
from £900

Couple-inspired cocktail reception
£16 per person

Late night snacks
£8.50 per person

Cheese course
£12.50 per person

Champagne hour
£35 per person

Grazing table
from £1,200

Dessert station
from £1,200

All prices are exclusive of VAT at 20%.




PREFERRED SUPPLIERS

Entertainment including Bands,
DJs and Photobooths
Euphonica
hello@euphonica.com

Blank Canvas Entertainment
josh@blankcanvasentertainment.co.uk

Wedding Planners
Events by James
james@eventsbyjames.com

Photographer
Liz Isles
info@lizislesphotography.co.uk

Bridalwear
W Wedding
www.wwedding.co.uk

Cakes
Anna Lewis Cake Design
info@annalewiscakes.com

Lighting, Audio Equipment
Henley Theatre Services
office@henleytheatre.com

Florals
Lavender Green
Info@lavendergreen.co.uk

Botanics
www.botanicsflorist.co.uk

Peppermint Poppy
kenza@peppermintpoppy.com
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REACHNEW. HEIGHTS

The dedicated team of Searcys event planners will make your dreams a reality.
With exceptional attention to detail, you can sit back and enjoy the process as the
team cover all the finer details.
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0203 927 2008 : ”/ :
horizon22events@5earcys_co_u»

horizon22.co.uk/events .

58th Floor, 22 Bishopsgate, London, E\C;\&
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