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Las Vegas 



 

 
This Christmas The Thomas Lordõs Suite will be transformed 
into sophisticated and glamorous Las Vegas casino!  
 

Your high rolling guests will arrive in true Vegas style on the 
red carpet before making their way up the elegant 
staircase. Over your drinks reception you will be 
entertained by a live ôrat packõ style performer whilst 
enjoying a glass of bubbly and absorbing the sensational 
atmosphere. Impress your guests with exceptional food 
and an unlimited drinks package which will exceed their 

expectations.  
 
Place your bets at the VIP casino lounge including slot 
machines, Black Jack and Roulette tables.  
So remember to bring your poker face!  
 
To top off the evening in true Las Vegas style, party the 

night away when the professional DJ starts the disco.  

 



Capacities:  
Seated: 150 -350 guests 

Informal: 150 - 500 guests 

 

 

Á Exclusive Hire of the Thomas Lordõs Suite 

Á One glass of Sparkling Wine per person  

Á ôRat Packõ style singer during Reception and Meal 

Á Delicious Three -Course Seated Meal or Bowl Food  

Á Unlimited Premium Beers, Wines & Soft Drinks (5.5 hrs)  

Á Casino Tables and Slot Machines  

Á Beautiful Themed Décor  & Elegant Table Centres  

Á DJ & Dance floor  

Á Discreet & Professional Security Team  

Á Attended Complimentary Cloakroom  

Á £5m Public Liability Insurance  

Á Full Event Management  

Á Exclusive Menu Tasting  



 
 



 
SAMPLE SEATED MENU 

 

Starters  

Dorset Crab and Prawn Cocktail  

with quail eggs and cocktail sauce  

Butternut Squash Velouté   

with sautéed ceps , goats cheese tortellini  

 

Main Courses  

Traditional Turkey  

with sage, confit  onion, Cumberland sausage and English 

prosciutto, roast potatoes, thyme glazed carrots, sprouts and 

parsnips  

Duo of Duck  

Roast Aylesbury  Duck Breast and Confit  Duck Leg with potato and 

truffle puree, crisp pancetta , crispy carrots, fig and juniper jus  

Potato, Parsnip and Onion Torte (v)  

with roasted salsify, wild mushrooms and thyme cream  

Roasted squash, tomato, thyme and courgette  risotto (v)  

With baby leeks carrots and salsify  

  

Desserts  

Vanilla Custard Tart  

with nutmeg pastry and caramelised  pears  

Bitter Chocolate Torte  

with cherry ripple ice cream  



 
SAMPLE BOWL FOOD MENU 

 

Deep Fried Skate  

with hand cut chips and tartar sauce  

 

Roast Guinea Fowl  

with crisp chorizo. Truffle dressing, button onions, broad 

beans and pea shoots  

 

Baby Vegetable Ratatouille  

with buffalo mozarella , pesto and pine nuts  

 

Pumpkin and Sage Tortellini  

with rocket, baby spinach and caper vinagrette  

 

Fillet of Beef  

with potato and celeriac gratin and parsleyed  crispy 

carrots  

 

Roasted squash, tomato, thyme and courgette  risotto (v)  

With baby leeks carrots and salsify  

  

Christmas Pudding  

with malt whisky ice cream  

 

Mini Mince Pies  

 



 





 

 

 

Lordõs Cricket Ground 

St John's Wood Road  

London  

NW8 8QN  
 

 

 

 

 

 

 

 

 



 
 

 

 

 

 

 

 

 

 

 

 

 

Impulse Events Ltd.  

Suite 404 

Albany House  

324/326 Regent Street  

London  

W1B 3HH 

 

T : 0845 018 1040 

W: www.impulseevents.co.uk  
 

 


