
WELCOME TO THE RADNOR ARMS
PRIVATE HIRE PACK



WE’RE AWARD-WINNERS

Proudly, The Radnor Arms was nominated 5th Best Pub in Britain in 
2025 by the Good Food Guide and remains listed in the guide, 

reflecting our commitment to exceptional food, drink, and hospitality.

PRIVATE HIRE AT
THE RADNOR ARMS, FOLKESTONE 

The Radnor Arms, part of the highly regarded Pickled Egg Pub Company, is a 
beautifully restored pub in Folkestone offering two floors of versatile indoor 
spaces, an inviting outdoor courtyard, and a variety of intimate corners and 
rooms—perfect for every type of celebration. For larger events, the pub also 
offers exclusive full-venue hire, giving you complete flexibility and privacy.

“WHETHER YOU’RE PLANNING AN INTIMATE WEDDING RECEPTION, 
MILESTONE BIRTHDAY, BUSINESS MEETING, OR FAMILY GATHERING, 
OUR TEAM IS HERE TO HELP BRING YOUR OCCASION TO L IFE .

Our kitchen, led by our talented chefs, serves locally inspired menus 
celebrating the best seasonal produce from Kent and beyond. Choose from 

plated 2 or 3 course set menus, our signature Grazing Table for a relaxed, 
sociable experience, or our unique Filipino Boodle Fight Feast—a traditional 

celebration of sharing.



PRIVATE HIRE SPACES AT THE RADNOR ARMS

—

THE LANDING
MAX SEATED 25 GUESTS / MAX STANDING 50 GUESTS

The Landing is a stunning mezzanine space located upstairs, offering a 
relaxed yet refined dining area that showcases an inspiring collection of 

contemporary artwork.

In partnership with the Eddie Lock Gallery, the space features pieces by 
renowned artists such as Banksy, The Connor Brothers, Goldie, and Jamie 

Reid — famed for his iconic pop art collaborations with The Sex Pistols.

Perfect for larger tables dining from our event set menus or stylish drinks 
parties, The Landing provides a unique backdrop that blends great food, 

creativity, and atmosphere.

MON–THU

FRI–SUN

FRI–SUN

WITH FOODNO. OF GUESTS WITHOUT FOOD

Up to 50

15–24

25–50

No fee

£500

£250

£250

£1500

£1000

The prices listed are for private hire of The Landing for a 5-hour period, either 
12:00–5:00pm or 6:00–11:00pm.



The Landing at The Radnor Arms



PRIVATE HIRE SPACES AT THE RADNOR ARMS

—

THE BALCONY ROOM
MAX SEATED 12 GUESTS

The Balcony Room is a light-filled space located upstairs on the first floor, 
overlooking our beautiful courtyard. Featuring a stunning round table, it’s 
ideal for smaller gatherings, private dining, or business meetings for up 

to 12 delegates.

The room is fully equipped with Wi-Fi and a TV, making it perfectly 
suited for presentations or meetings that require a little extra privacy. The 

Landing is also available as a breakout room on request.

MON–THU

FRI–SUN

WITH FOODNO. OF GUESTS WITHOUT FOOD

Up to 12

Up to 12

No fee

No fee

£150

£300

The prices listed are for private hire of The Balcony Room for a 5-hour period, either 
12:00–5:00pm or 6:00–11:00pm.



The Balcony Room at The Radnor Arms



PRIVATE HIRE SPACES AT THE RADNOR ARMS

—

THE HIDEAWAY
Tucked behind a secret door and accessed only via a spy hole, The 
Hideaway is a private speakeasy-style space – perfect for intimate 

gatherings, casual drinks, or cosy food events. Hidden away from the 
main bar, it offers a unique and atmospheric setting for up to 10 guests.

The Hideaway is an area that can be booked in advance at no additional charge.  
Simply speak to a member of our team to find out more and reserve this space.



MON–THU

FRI

SAT

EXCLUSIVE HIRE FEE

£5,000

£8,000

SUN £8,000

£10,000

The prices listed are for private hire of The Radnor Arms for a 5-hour period, either 
12:00–5:00pm or 6:00–11:00pm.

PRIVATE HIRE SPACES AT THE RADNOR ARMS

—

WHOLE VENUE EXCLUSIVE USE
MAX SEATED 100 GUESTS / MAX STANDING 200 GUESTS

Exclusive venue hire at The Radnor Arms offers the unique opportunity 
to enjoy the entire pub exclusively with your guests.

Perfect for weddings, milestone celebrations, business events or relaxed 
social gatherings, our beautiful pub provides a warm and flexible setting 

tailored to your needs.

With dedicated spaces, exceptional food and drink, and a friendly team 
to support your plans, we can help create a truly memorable occasion. 
Hiring the whole venue allows you to personalise the experience, giving 
you and your guests the freedom to celebrate, connect and enjoy the 

atmosphere together.



SET MENU
2 COURSES £35.50 / 3 COURSES £45.50 (PER PERSON)

STARTER

Sicilian Arancini, Beef Cheeks, Cave-Aged Manchego, British Black Truffle Mayo

Buttermilk Chicken, Garam Masala, Koji Spiced Mayo, Jalapeños

Spiced Lamb Kofta Skewer, Smoked Yoghurt and Sumac

Seasonal Mushrooms, Shoestring Potatoes, Fermented Chilli, Spring Onion (Vegan)

Torched Vegan Feta, Ember-Roasted Beetroot, Caramelised Red Onion & Walnut Dressing (Vegan)

MAIN

Pappardelle Pasta, Slow Burner Beef Cheeks, Aged Parmesan, Crispy Basil

Sri Lankan Curry, Marinated Local Cod, Coconut Cream, Black Bean and Fragrant Pilau Rice

Ember-Roasted Half Chicken, Lemon Grass, Atchara, Shiso

The Quattro Formaggi Burger - Brioche Bun, Double 28 Day Aged Beef Patty, Mozzarella, Cheddar, 
Kentish Blue, Parmesan, Salami Milano, Pickles, Tomato, Relish, Baby Gem, Onion Ring, Fries

Tempura Wood Roasted Cauliflower Taco, Maple & Soy Glaze, Slaw, Yoghurt, Sriracha (Vegan)

DESSERT

Affogato, Biscoff Butter & Crumbs

Roasted Apple, Coconut Jam, Chilli & Palm Sugar Crumble

Dark Chocolate Mousse, Berry Compote, Dulce Leche and Toasted Hazelnut

Selection of Taywell’s Ice Creams (GF & Vegan available)
Vanilla / Strawberry / Chocolate / Salted Caramel

Selection of Taywell’s Sorbets (GF & Vegan)
Mango / Raspberry / Blackcurrant / Lemon

Price inclusive of a 10% service charge. Side dishes are available, charged additionally.
Note—all guests are required to dine from the same menu. 



F IL IP INO BOODLE F IGHT FEAST
£35 PER GUEST

A TRADITIONAL CELEBRATION OF SHARING, FEASTING, EQUALITY 
AND FAMILY. BANANA LEAVES ARE LAID ON THE TABLE AND FOOD 

IS SPREAD HIGH FOR EVERYONE TO DIG IN AND ENJOY.

Crispy Pork Belly Lechon, Chilli Garlic Prawns & Lemon

24hr Brined Wood Fired Chicken Inasal, Whole BBQ Squid

Ember Roasted Corn On The Cob, Pineapple

Pickled Kohlrabi Salad and Chilli Soy Dip

Fragrant Lemon Grass Rice

+ Dome Cooked Butterfly Seabass  (£22 supplement)

Note—all guests are required to dine from the same menu.
All catered parties are required to cater for at least 60% of the total guests.



PICKLED EGG GRAZING TABLE
£35 PER GUEST

DESIGNED TO BE SHARED, OUR GRAZING TABLE LETS YOUR 
GUESTS ENJOY A DEL IC IOUS SPREAD TOGETHER IN A RELAXED, 

SOCIABLE STYLE.

A selection of Kentish Cheeses, Oat Cakes and Crackers,
Chutney, Grapes, Perello Picante Olives (GF Available)

Cured Meat board of Coppa, Salami, Prosciutto

Roasted Red Pepper Hummus, Crudites (Vegan, GF)

Dockers Sourdough (GF Available)

PLUS YOUR CHOICE OF 4 DISHES

Black Pudding and Herb Sausage Rolls, Spiced HP Sauce

Fried Buttermilk Chicken Bites, Chilli Jam

Hastings Smoked Mackerel on Toast with Pickled Cucumber

Battered Hake Goujons, Tartare Sauce

Devilled Whitebait, Garlic Mayonnaise

Pickled Egg Pale Ale Batter Dill Pickles

Toasted Sourdough Bruschetta (Vegan)

Sweetcorn Fritters, Mango Salsa (Vegan)

Fried Padron Peppers (Vegan)

Note—all guests are required to dine from the same menu.
All catered parties are required to cater for at least 60% of the total guests.



EXCLUSIVE USE BOOKINGS

A 25% deposit of the total bill is required to confirm any bookings of 20 
guests or more to secure your reservation. Full cancellations must be made 
no later than 14 days in advance; otherwise, the deposit will be 
non-refundable. Changes to guest numbers for any pre-ordered menus 
must be made no later than 24 hours in advance, or the full price will still 
apply. If a minimum spend is applied but not achieved, the shortfall will 
become the hire fee and is payable once the event is complete.

LARGE TABLE RESERVATIONS

Credit Card details will be taken to confirm any 
booking. Full cancellation must be made no 
later than 7 days in advance or a cover charge 
per person will be applied. Changes in numbers 
for any pre-ordered menus must be made no 
later than 24 hours in advance or the full price 
will still be applicable.

MAKE AN ENQUIRY VISIT WWW.THEPICKLEDEGGPUBCOMPANY.COM/HIRE
OR EMAIL EVENTS@RADNORARMSFOLKESTONE.CO.UK


