
TECHNOLOGY CONFERENCE 

AVENUE EVENTS 

OCT/NOV 2027

750 GUESTS



ICONIC ELEGANCE
IN THE HEART OF
COVENT GARDEN

A LANDMARK DESTINATION
FOR EXTRAORDINARY EVENTS

Nestled in the heart of Covent Garden, 60 Great 
Queen Street is the home of commercial events at 
Freemasons' Hall. Completed in 1933 as the home of 
the United Grand Lodge of England, this striking Art 
Deco masterpiece was purpose-built to host meetings 
and events, a tradition that continues to this day.



PRIME CENTRAL LONDON LOCATION
Ideally situated in Covent Garden, our venue offers 
unparalleled accessibility and prestige in the heart of the city.

FLEXIBLE SPACES WITH SCALABLE CAPACITIES 
Our versatile rooms accommodate events of all sizes, from 
intimate gatherings to grand celebrations, offering seamless 
adaptability for any occasion.

LICENSE UNTIL 2AM
Continue your event late into the night with a late license 
until 2am. 

EXQUISITE CATERING
Indulge in exquisite catering curated by Moving Venue, 
London’s most experienced and renowned event caterer.

RICH HISTORIC SIGNIFICANCE
A striking Art Deco landmark, our venue exudes timeless 
elegance and a storied heritage that elevates any occasion.

OUTSTANDING ACOUSTICS
Enjoy nightclub level sound for live music and entertainment, 
with a range of up to 107db.

WHY 60 GREAT 
QUEEN STREET?



EVENT INFORMATION
GUEST JOURNEY

Guests will make a memorable entrance
through the iconic Tower Doors, arriving into
the majestic Foyer for registration surrounded by 
the venue’s stunning original features. From there, 
they will move upstairs to the elegant Vestibules, 
transformed into a vibrant catering and networking 
hub. This space works perfectly for drinks 
receptions alongside a conference.

The main plenary session would take place in
the renowned Grand Temple, an awe-inspiring
setting for large scale conferences. The fixed
seating can seat all your guests comfortably with 
room for flexibility. The impressive stage, which can 
be extended into a catwalk style platform, offers 
flexibility for presentations and performances alike.

The Long Room down the corridor and The Gallery 
Suite downstairs provide ideal space for breakout 
rooms. Additional breakout options include The 
Grand Masters and The Foyer, offering versatile 
settings to support the flow and format of your 
event.

EVENT DATE

Sunday 10th - Saturday 16th October 2027
Sunday 17th - Saturday 23rd October 2027

Dates are currently available. Please let us know 
if you would like to hold any dates.



OUTLINE EVENT
SCHEDULE

Load In

Guests Arrive - Breakfast Served

Conference Begins 

Morning Break 

Lunch 

Conference Recommences 

Afternoon Break 

Conference Finishes - Drinks 

Reception Begins with Networking

Party TBC

Last Orders 

Bar Closes and Guests Depart 

Load Out 

07:00

08:00

09:00

11:00

13:00

14:00

15:15

17:30

19:00

28TH JANUARY 2026

EVENT SCHEDULE:

QUOTE VALID UNTIL:

21:30

22:00

22:15



• Grand entrance via 60 Great Queen Street
• Extended access from 7am to 11pm
• Late license available until 2 am available
• at an additional hourly cost
• Flexible arrangements to

support rig and de-rig
• Dedicated Venue Manager
• Expert Catering Planner
• Access to our exclusive partners

THE GALLERY & ANTE 
ROOM INCLUSIONS:

GROUND FLOOR 
VENUE HIRE INCLUSIONS



FIRST FLOOR 
VENUE HIRE INCLUSIONS

• Grand entrance through the
iconic bronze Tower Doors

• Access to the venue from 7am to 11pm
• Late license available until 2am

available at an additional cost
• Large heritage cloakroom
• A built-in stage, ideal for presentations,

key-note speakers and performances
(within the Grand Temple only)

• Fixed conference seating
(within the Grand Temple)

• Security and cleaning services
during the live event

• Dedicated Venue Manager
• Access to our exclusive partners

THE GRAND TEMPLE & ADJOINING 
ROOMS (VESTIBULES, LONG ROOM, 
THE GRAND OFFICERS’ SUITE,  
THE TOWER DOORS & FOYER)



CATERING
INCLUSIONS

CATERING PROVIDED BY OUR 
EXCLUSIVE IN-HOUSE CATERER, 
MOVING VENUE

• Pastries on Arrival 
• Hot Fork Buffet Standing Lunch 
• 4 x canapé bites per person during the 

drinks reception
• Catering management, service staff, 

kitchen brigade & porters
• Kitchen equipment
• Our range of contemporary service ware
• Fully staffed cloakroom

BEVERAGE PACKAGE

• 3 x servings of tea, coffe or softs during the 
conference 

• 2 hour beverage package including beer, 
house wine and soft drinks

• Bar staff (managers and bar staff)
• Associated barware e.g. ice buckets, ice, 

refrigeration, glassware
• Mobile PDQ and till register payment facilities 

(where applicable)
• Bar Units



SAMPLE MENU:

CANAPÉS

SERVED COLD

Pea, asparagus, truffle custard tart (v)

Courgette cannelloni, cashew curd, 
multigrain croute, smoked vinegar gel (vg)

Smoked Chalkstream® trout, apple, 
wasabi snow, caviar

Singaporean spiced chicken, sesame seed 
cone, mint, chilli, cucumber salsa

SERVED WARM

Truffled pomme anna, curd, 
shaved summer truffle (v)

Pepper tarte tatin, balsamic, 
vegan cream cheese (vg)

Kunafa ‘candyfloss’ monkfish, 
passion fruit, blood orange salsa

Cannon of lamb, salsa verde



SAMPLE MENU:

BOWL FOOD

SERVED COLD

Greek salad, heritage tomatoes, whipped 
feta, Kalamata olives, oregano, pitta chips (v)

Broccoli variations, black garlic purée, 
smoked almonds, nori coral (vg)

Roast corn-fed chicken and mango salad, 
chilli toasted cashews, spicy Rujak dressing

Seabass crudo, squash spaghetti, seaweed 
salad, orange segments, chilli oil

SERVED WARM

Tempura oyster mushroom, 
teriyaki sauce, sesame, wakame (v)

Vegan Gambian peanut stew (vg)

Crab risotto, crab toast, Keta caviar, 
lemon and bisque

Beef rump, Parmentier potatoes, 
peppercorn sauce, crispy onions



SAMPLE MENU:

CONFERENCE
MENUS

HERO BUFFET MENU

Grilled skinless chicken breast with baked 
sweet potato, chicory, citrus dressing

Steamed salmon with brown rice salad, 
edamame, goma dressing

Summer vegetable gratin, pesto dressing (vg)

Fried tofu wrap, red cabbage, alfalfa 
sprouts, miso dressing (vg)

Bulgur wheat salad with shaved cauliflower, 
baby spinach, sunflower seeds (vg)

Baked pumpkin salad with chickpeas, 
poached golden raisins, toasted walnuts (vg)

Beet and coconut salad, ginger, 
mustard seeds, fresh curry leaves (vg)

Rustic sourdough bread, super 
seed pesto (v)

Plant-based mango mousse, vegan 
coconut sponge, coconut dip, pink 
guava gel (vg)

Chocolate and coconut chia seed pot, 
raspberry compote and Thai basil (v)



CATERING

Moving Venue are London’s leading 
venue caterers and are 60 Great Queen 
Street’s in-house catering partner and 
have been impressing clients with 
outstanding events since 1984.

DISCOVER MORE

SUPPLIERS

60 Great Queen Street has partnered 
with the UK’s leading suppliers, 
ensuring you and your guests have an 
exceptional experience at every event.

DISCOVER MORE

PLANNING
YOUR EVENT





GREEN LEVY

A discretionary Green Levy of 50p per guest 
has been added to this quote, supporting our 
sustainability initiatives. This contribution helps 
offset your event’s carbon emissions and funds 
impactful global and local causes through B1G1, 
with new projects supported each quarter. You 
can track the impact of your support via a live 
dashboard on our website. 

Our sustainability pledge aims to reduce carbon 
emissions by 5% annually, achieve carbon 
neutrality by 2030, and reach net zero by 2050 
through our “reduce, measure, and offset” 
policy. This optional charge makes incorporating 
environmental and CSR efforts into your event 
easy. If you prefer to opt out, simply inform your 
Sales Manager.

“AS A BUSINESS, WE BELIEVE 
THAT GOOD ENVIRONMENTAL 
PRACTICE IS ALSO GOOD 
ECONOMIC PRACTICE.“



60GREATQUEENST.CO.UK

http://60greatqueenst.co.uk

