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Located at the base of Brighton i360 on 

Brighton’s festive seafront, Drift Bar & Kitchen 

offers relaxed dining with stunning coastal views 

and a warm seasonal atmosphere. Featuring locally 

sourced ingredients, the menu celebrates modern 

British cuisine alongside festive favourites, 

winter warmers and handcrafted cocktails. 

Perfect for Christmas gatherings, cosy meetups 

and seasonal celebrations, Drift is a welcoming 

destination for great food and festive moments in 

an iconic setting.

CONTACT US
hello@driftbarandkitchen.co.uk

www.driftbarandkitchen.co.uk



Whether you’re planning an intimate gathering or a full-scale Christmas takeover,Drift Bar and Kitchen delivers an 
experience that goes way beyond your average festive night out. Here’s why we’re the one to book.

This isn’t a view as a backdrop; 
it’s the main event. Rising 450 feet 
above Brighton beach, our exclusive 
pod offers panoramic views across 
the city, the South Downs and the 
winter sea. With the shoreline 
below and open sky above, guests 

enjoy an experience unlike any other 
in Europe in one of the UK’s most 

spectacular settings.

At the heart of the i360 experience, 
our seasonal menus range from 
festive canapés and signature 

cocktails to full dining experiences 
for larger groups. Whether guests 

dine before they ascend or stay long 
after they land, our team handles 

every detail so you can focus on the 
moment.

Food and drink sit at the heart 
of the experience. From festive 

cocktails and sharing plates to full 
dining options, everything is served 
around the performance, ensuring 
you enjoy great service and great 
entertainment all night long.

THE POD - I360 DINNER & DRINKS SUNDAY ROAST

WHY CHRISTMAS HITS DIFFERENT AT DRIFT



Make your event more than just another date in 

the diary. Whether you’re planning a corporate 

celebration, brand experience, or end-of-year 

party, our curated entertainment offering is designed 

to transform your event into something truly 

unforgettable.

We collaborate with some of the industry’s leading 

talent and suppliers to deliver exceptional 

experiences from outstanding live vocalists and high-

energy DJs to drag performers, immersive acts, and 

spectacular circus entertainment. Alongside this, we 

offer full event theming and production, allowing you 

to completely elevate the look, feel, and atmosphere 

of your event.

OUR BLACK BOOK, YOUR EVENT
Gain access to our trusted network of 

performers and creatives.

ENTERTAINMENT THAT GETS PEOPLE TALKING
Dancers, Magicians, Aerial acts,  

Hosts & more.

DJ’S & LIVE MUSIC
From laid-back background sets to full 

dancefloor moments.

FULL EVENT PRODUCTION & THEMING
Lighting, staging, décor & immersive 

concepts.

CAPTURE THE MOMENT
Photo booths and interactive experiences 

available across many venues.

Take the pressure off and guarantee a packed dancefloor, 

our team knows exactly how to create the right energy 

in the room. Whether you want subtle sophistication 

or full-scale spectacle, we’ll help you strike the 

perfect balance.

Got something specific in mind? Just ask. If it exists, 

we can make it happen and if it doesn’t, we’ll create 

it for you.

E N T E R TA I N M E N T  TA I L O R E D  T O  Y O U

BESPOKE
ENTERTAINMENT



Seated: 150* 

Standing: 200*

Up to 100 guests 

*not including terrace area.

CAPACITY

CAPACITY

OUR SPACE
Located at the base of Brighton i360 on 

Brighton’s festive seafront, Drift Bar & Kitchen 

offers relaxed dining with stunning coastal views 

and a warm seasonal atmosphere. Featuring locally 

sourced ingredients, the menu celebrates modern 

British cuisine alongside festive favourites, 

winter warmers and handcrafted cocktails. 

Perfect for Christmas gatherings, cosy meetups 

and seasonal celebrations, Drift is a welcoming 

destination for great food and festive moments in 

an iconic setting.

DRIFT BAR & BEACHFRONT TERRACE

DRIFT UPPER TERRACE



Non-alcoholic beer, prosecco and mocktails all 

included as non-alcoholic alternative options.

Bespoke tailored drinks packages to suit 

your needs based on your budget and drink 

preferences, pre-organised and served 

through the night. Bar tabs, drink packages, 

receptions – anything is possible

S I P  I N T O  C H R I S T M A S 

DRINKS RECEPTION
PROSECCO RECEPTION............................................................. 8.00
BOTTLE BEER RECEPTION......................................................... 8.00
COCKTAIL RECEPTION............................................................ 10.50

DRINKS VOUCHERS
STANDARD.................................................................................7.00
House Beer or House Wine*

PREMIUM................................................................................. 10.00​
House Beer, 175ml Glass Of House Wine,  

Glass Of Prosecco, House Cocktail,  

25ml House Spirit & Mixer

DRINKS PACKAGES



FOOD 
PACKAGES
From indulgent bowl food and 

buffets to perfect sharing 

platters, our festivemenus 

always impress. Served alongside 

delicious sweet treats, exquisite 

cocktails and fine wines.

OTHER FESTIVE MENUS
Canapé Menu................................. £10pp

Platter Menu................................. £40*

Buffet Menu.............. Off-Peak £30pp / Peak£35pp

Bowl Food............... Off-Peak £35pp / Peak£40pp

*Price per platter (serves up to 4 guests)

3 COURSE FESTIVE MENU
Lunch from 12pm...... Sun-Tue £30pp / Wed-Sat £40pp

Dinner from 5pm...... Sun-Tue £35pp / Wed-Sat £50pp

F E A S T  I N T O  C H R I S T M A S 

FROM
£10pp



STARTERS  

CHICKEN & HERB TERRINE DF, GFO 
Clementine Chutney, Herb Salad, 

Crusty Bread

BEETROOT CARPACCIO V, VG, GF, DF 
Citrus Dressing, Vegan Feta, Rocket, 

Toasted Pumpkin Seeds 

SMOKED TROUT & CREAM CHEESE PÂTE GFO 
With Capers & Dill, Crusty Bread 

MAINS  

TURKEY ROULADE GF   
All the Christmas Trimmings, Red 

Wine Gravy & Cranberry Sauce 

SPICED PARSNIP & SQUASH WELLINGTON V, VG, DF 
Tenderstem Broccoli, Roast Potatoes, 

Glazed Carrots, Parsnips & Red Wine 

Gravy

PAN ROASTED COD GF 
Celeriac & Potato Mash, Dill Velouté 

Sauce & Tenderstem Broccoli 

CRISPY CONFIT DUCK LEG GF, DF 
Braised Red Cabbage, Roast Potatoes, 

Tenderstem Broccoli, Glazed Carrots 

& Red Wine Gravy

DESSERTS

CLASSIC CHRISTMAS PUDDING 
Brandy Sauce
  

DARK CHOCOLATE TORTE V, VG, GF, DF 
Berry Compote

NYC VANILLA CHEESECAKE V, GF 
Passionfruit Cream 

3 COURSE FESTIVE MENU
Guests choose one dish per course from the set menu.

No minimum guest numbers. Pre orders required in advance for large groups.

V Vegetarian VG Vegan VGO Vegan Optional GF Gluten Free GFO Gluten Free Optional DF Dairy Free 
Ingredients are subject to change due to supplier availability. While we take care to provide accurate allergen information,  
we cannot guarantee any dish is completely free from allergens. Please speak to a member of staff if you have any allergies  
or dietary requirements.

ALLERGENS

FROM
£30pp



CANAPÉS BUFFET BOWL FOOD

BRIE & CRANBERRY WONTONS V

PORK, SAGE & ONION STUFFING BALLS DF 
Cranberry Sauce & Gravy-Anise 

PORCINI MUSHROOM ARANCINI V 
Truffle Mayo, Parmesan

MINI TANDOORI BHAJI NAAN BREAD V, VG, DF 
Mango Chutney 

PIGS UNDER BLANKETS SLIDER 
Cranberry Sauce

BEETROOT HUMMUS V, VG, DF 
Baby Beetroot & Dill Tartlet 

GRILLED CHICKEN SKEWER GF, DF 
Coronation Mayo  

MINI VEGAN CHEESEBURGER SLIDER V, VG, DF 
Tomato Jam  

---------

MINI RED VELVET CAKES V, VG

MINI MINCE PIES V, DF

SMOKED SALMON & CREAM CHEESE BLINI 
Capers & Dill  

MAPLE MUSTARD GLAZED 
PIGS IN BLANKETS SKEWER GF 

KARAAGE CHICKEN THIGH SKEWER 
Honey Soy Mayo 

PORCINI MUSHROOM ARANCINI V 
Truffle Mayo, Parmesan 

TOMATO & MOZZARELLA SKEWERS V, GF 
Fresh Basil & Balsamic Drizzle

GRILLED HALLOUMI & HOT HONEY GF 

TOFU BITES V, VG 
Spicy Mayo

CRISPY TANDOORI SPICE ONION BHAJIS V, VG, GF 
Bombay Rice Salad & Coconut Mango 
Curry Dip

TRUFFLE MAC ’N’ CHEESE V  
Parmesan

PIGS IN BLANKETS & STUFFING LOADED YORKSHIRE PUDDING 
Turkey Gravy & Cranberry Sauce

PULLED PORK GF, DF  
BBQ Sauce, Apple Slaw, Tortilla Chips

MINI FISH & CHIPS 
Tartare Sauce

---------

MINI RED VELVET CAKES V, VG

MINI PASSIONFRUIT TARTS V

Includes one of each item per person. 
Pre order not required. Minimum of 
10 guests.​

Includes one of each item per person. 
Pre order not required. Minimum of 
10 guests.​

Includes one of each item per person. 
Pre order not required. Minimum of 
10 guests.​

V Vegetarian VG Vegan VGO Vegan Optional GF Gluten Free GFO Gluten Free Optional DF Dairy Free 
Ingredients are subject to change due to supplier availability. While we take care to provide accurate allergen information,  
we cannot guarantee any dish is completely free from allergens. Please speak to a member of staff if you have any allergies  
or dietary requirements.

ALLERGENS

£10pp FROM
£30pp

FROM
£35pp



FESTIVE PLATTER  
FRIES & SWEET POTATO FRIES GF, V, VG, DF

TANDOORI BHAJIS GF, V, VG, DF 
Coconut Mango, Curry Dip 

GRILLED CHICKEN SKEWERS GF, DF  
Coronation Mayo

MUSHROOM ARANCINI V 
Truffle Mayo & Parmesan 

BRIE & CRANBERRY WONTONS V

PIGS UNDER BLANKETS SLIDER 
Cranberry Sauce

PLATTERS
Recommended serving size: 1 between 4 guests.

£40pp

V Vegetarian VG Vegan VGO Vegan Optional GF Gluten Free GFO Gluten Free Optional DF Dairy Free 
Ingredients are subject to change due to supplier availability. While we take care to provide accurate allergen information,  
we cannot guarantee any dish is completely free from allergens. Please speak to a member of staff if you have any allergies  
or dietary requirements.

ALLERGENS

FESTIVE VEGETARIAN PLATTER  

FRIES & SWEET POTATO FRIES GF, V, VG, DF 
Portion of Each 

TANDOORI BHAJIS GF, V, VG, DF 
Coconut Mango, Curry Dip  

MINI VEGAN CHEESEBURGER SLIDERS GFO, V, VG, DF 
With Tomato Jam 

MUSHROOM ARANCINI V 
Truffle Mayo & Parmesan 

BRIE & CRANBERRY WONTONS V

BEETROOT HUMMUS V, VG, DF 
Baby Beetroot & Dill Tartlet  



1. GET IN TOUCH ​
Tell us your vision; headcount, 
date, occasion and mood and we’ll 
start planning your perfect night.​

2. PLANNING
Dedicate events manager.

3. THE BIG NIGHT
Sit back and enjoy. Our team handles 
everything from welcome drinks to 
last orders so you can soak up every 
moment.​

Feedback & Future Bookings​
We’ll follow up to hear how it went 
and, if it was one to remember.

YOUR EVENT, 
YOUR WAY.
From first enquiry to final guest,  
here’s how we make it happen.



TIME YOUR FESITVE NIGHT OUT, PERFECTLY.

OFF-PEAK DATES The Insider Pick​ 
Don’t let the name fool you. Off-peak 

dates deliver the full experience,the 

atmosphere, the occasion, the memories, 

at a price that leaves a little more 

room in the budget. Smaller crowds 

mean a more intimate feel, better 

availability, and a night that still 

absolutely delivers. If you’re in the 

know, you book off-peak.

PEAK DATES The Big Nights​ 
These are the hottest dates on the 

festive calendar. Expect a full house, 

a buzzing atmosphere, and the kind of 

night people talk about until February. 

Peak pricing reflects the demand, and 

trust us, it’s worth every penny.

MON TUE WED THU FRI SAT SUN

NOV

16 17 18 19 20 21 22

23 24 25 26 27 28 29

30

DEC

1 2 3 4 5 6

7 8 9 10 11 12 13

14 15 16 17 18 19 20

21 22 23 24 25 26 27

28 29 30 31 1 2

PEAK - FROM £35

Peak/off peak dates are subject to change​

OFF-PEAK - FROM £45

Christmas is one of the most in-demand times of the year, and our pricing reflects that. Dates are 

split into peak and off-peak, so whatever your budget or plans, there’s a night that works for you.

Browse the calendar below and find your 

date, but don’t sit on it. Both peak 

and off-peak nights sell out fast.​



This festive season, Drift is throwing open it’s 

doors for daytime hire and brunches that bring all the 

energy, without the late finish.

DAYTIME EXCLUSIVE HIRE
Perfect for teams who want the full experience without 

the evening price tag. From afternoon sing-alongs to team 

celebrations. Daytime hire gives you all the flexibility, 

none of the compromise.

•	 Low to no minimum spend on private hires​

•	 Better availability across key festive dates

•	 Flexible timings, ideal for teams with evening plans

TEAM BUILDING & EXTREME 360 
Take your away day to new heights, literally. Combine 

your daytime hire with our Extreme 360 team building 

activities for an experience that gets people out of 

their seats and into something genuinely memorable. 

With Brighton beach on the doorstep and a pod ascent 

above the clouds, it’s the kind of festive away day 

your team will still be talking about in January.

FESTIVE FROM SUN RISE
DAYTIME HIRE & FESTIVE BRUNCH - SAME MAGIC, EARLIER START.

FOR MORE INFO ON OUR 
EXTREME ACTIVITIES, 
Scan the QR code:



CONTACT US
With our experienced event 

organisers on hand, every 

detail, big or small, is 

expertly handled. Contact our 

team today.

FOR BOOKINGS AND ENQUIRIES 
hello@driftbarandkitchen.co.uk 
020 8191 2877 
Or scan the QR code below to 
visit our website

GIFT VOUCHERS 
Scan here to treat your loved ones to an unforgettable 

experience at Drift. Our gift vouchers are the perfect 

gift for the cocktail lovers in your life and can be 

redeemed against food & drink bookings.


