
EVENTS & PRIVATE HIRE
The Lido, tucked away within a cour tyard of Georgian terraces in the 
backstreets of Clifton, is a contemporary and chic restoration of a classic 
Victorian Lido with a multi award winning restaurant. 

Here head chef Freddy Bird has developed his unique take on Moorish 
and Mediterranean dishes. His approach values the impor tance of food 
provenance and the absolute quality of natural cooking.  
His relaxed style and attention to detail has been acknowledged by many.

With all events, please note that due to our commitment to our 
members, the pool will always be open as usual.



THE RESTAURANT
The restaurant is situated on the old viewing galler y of the Clifton Pool. 

For a sit down meal the restaurant has capacity for up to 100 
depending on the table layout. It can accomodate 150 guests for a stand 
up drinks reception.

Our menus change on a daily basis but sample menus can be found on 
our website along with our current wine list: www.lidobristol.com

For stand up drinks receptions, we suggest canapés or  
a tapas selection. Please see our menus section for  
fur ther details.

www.lidobristol.com


THE TERRACE
Our poolside terrace is a unique space to celebrate and dine on 
those special occasions and is available for private hire.

The Terrace can seat 24 guests on one table or up to 47 guests on 
three. It can also accomodate up to 50 guests for a stand up drinks 
reception.

On warmer evenings the doors slide back giving a truly alfresco 
ambiance.

Our menus change on a daily basis but sample menus can be found 
on our website along with our current wine list: www.lidobristol.com

For stand up drinks receptions, we suggest canapés or a tapas 
selection. Please see our menus section for fur ther details.

www.lidobristol.com


THE VICTORIAN TEA ROOM
The Victorian tea room is an elegant setting for more intimate 
private dining. Situated on the first floor and over looking the pool, 
the tea room can accomodate up to 24 people on three tables but 
is ideally suited to 18 on one table.



OUR MENUS
Our head chef Freddy Bird works closely with our suppliers to ensure only the freshest seasonal ingredients are used to create the daily changing menu.

CANAPES
3 canapés at £10 pp / 4 canapés at £12.50 pp 
(minimum order of £300)

Chef ’s choice consists of 1 meat, 1 fish and 1 
vegetarian, unless specified otherwise.  
We can also offer the following from £10 pp  
for exclusive bookings only: 
A shellfish or oyster bar 
Hand carved Jamon

TAPAS
Cold selection from £15 / £20 / £25 pp 
Hot and cold selection from £20 / £25 / £30 pp

Chef ’s choice, made up from our current tapas 
menu (there will be a selection of meat, fish and 
vegetarian options available)

A LA CARTE
Our full à la car te menu is available for up to 20 
people (your par ty will be served on two tables) 
Star ters from £7.50 and mains from £16.50

Or reduced à la car te at £35 pp to include a 3 
course meal. (4 options including meat fish  
and vegetarian options.)

SET MENU
1 course £12 / 2 courses £16 / 3 courses £20 
Our Set Menu is ser ved from 12pm-2.45pm 
everyday & from 6pm-6.45pm Monday-Friday & on 
Sunday evenings

SHARING MENU
Why not tr y our sharing menu?

£35 / £45 / £55 pp 
to include a 3-5 course meal, chef ’s choice,  
no menu experience

The waiter introduces the dishes and guests help 
themselves to a variety of dishes distributed down 
the table, rather than ordering their own individual 
meals. This is a really sociable way to dine and allows 
people to experience many different dishes (always 
a meat, fish and vegetarian dish on each course)

CHILDREN’S MEALS
Children can have half size por tions from the à la 
car te menu

Alternatively children can order from our tapas 
menu on the day

CAKES
(must be pre-ordered)

We can provide a cake for special occasions at £35 
per cake. (ser ves 10-12 people)

For larger events, we can provide a cake selection 
at £3.50 per person 

All prices are inclusive of  VAT, a discretionary service 
charge of 12.5% will also be added to the bill



BIRD FOOD
£40 pp

Named after our head chef Freddy Bird! This is a 5 course no 
menu experience for up to 12 people or for exclusive events.
Bird Food must be taken by the entire table.

If you choose Bird Food please be aware this may not be 
suitable for all dietar y requirements so please let us know in 
advance if this is likely to be the case.

To give you an idea of the types of dishes you may be served 
please take a look at our menus at www.lidobristol.com where 
you will see a sample à la car te menu. 

events.Bird
events.Bird
www.lidobristol.com


The Lido is available for exclusive use, private dining, 
weddings, special occasions and Christmas par ties.  
Swim & Eat packages and vouchers are also available.

Contact our Events Team:  
events@lidobristol.com     
0117 332 3970

Lido, Oakfield Place, Clifton, Bristol, BS8 2BJ 
www.lidobristol.com
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