
Events and 
Venue Hire 



Events and Venue Hire at the Florence Nightingale Museum 

Experience exclusive use of 
the museum for your event. 
The museum’s position on 
London’s South Bank, 
opposite the Houses of 
Parliament, is an attractive 
central location.

Giving Back 

We are an independent 
charity, and all profits are 
reinvested to continue our 
work to celebrate 
Florence’s legacy and 
nurses today. 

Contact

020 7188 4400
katie@florence-nightingale.co.uk
www.florence-nightingale.co.uk

Venue location

Florence Nightingale Museum
2 Lambeth Palace Road
London, SE1 7EP



Receptions 

The museum can be exclusively hired for a drink's 
reception. Guests can enjoy drinks and canapes 
alongside the wonderful experience of exploring 
Florence Nightingale’s collection and story. 
The museum also offers private guided tours to 
entertain your guests. 

If you are looking for a unique central London 
location the Florence Nightingale Museum provides 
a perfect setting to entertain guests.

We work with Guys & St. Thomas’ highly 
experienced hospitality and caterer team. 

Capacity 
Up to 100 guests 

Costs
Full day (10am-5pm) £2.400 +VAT; excl. catering
Half day (4 hours) £1.400 +VAT; excl. catering 
Evening (6.30-10.30pm) £800 +VAT; excl. catering 



Team Parties

Capacity
Up to 60 guests

Costs
Daytime (4 hours) £1,500 +VAT; excl. catering  
Evening (6.30-10.30pm) £1,000+ VAT; excl. catering 

We offer a £200 room hire discount for staff at Guy’s and St. 
Thomas’ Hospital. 

Celebrating a great success, an award or are 
you leaving your team? Celebrate and have 
tea together with the ‘Lady with the Lamp’. 
Guests can enjoy freshly ground coffee, tea 
and petit fours while they meet and greet 
Florence Nightingale to find out all about her 
life and work as the world’s most famous 
nurse. 

Catering is provided by Guy’s &  St. Thomas’ 
hospitality and caterer team. 



Catering

Catering is provided by our partners at Guy’s & St. Thomas’ Hospitality 
who have a multi-talented team of chefs. 
The team bring different styles to the kitchen while following a 
philosophy of seasonal, sustainably-sourced and flavoursome food. 

Sample tasting dishes Canapé Selection 

4 Items: £15.00 per person 
6 Items: £22.50 per person 
8 Items: £30.00 per person 

Garlic & Lemon Marinated Prawns 
Cream cheese Salmon Tartlets 

Mini naan bread with chicken tikka mayonnaise 
Goats Cheese & Beetroot Crostini 

Baby Tomato, Mozzarella & Basil Skewers 
Watermelon cube with feta and Parma ham 

Breaded King Prawns Vegetarian mixed mini quiches Savoury 
puff tarts Yorkshire puddings selection Cheeseburger on 

Crostini Steak pies
Wines 

The wine list has a wide range of interesting wines with varied origin, 
flavour and aroma. Hospitality can suggest the perfect wine to suit any 
occasion and budget.



Venue Hire Add-On’s 

Museum Tour - £80.00

This tour is provided by a member of the museum team. The tour guide will tell 
the story of Florence Nightingale’s life and point out significant objects around 
the museum. The tour will last between 25-30 minutes, and then we recommend 
allowing at least another 30 minutes for the group to look around on their own.
£80.00

Florence Nightingale or Mary Seacole Tour - £130.00

This tour is led by a costumed actor dressed as Florence Nightingale or Mary 
Seacole. Nightingale/Seacole will take the group through the museum, talking 
about her life and pointing out significant objects. The tour will last between 25-
30 minutes, and then we recommend allowing at least another 30 minutes for 
the group to look around on their own.
£130.00

Performative Florence Nightingale or Mary  Seacole Talk - £140.00

A costumed actor dressed as Florence Nightingale or Mary Seacole will then talk 
about her life and interact with the audience. The talk lasts approximately 30 
minutes, and we recommend allowing at least another 30 minutes for the group 
to explore the museum.

Object Handling Session £60.00

This handling session will be conducted by a member of staff. Guest will have the 
ability to learn about different areas in history, while getting to hold and interact 
with artifacts from the museum’s handling collection.



Important Information
Insurance 

If you are hiring the museum on behalf of a company or organisation, you 
must have your own public liability insurance in place to cover all 
eventualities liable during the hire period. You will be required to provide 
the museum with a copy of this insurance policy prior to the hire. If you 
are hiring the museum as an individual person, you do not need to provide 
your own insurance. 

Facilities

The Museum is fully wheelchair accessible and has a wheelchair accessible 
toilet. We welcome guide, hearing and assistance dogs in all areas of the 
museum. Large print of highlights of the collection are available on 
request. A cloakroom and baby changing facilities are also available.

Getting here

The Museum is a short walk from Waterloo tube/station and Westminster 
tube. We are located in the grounds of St Thomas’ Hospital (on the corner 
of Westminster Bridge and Lambeth Palace Road) and you can reach us via 
the pavement to the hospital car park level.

Parking

Please note that there is no parking available onsite. Other paid parking is 
available at: 
Britannia Parking Upper Marsh, London SE1 7EL
London Waterloo Station Car Park Station Approach Rd, London SE1 8SW
Q-Park Westminster Great College St, London SW1P 3RX
We do have availability upon request for parking to drop off equipment.



Catering

Thank you for choosing the Florence Nightingale Museum 
to host your event. As a registered charity all proceeds 
from your venue hire help to support our museum, its 
mission, and collection for generations to come. 

Your support helps us to fund everything that we do!
 Which includes: 

-Maintaining the largest collection of Florence 
Nightingale artifacts
-Sharing the story of Florence Nightingale and of all 
nurse's past, present, and future with London and 
beyond 
-Promoting contributions to healthcare, statistics, 
activism, and social reforms
-Creating innovative and engaging learning experiences 
for people of all ages and backgrounds 
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