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ST JAMES ST  
pop-up restaurant 
Now booking  

APPLICATION PACK 
St J’s is a new restaurant and events space based in Walthamstow, East London. We open up our restaurant 
and professional kitchen to different street food traders, seasoned pop-up restaurants and charity food 
organisations each week Thursday - Saturday.  
 
If this sounds like something you might be interested in, we invite you to apply for a 3 night ‘residency’ to 
use our kitchen and the use of our dining space, which sits directly opposite St James St Station (on the 
Liverpool Street to Chingford line and 3 minutes/1 stop from Hackney), with access to the 1.3 million people 
who pass through it every year. 
 
As an introductory offer it won’t cost you anything to use our space.  Anyone booked in from 1 January 2020 
will incur a small fee to cover some overheads – so get your application in early to take advantage of this 
offer. Please read the information below and if you like the sound of it, fill in the application form and email 
to popup@stjs.co.uk.  We aim to respond to all applications within 5 days.  If chosen, your event will be fully 
promoted via our social media.   
 
We are looking for professional and established food traders, pop-ups and supper clubs to collaborate with.  
We would also like to work with organisations raising money for charities through food-based events. We are 
mostly looking for partners who create great food and vibe for our customers. 
 
How does it work?   

• You provide the food and take the 
revenue 

• St J’s will provide the drinks (including 
menu pairings) and take the revenue 

• You will provide the kitchen and serving 
staff 

• St J’s provide the venue, bar staff and will 
take bookings for parties of 6+ 

• We both use our social media to cross 
promote the event 

 
Its’s that simple.   

 
If you require us to provide front of house support 
for you, we can.  You simply need to notify us at 
least 10 days in advance and the cost will be the 
full staff cost (which is £10.55 p/h London living 
wage + NI and pension contributions as 
appropriate, pro rata). 
We will also take card payments for you directly 
from our till (we are a cashless operation) and 
settle your food service bill within 5 days of the end 
of the event, minus our card transactions charge 
of 0.85% (which is paid by us to our merchant 
services). 
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You are responsible for your own Tax/VAT on all 
items sold. 

Is this offer for ticketed events only? 
• No. In fact we prefer well-designed walk-in 

menus but will consider set menus with a 
fixed per head price if it’s part of your brand 
and/or you have a strong customer following 

• We are looking for a well-designed evening 
menu with something for everyone 

• Unless a fixed/set menu is approved by us, 
your menu should include 

• 2-3 starters or sides (£5 and under); 
• 2-3 mains with at least one vegan 

option (£10 and under); and  
• At least 1 dessert (£4 and under). 

How does it work? 
• You can use the kitchen from 4pm on the day 

of service to start setting up, so that you are 
ready at 6pm 

• Evening food service runs Thursday to 
Saturday from 6-10pm (we are open until 
11pm) 
 

How busy do we get? 
• The number of customers a night varies from 

around 20–40+, depending on the night, size 
of groups, table turnaround and table 
configurations, etc....  We will help you predict 
numbers where possible, but you will be 
responsible for any food wastage 

• All bookings and seating plans will be 
arranged by St J’s 
 

 
 
 
 
 
 

What are our facilities like? 
• It’s a brand-new professional kitchen, 

including a large gas cooker with 6 hobs, a 
large oven, salamander and refrigerator. 
There is a small freezer 

• To ensure a consistent experience for our 
customers, we use our own plates, cutlery, 
napkins etc. and have industrial dishwashers 
to enable you to clean up afterwards. You will 
be expected to leave the kitchen clean and 
tidy 

• If you break any of our equipment, you will be 
asked to replace it 

What we need from you 
• You should be experienced and already 

operating 
• We expect a complete menu to load onto our 

EPOS at least 7 days in advance of the event 
• High res photos of food and logos should be 

made available to St J’s at least 7 days prior to 
the event 

• You must be active online, have a following, 
and promote the event via that medium. We 
will need all your social media details so we 
can cross promote 

Legal documentation required includes 
• Public Liability Insurance;  
• Food Hygiene Certificate (Level 2 

minimum);  
• Food Business Registration; and  
• HAACP Plans for your menu items.  

If you are unsure if we have what you need, or 
what to bring, just ask by emailing us at 
popup@stjs.co.uk. 
 

 
 
 

 
And after all that...We can’t wait to hear from you!   

Louise and Lynsey at St J’s 


