


The Private Room at The Ivy is a versatile space, ideal for a range of occasions from a business lunch, 
networking breakfast, dinner presentation, book launch or wedding & civil partnership reception. The room 
has recently had a facelift with new soft furnishings in the reception area, a re-styled bar, new contemporary 
art collection and stunning decoration. The room boasts the classic harlequin stained glass windows so 
reminiscent of The Ivy building, as well as a new beautiful baby grand piano.
 
The Private Room has a bar and reception area for pre-event drinks and can accommodate up to 60 guests 
(32 on one long oval table or up to 60 guests over 6 round tables) for lunches, dinners and breakfasts. The 
room offers a capacity of 120 for cocktails & canapé receptions.
 
There is no room hire charge, however we kindly request a minimum spend on food and beverages plus a 
15% gratuity charge. 
 
Please see our summer menus in the pages ahead, created for The Private Room by Chef Director, Tim 
Hughes and Executive Chef, Gary Lee, available until the 30th of September. We do ask that you choose 
the same starter, main course and dessert for all guests.  Any dietary requirements will be accommodated 
separately to this.  The menus start from £50 per person. All prices include VAT.
 
We offer complimentary menu cards, place cards and decorate the tables with flowers and candles.

 

Private Dining at Daphne’s

Following an extensive refurbishent in 2015 by celebrated designer Martin Brudnizki,  
neighbourhood favourite Daphne’s continues to be a beacon of  the Chelsea restaurant 
scene, nestling amongst the beautiful Brompton Cross and Walton Street boutiques. The  
restaurant, bar and conservatory (private room) are vibrant and inviting and have been  
designed with venetian colour palettes firmly in mind. Daphne’s maintains its effortless 
charm and familiarity, which have made is so popular amongst the residents of  Chelsea and 
further afield. 

Daphne’s elegant conservatory can accommodate up to 40 guests for a seated lunch or  
dinner and is licensed to host wedding or civil ceremonies. For seated lunches and  
dinners, choose from one long table (up to 26) or four round tables of  10. The room can  
accommodate up to 50 for a canapé reception.
 
Daphne’s offers complimentary menu cards and place cards for each event. Please note that 
bespoke menus can be created using dishes from across different set menus; however the 
same starter, main course and dessert must be chosen for all guests. Daphne’s can of  course 
accommodate a range of  dietary requirements on request.





Menu 1 
£46.00

Buffalo Mozzarella &
San Marzano Tomatoes with Basil

~

Grilled Devonshire Red Chicken  
Truffled Wild Mushrooms & Wilted Greens

Served with

Rosemary Roast Potatoes

&

Broccoli with  
Toasted Almonds, Chilli & Garlic

~

Tiramisú

Petits Fours available at an additional cost of  £4.50 per person

An additional cheese course can be added to all menus at a supplement of  £10 per person 

Daphne’s Winter Menus 
Available from Monday 26th September until Sunday 12th March

Please note that items on this menu may change, according to availability and seasonality



Menu 2 
£50.00

Beef  Carpaccio
with Rocket & Parmesan

~

Fillet of  Sea Bass  
with Artichokes, Olives & Datterini 

Served with

Olive Oil Mash

&

Chargrilled Zucchini & Squash with Chilli

~

Lemon Panna Cotta with Seasonal Fruit

Petits Fours available at an additional cost of  £4.50 per person

An additional cheese course can be added to all menus at a supplement of  £10 per person 

Daphne’s Winter Menus



Menu 3 
£58.00

Wild Mushroom Risotto with Truffle Oil 

~

Cornish Lamb 
with Smoked Aubergine, Artichokes & Salsa Verde 

Served with

Soft Parmesan Polenta

&

 Spinach with Garlic & Olive Oil
 
~

Fig & Almond Tart with Honey Zabaione

Petits Fours available at an additional cost of  £4.50 per person

An additional cheese course can be added to all menus at a supplement of  £10 per person 

Daphne’s Winter Menus



Menu 4 
£70.00

The following menu requires your guests to choose their main course in advance. 
We require the final pre-order two weeks prior to your event.

Tuna Carpaccio
with Shaved Fennel & Bottarga

~

Chargrilled Beef  Fillet with Barolo Sauce
  

Or 

Halibut with Salsa Verde

Served with

Rosemary Roast Potatoes

&

Mixed Roast Peppers, Courgette, Aubergine

 ~

Daphne’s Dessert Plate 

Petits Fours available at an additional cost of  £4.50 per person

An additional cheese course can be added to all menus at a supplement of  £10 per person 

Daphne’s Winter Menus



An additional course of farmhouse cheeses can be added to all menus at a supplement of £10 per person.
Cheeseboards will consist of a bespoke selection of three farmhouse cheeses accompanied by our own home-made crackers and pickles.

Summer Menus 

Wild Mushroom & Winter Truffle Arancini

~
Pear, Walnut & Dolcelatte Endive 

~
Spinach, Buffalo Ricotta & Toasted 

Pine Nut Tartlet

~
Prosciutto di Parma, Fig & Mozzarella 

~
Beef  Tagliata

Yellow Fin Tuna & Avocado Tartare

~
Fried Calamari, Lemon Mayonnaise 

~
Salmon Crudo, Pickled Fennel 

& Amalfi Lemon  

~
Delica Squash Risotto, Pumpkin Seeds & Sage

 Canapé Menu 

£12.00 for 4 or £24 for 8 canapés per person 

Please choose from the selection below

Dolci

Tiramisu

~
Zabaglione with Raspberries

~
Hazelnut & Chocolate Biscotti, 

Honeyed Ricotta



      
         Wine List 

Red
Tempranillo ‘Gran Cerdo’, G. Gonzalo 2012 Spain        27.50
El Grano Carmenere, La Poda Corta, Rapel Valley 2013 Chille      31.00
Château La Grave Singalier Bordeaux Supérieur 2011 France     37.50
Musar Jeune, Château Musar 2011 Lebanon         42.50
Côtes-du-Rhône, Domaine de l’Espigouette 2012 France       42.00
Rioja Gorrebusto Crianza, Torre San Milan, Rioja Alavesa 2010 Spain     44.50
Chinon Rouge ‘Les Folies’, Johann Spelty, Loire 2012 France      45.00
Los Vascos Grande Reserve Cabernet Sauvignon Domaines Baron de Rothschild 2011 Chile  46.00
Cabernet Franc, Terre di Sam Leonardo, Trentino 2011 Italy      47.00
Juliénas, Descombes, Beaujolais 2012 France        48.00
Bourgogne Passetoutgrains, Stéphanie Colinot, Burgundy 2011 France     48.00
Pinot Noir Bruno Sorg, Alsace 2012 France         49.00
Château du Champ des Treilles, Sainte-Foy-Bordeaux 2011 France     51.00
Crozes-Hermitage, ‘Vieilles Vignes’, Domaine du Murinais, Rhône 2011 France    57.00
Sancerre Rouge, V. Delaporte, Loire 2013 France        58.00
Château Haut-Goujon, Montagne-St.Emilion, Bordeaux 2010 France     60.00
Malbec, Mendel Vineyards, Mendoza 2011 Argentina       65.00
Bandol, Mas de la Rouvière, Provence 2009 France        68.00
Torbreck ‘Woodcutters’ Shiraz, Barossa 2011 Australia       75.00
Bellbird Springs Pinot Noir ‘Block 8’ Waipara 2011 New Zealand      76.00
Nebbiolo di Gattinara, Cantine Nervi, Piedmont 2006 Italy       77.00
Château Musar, Hochar 2003 Lebanon         85.00
Gevrey-Chambertin ‘Croix des Champs’, Mark Haisma, Burgundy 2011 France    96.00
Château Mayne-Rene, Pommerol, Bordeaux 2008 France       98.00
Brunello di Montalcino, Baricci, Tuscany 2009 Italy       108.00
Amarone ‘Ruvaln’ Adalia, Veneto 2009 Italy        108.00
Côte-Rotie, D & B Duclaux, Rhone 2007 France        110.00
Château Lafon-Rochet, St Estèphe, Bordeaux 2002 France       116.00
Barolo Azienda Brovia, Piemonte 2008 Italy        125.00
Chambolle-Musigny, Amiot Servelle, Burgundy 2010 France      135.00

Please note there will be occasional price and vintage changes to the wine list

Facilities & Further Information

• Capacity: 26 seated on one table, 40 seated on four round tables and a canapé reception for 
up to 50

• Access, service & departure times:
Lunch – access 11.30am|service midday |departure 4.30pm
Dinner – access 6.00pm | service 6.30pm |departure midnight (10.30pm on Sundays)

• Service charge 12.5%

• Menu cards can be printed and fashioned to your requirements, and complimentary place 
cards are provided

• Complimentary candles are supplied for your event

• An iPod docking station is available for your own use or other acoustic musical 
entertainment can be arranged 

• We do not have the facilities for DJs or dancing

• AV equipment can be hired as required

Contact us 
 020 7307 5786|lthrower@caprice-holdings.co.uk

Daphne’s, 112 Draycott Avenue, London SW3 3AE | 020 7589 4257


