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PRIVATE DINING SPACES

As the West End’s largest and most flexible
party and events space we have several
unique areas that you can hire for a private,
more intimate dining experience.

All meals are provided by the team behind
our multi award winning restaurant,
Heliot Steak House.

3 course meals start from £35pp for lunch

and £40pp for dinner.




JIMMY’S ROOM - 10-20 PEOPLE ALMA’S ROOM -« 16-40 PEOPLE
AVAILABLE FOR LUNCH & DINNER AVAILABLE FOR LUNCH & DINNER




LOLA’S EVENT SPACE - 35-60 PEOPLE

HELIOT STEAK HOUSE - 10- 60 PEOPLE
AVAILABLE FOR LUNCH ONLY

AVAILABLE FOR LUNCH & DINNER
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CHRISTMAS MENUS



CHRISTMAS MENU 1
STARTERS

SMOKED SALMON FILLET + cream cheese mousse, lemon & lime sauce
USDA MEAT BALLS « wild mushrooms & parmesan sauce
BABY GEM SALAD - fennel, celery, pomegranate & house dressing
MAINS
USDA PRIME SIRLOIN (250g | 902)

ROAST TURKEY WITH APRICOT & SAGE STUFFING + bacon wrapped chipolata, cranberry sauce & roasting juices
PAN FRIED SEA BASS FILLET + rainbow carrots & grilled lemons
SEASONAL VEGETABLE TART
ROAST POTATOES & GREEN BEANS « TO SHARE
DESSERT
CHRISTMAS PUDDING WITH BRANDY SAUCE
CHOCOLATE TART WITH ORANGE & CARAMEL SAUCE

ICE CREAM & SORBETS

LUNCH - £35PP « DINNER - £40PP



CHRISTMAS MENU 2

STARTERS
TUNA CEVICHE - avocado cream, pickled ginger, soya dill sauce & crispy organic nori

FOIE GRAS - apple purée, carrot bread & caramelised hazelnuts
ORGANIC BEETROOT SALAD - pickled shallots & Stilton snow
MAINS
USDA PRIME RIB EYE (300g | 10.502)

ROAST TURKEY WITH APRICOT & SAGE STUFFING + bacon wrapped chipolata, cranberry sauce & roasting juices
PAN FRIED SALMON « Swiss chard & Jacquart Champagne sauce
TRUFFLE RAVIOLI « velvet sauce
ROAST POTATOES, CARROTS, PARSNIPS & GREEN BEANS- TO SHARE
DESSERT
CHRISTMAS PUDDING WITH BRANDY SAUCE
CHOCOLATE & CHESTNUT MOUSSE
SELECTION OF BRITISH CHEESE + poached pear & sour cherry bread
ICE CREAM & SORBETS

LUNCH - £45PP « DINNER - £50PP
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PROSECCO

Stelle D’ltalia Prosecco - Italy

CHAMPAGNE

Jacquart Signature Mosaique Brut (V)
ROSE
Jacquart Mosaique Brut (V)

WHITE WINES

La Raia, Biodynamic Gavi di Gavi
Italy

Spy Valley, Sauvignon Blanc
New Zealand

Journey’s End Haystack, Chardonnay
South Africa

ROSE WINES

Spy Valley, Pinot Noir Rose
New Zealand

Calafuria Rosato
Italy

175 ML

175 ML

BTL

35

BTL

45

55

BTL

35

29

25

BTL

29

25

RED WINES

175 ML

Crasto Douro Superior, Touriga Blend
Portugal

Cannonball, Merlot
California USA

Spy Valley, Pinot Noir 10
New Zealand

Argento, Organic Malbec 9
Argentina

Journey’s End Huntsman, Shiraz Mourvedre 7
South Africa

XXL FORMAT

Brunello Di Montalcino Il Poggione, Sangiovese (1.5L)
Italy « 2012

Mar De Frades Rias Baixas, Albarino (1.5L)
Spain « 2017

Don David El Esteco, Malbec (1.5L)
Argentina « 2017

BEERS

Corona

Budweiser

BTL

45

45

39

36

25

BTL

160

t<10)

80

BTL
4.8
4.8



SAMPLE PACKAGE

« Glass of Prosecco on arrival
+ Learn to Play session
« Christmas Decorations and Crackers
« 3 course meal — Christmas Menu 1
« 72 bottle of wine per person
« lced water served throughout
£64.50pp for lunch, add £10 for Christmas Menu 2
£69.50 for dinner, add £10 for Christmas Menu 2

*Wine upgrades available
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