MANICOMIC

CHELSEA

Private Events
in the
Conservatory




Private Dining

Set amongst the hanging ivy and beautiful florals,

our Conservatory, with floor toceiling windows and a secluded
garden terrace, offers a private dining experience

or acocktail party like no other.

The dining room can accommodate up to 20 guests on | table
or up to 32over 2 tables depending on the desired layout and
between 25 to 80 for a standingreception.

The Conservatory

Whether you are hosting a small birthday celebration. a larger
corporate event, intimate dinners or drinks parties,

we offer a menu to fit all occasions considering both taste
andbudget.

Please aska member of our team formore details.

For bookings and enquiries: 020 7730 3366

info ®manicomio.co.uk
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MANICOMIO
Chelsea

Manicomio is signed up for the Government’s Eat Out To Help Out scheme

Get 50% discount, up to a maximum of £10 per person, off all food and soft drinks.

Monday to Wednesday throughout August 2020

Home-made Focaccia Bread

House Mixed Roast Nuts

Bella Cerignola Olives

Fried Beef & Pork Meatballs

Padron Peppers with Fermented Chilli

Chicken liver & Sage Toast

*Tempus London Charcuterie Board with Carta da Musica

ANTIPASTI

Seared Yellow Fin Tuna Carpaccio, Rocket, Lemon & Capers

Celeriac, Purple Fig, Walnut, Quinoa Salad with Truffle Miso Dressing (V)
*King Peter Cured Ham with Buffalo Mozzarella, White Peaches & Basil
Iron Bark Pumpkin Soup with Black Cabbage & Pearl Barley (V)

*London Burrata with Anchovies & Grilled Altamura Bread

Poached Tiger Prawn & Escarole Salad with Catalana Dressing

Bl

Paccheri with Portland Lobster, Tomato, Chilli & Garlic

Orechiette, Canellini, Turnip Tops, Chilli, Basil & Ligurian Black Olives (V)
Caserecce with Pork Shoulder, Tuscan Sausage & Wild Fennel

Linguine with Exmouth Mussels, Zucchini, Basil, Chilli & Bottarga
Tagliatelle with Hereford Beef Shin Bolognese

A R o e

Roast Cornish Turbot Tbone Smoked Caper & Anchovy Butter

Grilled Shorthorn Beef Tagliata with Zucchini Fries & Jalapefio Aioli

Chicken Milanese with Grilled Lettuce, Runner Beans, Parmesan & Caesar Dressing
Grilled Market Seafood Speidino with Tondino Beans, Chilli & Lemon Dressing

CONTORN|

Zucchini Fritti

Triple Cooked Chunky Rosemary Fries

Charred Lettuce & Runner Beans with Caesar Dressing

DOLCH

Gelato (2 scoops)

Lemon Verbena Scropino - Peaches & Prosecco
Tiramisu

Salted Caramel & Dark Chocolate Tart

*Artisan British Cheese board
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*In support of British Producers and Farmers at this time, Manicomio will be using their produce where possible whilst

maintaining our ltalian roots.



CANAPE MENU

Fried Meatballs £1.25 each
Padron Peppers fermented chilli £5 per portion (5 peppers)
Chicken liver bruschetta £1.25 each
Wild mushroom crostini £1.50 each
Burrata Anchovy Toast £1.50 each
Tempus Charcuterie £10.50 per portion (4 meats 3 slices each)
Heritage tomato Bruschetta £1.25 each
Chunky truffle & rosemary fries £5 per portion
Tiger prawn Fritti £10.50 per portion (5 prawns)

Zucchini flower Fritti Yuzu dressing £5.50 each



Room Facilities

AV E quipment (additional fee)
Bluetooth speaker tower with USB and Aux input

Room layouts
Our Conservatory can accommodate up to I8 diners on one table and
up to 3 2 over 2 two tables (see layout pictures).
Specific table plan sizes are available on request.
Drinks/Canapé reception up to 45, (seasonal variations).

Menus
A lacarte
Canapés
Bowl food
We can supply bespoke menus for your event
(please enquire directly)

Services
Bespoke cakes
We can supply name cards at no additional charge

For bookings and inquiries: 020 7730 3366

info@manicomio.co.uk



Terms & conditions
l. Private Dining and Cocktail parties at Manicomio Chelsea

Our aim is to give you the best experience possible at
Manicomio.

Our Private Dining Room can accommodate up to 20 at one
table and up to 30 on 2 tables and up to 45 guests for a
standing cocktail party.

2. Confirmation:

It is necessary to confirm your event and. in doing so. provide us with
credif card detail At this time you enter into a contract with us and agree to
the terms laid out in this document.

3. Cancellation charges:

There will be charge on your credit card of 125 if cancellationis received
between 18 hours and % days of the event;
There will be charge on your credit card of {250 if cancellation is received

within 48 hours of the booking.

Cancellation within 24 hours. you will be charged at full price.

(Standard £55 per head)

2. Menus:

Menus will be agreed in advance of the reservation, but occasionally certain
dishes and wines become unavailable at short notice due to difficulties of supply
and seasonality.In such an event, we will contact you to agree an alternative.

3. Minimum Spend and/or Fixed Hire Charge:
A minimum spend of £ 2500 (including service charge) will apply to the event.

4. Additional and included charges:

ZO/ VA Tisincluded i f} r ces. Any extra ifems ordered during your event
il be charge ey price,

For bookings and enquires: 020 77303366

info®manicomio.co.uk



MANICUMIU RESTAURANT GROUP

MANICOMIO CHELSEA
83-85 Duke of York Square
Fondon SWo =Y
02077303366

info@manicomio.co.uk
www.manicomio.co.uk

MANICOMIO CITY
6 Gutter Lane

L ondon EC2V 8AS
02077265010

gutterlane®manicomio.co.uk
WWW.Mmanicomio.co.uk

CANTO CORVINO
21 Artillery Lane
[ ondon EI /HA
02076550390

info@canftocorvino.co.uk
www.cantocorvino.co.uk





