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PRIVATE DINING

Inspired by the many years Alain Ducasse spent visiting the vibrant food markets 
in Italy and Provence, Rivea o�ers French & Italian cuisine in a chic, convivial and 

relaxed setting, with informal yet impeccable service.

DESIGN & CAPACITY

Offering a sleek and cosy design with chandeliers of lotus leaves seemingly 
floating in the air, Rivea London’s private dining rooms are adorned with a 

diverse collection of tableware that brings colour and vibrancy. The collection 
allows the kitchen and front of house team to play, mix and match with the 

items according to the dishes and menus.

Rivea London’s private dining room can accommodate up to 12 guests. 

Additionally, 2 private spaces host 10 and 8 guests with the option to 
connect the two rooms for larger groups of 18-24 guests.

THE EXPERIENCE

Ideal for an intimate dining experience, the rooms can also be set up for a 
business meeting lunch or dinner with the latest AV technologies available. 

Custom printed menus are provided. 

Please note that a food & beverage minimum spend is applicable 
£500 for lunch and dinner / £250 for breakfast 

with a deposit of 50% of the minimum spend upfront. 

A set menu or reduced a la carte menu are available 
depending on the group size.

For larger parties we recommend pre-selecting the wines. 
Our Head Sommelier is happy to suggest a wine pairing to compliment the meal.

12

10

8





Executive Chef Alexandre Nicolas has created a menu incorporating 
the classic flavours and colours of the French and Italian Riviera.

4-COURSE MENU £55
2 Starters + 1 Main Course + 1 Dessert

PRE-DINNER APERITIF

To welcome your guests for a pre-lunch or pre/post dinner drinks we are 
delighted to o�er the unique Spirit Room for your exclusive use 

on a complimentary basis.

Adorned with photographs from the Bulgari archives depicting stars of the ‘la 
dolce vita era’, the elegant room boasts a working fireplace creating a cosy and 

relaxed atmosphere. 

A selection of beverages and canapés can be tailor-made for your reception.

Capacity – up to 20 guests

5-COURSE MENU £65

2 Starters + 1 Pasta + 1 Main Course + 1 Dessert

Starters, pasta and desserts are small plates, main courses are regular portion size. 
Please choose your menu from the below selection.

5-COURSE MENU £75
2 Starters + 1 Fish +1 Meat  + 1 Dessert



OPENING HOURS
Monday - Sunday:
Lunch: 12pm - 2:30pm
Dinner: 6:30pm - 10:30pm

PRIVATE DINING MENUS 
4-course menu £55
5-course menu £65
5-course menu £75

THE TEAM
Executive Chef – Alexandre Nicolas 
Pastry Chef – Xavier Mertz 
Restaurant Manager – Kevin Sifflet 
Head Sommelier – Antonin Charlier

RESERVATIONS
For your bespoke experience please contact our reservations team
reservations@rivealondon.com
call +44 (0)20 7151 1025
or visit www.rivealondon.com

RIVEA LONDON
Bulgari Hotel, London 171 
Knightsbridge
London SW7 1DW




