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Exclusive Restaurant Hire

CAPACITY
60 seated guests

Whether it’s an intimate gathering or a grand soirée, our exclusive setting and exquisite cuisine guarantees
the perfect ambiance for your special event.

What we offer:

« Versatile Spaces: Enjoy full access of our Restaurant and Bar.
« Exceptional Cuisine: Choose from our canape or set menus or work with us to design a bespoke menu that perfectly suits your
event.
« Full Bar Access: Indulge in our extensive drink selection.
« Equipment: Projector and screen, microphones and speakers, and flip charts available to support your presentations and
discussions.
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Semi-Private Hire

CAPACITY
20 guests

Ayllu offers semi-private hire options, perfect
for smaller gatherings.

Our semi-private space is designed to provide
privacy while still allowing guests to soak in the
vibrant atmosphere of the restaurant. With
seating for up to 20 guests, we offer customisable
menus, ensuring your event is tailored to your
exact specifications. Enjoy the fusion of Peruvian
and Japanese flavours in a unique, upscale
setting, with personalised service to make your
event seamless and memorable.




Large Group Booking

CAPACITY
8 - 20 guests

For grand celebrations or large-scale corporate
events, Ayllu is the ideal venue for large group
bookings, accommodating up to 8o guests. With
exclusive use of the restaurant, your guests will
be treated to a dynamic culinary experience,
ensuring every guest leaves with an
unforgettable experience.

Due to limited seats available not all guests will be allocated
at the same table, but will be close to the group.
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Join us at Ayllu for an intimate and unparalleled
dining experience that that promises to leave a
lasting impression on you and your guests.



Sample Menu
Tasting Cuzco Menu

Salted Edamame Beans

Salmon and tuna Tacos
Salmon, Tuna mango, avocado, cancha and poke dressing,
ginger, coriander, soy and sesame seeds

Lubina Clasica Ceviche
Seabass, plantain chips, choclo, sweet potato

Tuna Tataki
Green and red jalapeno dressing, miso, ginger, sweet soy

California Uramaki
Surumi, avocado, tobiko, cucumber, shichimi

Broccoli

Short Beef Rib
Slow-cooked short rib, served with aji amarillo causa,
chicha morada sauce, sweet potato chips

Salmon Cazuela
Grilled salmon, bomba rice, lemongrass, tom-yum paste,

smoked ikura

Chef’s Choice Dessert



Sample Menu

Tasting Machu Picchu Menu

Guacamole

Crab Tacos
with Avocado, chives, yuzu mayo, tobiko

Duo of Ceviche
Oysters

Bluefin Tuna Roll
Akami, avocado, spring onion, jalapeno, caviar

Yucas Bravas
Machego, truffle, rocoto sauce

Peruvian BBQ
Atun Grillado
Grilled tuna, served with salsa roja,

crispy aubergine, red peppers, olives

Chef’s Choice Dessert




Sample Menu
Vegetarian Menu

Salted Edamame Beans

Mushroom Ceviche
Oyster mushroom, cep mushroom, tiger milk, corn

Avocado Tacos
Aji amarillo, lime, coriander togarashi powder

Tomato Salad
Broccoli

Futomaki Yasai Roll
Fried sweet potato, mixed vegetables, miso sauce

Soba Noodles
Stir fried with mix vegetables, tamarind sauce, peanuts

Mushroom Saltado
Grilled mushrooms, chunky chips, soy sauce,

tomatoes, onions, rice

Chef’s Choice Dessert



Live entertainment can be organised for an additional
E N T E RT AI N V I E N T charge. More entertainment options available on request.

DJ Dance Show Entertainment

Special Performers Photographer Magician



Our prices are based on a minimum spend which varies by day and time of day. All of our pricing is
inclusive of complimentary menus, place cards and Wifi. Please note, we are unable to allow corkage

Audio Visual

Restaurant background music is available.
Screen available in house and we have an inbuilt a highly sophisticated sound-system, with AUX
connection options throughout the entire venue. You are welcome to play your own music through the
sound system or background music can be provided.

Timings

Monday to Friday only Lunch: 12:00 until 16:00 with host’s access from 11.30. Dinner: 18:00 until 23:00
with host’s access from 17:30. Drinks Reception: 17:00 until 23:00 with host’s access from 16:30

Licenses

Should you require to stay later than the times stated above, Please contact our events team directly for
more information.

Food Allergen Disclaimer

Please always inform us of any allergies or intolerances.
Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens.
Detailed information on the fourteen legal allergens is available on request,
however we are unable to provide information on other allergens.



LOCATION
25 Sheldon Square Paddington, London, W2 6EY
Ayllu Located beneath Smith’s Bar & Grill

TRAVEL & PARKING
Nearest tube — Paddington Station
Parking -APCOA Paddington Station Car Park

CONTACT
www.ayllu.co.uk
reservations@ayllu.co.uk
0208-054-0385



