

http://www.bloomsburystreetkitchen.co.uk

Welcome to
Bloomsbury Street Kitchen

Lounge Bar Canapé
Experience

L.unch Experience
Dinner Experience
Exclusive Hires

Floor Plans

Bloomsbury
Street
Kitchen

Welcome to Bloomsbury Street Kitchen

We are proud to present the very finest in private dining
and bespoke experiences in the heart of London.

Bloomsbury Street Kitchen offers a host of remarkable
experiences, complemented by a backdrop of
contemporary Mediterranean-inspired interiors.

Make your visit memorable with our exquisite menus and
event offerings, such as our Kitchen Table Experience.

With views onto The Piazza, this eight-seater table allows
guests to enjoy some privacy while absorbing the
ambience of our kitchen.

Le Jardin also provides the perfect setting for semi-private
dinners and canapé receptions in a Mediterranean-inspired
garden setting.

Bloomsbury Street Kitchen is also available for exclusive
hire, accommodating up to 112 guests seated and 200
guests standing.

Suitable for a range of functions and events, discover
exclusive dining in a versatile space.

- Private luncheons and dinners from 10 to 76 guests
- Canapé receptions from 10 to 65 guests

To discuss your requirements, please call our dedicated
sales manager for a personal consultation.

Riccardo Coffani

Bespoke Events & Private Dining Manager
Bloomsbury Street Kitchen

T +44 (0)7554 111699

E coffanir@edwardian.com
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Lounge Bar Canapé Experience

Our lounge bar is a striking, contemporary space with
an exquisite selection of wines, signature cocktails,
and sake.

Our team of mixologists are highly trained to produce
some of the best Mediterranean and Japanese-inspired
cocktails.

Accommaodating up to 65 guests, it is the ideal choice for
a canapé and drinks reception, set in a semi-private space.

Canapé Experience: Mediterranean
10 (min) - 50 (max) guests

Menu 1
£35 per guest

- Zucchini and eggplant chips with tzatziki
- Salmon carpaccio with chilli avocado

- San Marzano tomatoes with goat's cheese, capers
and basil

- Baked cod with Parmesan and garlic butter

- Oven-baked lobster and king prawn with Parmesan
creme and chilli herb crust

- Crispy spiced lamb bites
Dessert

- Selection of desserts from Bloomsbury Street Kitchen
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Lounge Bar Canapé Experience (continued)

Menu 2
£45 per guest

- Layered potato chips with jalapefio sauce

- Black pepper-crusted beef with shaved truffle
and Parmesan

- Crab and asparagus salad with Dijon mustard and
lemon mayo

- Oven-baked lobster and king prawn with Parmesan
créme and chilli herb crust

- Chilean sea bass with Scotch bonnet-infused
creamy labneh sauce

- 28-day-aged rib-eye steak with warm Gorgonzola butter
Dessert

- Selection of desserts from Bloomsbury Street Kitchen

Vegetarian
£30 per guest

- Zucchini and eggplant chips with tzatziki

- Layered potato chips with jalapefio sauce

- Hummus with warm pitta

- Seared aubergine with thyme and feta yoghurt dressing
- San Marzano tomatoes with goat's cheese, capers and basil
- Halloumi fries with tzatziki and coriander mint dressing
Dessert

- Selection of desserts from Bloomsbury Street Kitchen
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Lounge Bar Canapé Experience (continued)

Canapé Experience: Japanese
10 (min) - 50 (max) guests

Menu 1
£35 per guest

- Hot miso chips with spicy tuna

- Seared beef tenderloin flat taco with wasabi and
shichimi mayo

- Salmon tartare with shiso soy

- Blanched spinach and hazelnut salad with white goma dressing

- Goma-glazed roasted aubergine

- Sake-flamed black garlic king prawns with chilli
and cumin

Dessert

- Selection of desserts from Bloomsbury Street Kitchen

Lounge Bar Canapé Experience Menu

Menu 2
£45 per guest

- Hot miso chips with smashed avocado

- Tuna sashimi flat taco with truffle ponzu mayo

- Beef tartare with egg yolk and spicy shichimi soy

- Yellowtail sashimi with spicy yuzu soy

- Crispy soft shell crab harumaki rolls with spicy ponzu
- Chilli-and-lemon-roasted baby chicken skewers
Dessert

- Selection of desserts from Bloomsbury Street Kitchen

Vegetarian
£30 per guest

- Hot miso chips with smashed avocado
- Seared courgette tataki with truffle ponzo

- Chargrilled avocado with lime sea salt and wasabi
sour cream

- Blanched spinach and hazelnut salad with white
goma dressing

- Avocado tartare with shichimi soy
- Goma-glazed roasted aubergine
Dessert

- Selection of desserts from Bloomsbury Street Kitchen
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Lunch Experience
Mediterranean

Menu 1
£35 per guest

- Salmon carpaccio with chilli avocado

- Burrata with Seville orange, coriander seeds
and manuka honey

- Spicy chicken gyros with chilli fries and tzatziki
- Baked cod with Parmesan and garlic butter
Dessert

- Italian meringue and coconut mousse with
white rum jelly and pineapple sorbet

Menu 2
£30 per guest

- Yellowfin tuna carpaccio with truffle lime oil

- Crab and asparagus salad with Dijon mustard
and lemon mayo

- Slow-cooked glazed lamb shoulder with chilli fries
and lemon feta yoghurt

- 28-day-aged rib-eye steak with warm Gorgonzola butter
Dessert

- Yoghurt and white chocolate cheesecake with
activated charcoal sorbet

Vegetarian
£25 per guest

- Seared aubergine with thyme and feta yoghurt dressing

- San Marzano tomatoes with goat's cheese, capers
and basil

- Halloumi fries with tzatziki and coriander mint dressing

- Oven-baked portobello mushroom with
Scotch bonnet-infused creamy labneh sauce

Dessert

- Pear & apple tarte Tatin with Tahitian vanilla ice cream
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Lunch Experience (continued)
Japanese

Menu 1
£30 per guest

- Salmon tartare with shiso soy

- Yellowtail sashimi with spicy yuzu soy
- Goma-glazed roasted aubergine

- Chilli-and-lemon-roasted baby chicken
Dessert

- Chocolate bento box with coconut sorbet

Menu 2
£35 per guest

- Tuna sashimi flat taco with truffle ponzu mayo
- Seared beef tataki with truffle ponzu
- Crispy soft shell crab harumaki rolls with spicy ponzu

- Sake-flamed black garlic king prawns with chilli
and cumin

Dessert

- Yoghurt and white chocolate cheesecake with
activated charcoal sorbet

Vegetarian
£30 per guest

- Avocado tartare with shichimi soy

- Seared courgette tataki with truffle ponzu
- Goma-glazed roasted aubergine

- Japanese mushroom and truffle toban-yaki
Dessert

- Yoghurt and white chocolate cheesecake with
activated charcoal sorbet
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Dinner Experience
Mediterranean

Menu 1
£45 per guest

- Zucchini and eggplant chips with tzatziki
- Salmon carpaccio with chilli avocado

- Burrata with Seville orange, coriander seeds
and manuka honey

- Spicy chicken gyro with chilli fries and tzatziki
- Baked cod with Parmesan and garlic butter
Dessert

- |talian meringue and coconut mousse with
white rum jelly and pineapple sorbet

Menu 2
£50 per guest

- Layered potato chips with jalapefio sauce
- Yellowfin tuna carpaccio with truffle lime oil

- Crab and asparagus salad with Dijon mustard
and lemon mayo

- Slow-cooked glazed lamb shoulder gyros with chilli fries
and lemon feta yoghurt

- 28-day-aged rib-eye steak with warm Gorgonzola butter
Dessert

- Valencian orange and cinnamon creme br(ilée

Vegetarian
£40 per guest

- Zucchini and eggplant chips with tzatziki

- Seared aubergine carpaccio with thyme and feta
yoghurt dressing

- San Marzano tomatoes with goat's cheese, capers
and basil

- Halloumi fries gyros with tzatziki and coriander
mint dressing

- Oven-baked portobello mushroom with Scotch bonnet-
infused creamy labneh sauce

Dessert

- Pear & apple tarte Tatin with Tahitian vanilla ice cream
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Dinner Experience (continued)
Japanese

Menu 1
£45 per guest

- Tuna sashimi flat taco with truffle ponzu mayo
- Seared beef tataki with truffle ponzu

- Blanched spinach and hazelnut salad with white
goma dressing

- Crispy soft shell crab harumaki rolls with spicy ponzu

- Sake-flamed black garlic king prawns with chilli
and cumin

Dessert

- Yoghurt and white chocolate cheesecake with
activated charcoal sorbet

Menu 2
£50 per guest

- Salmon tartare with shiso soy

- Yellowtail sashimi with spicy yuzu soy
- Goma-glazed roasted aubergine

- Chilean sea bass yasai zuke

- Chilli-and-lemon-roasted baby chicken
Dessert

- Chocolate bento box with coconut sorbet

Vegetarian
£40 per guest

- Avocado tartare with shichimi soy
- Seared courgette tataki with truffle ponzu

- Blanched spinach and hazelnut salad with
white goma dressing

- Goma-glazed roasted aubergine
- Japanese mushroom and truffle toban-yaki
Dessert

- Yoghurt and white chocolate cheesecake with
activated charcoal sorbet
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Bloomsbury Street Kitchen Lunch Experience

For the ultimate experience, Bloomsbury Street Kitchen
can be hired exclusively for private parties and bespoke
events.

In a prime location, situated in one London’s most iconic
areas, Bloomsbury Street Kitchen boasts natural daylight,
contemporary furnishings and a dramatic ambiance.

With a wealth of experience, our dedicated team are here
to create your unique event. Whether you are looking for
relaxed, intimate dining, a drinks reception, corporate
luncheon, wedding reception or special birthday
celebration, we will ensure every detail is taken care of.

We can accommodate up to 112 guests for a seated lunch
or dinner, and up to 200 guests for canapé receptions.

We pride ourselves in offering seamless attention to
detail, impeccable style of service and memorable dining
experiences in an impressive contemporary setting in the
heart of London.

Sit down: 112 (max) guests
Cocktail: 200 (max) guests

Lunch
Sunday - Wednesday: £ 8,000
Thursday - Saturday: £12,000

Dinner
Sunday - Wednesday: £12,000
Thursday - Saturday: £15,000

These prices include our Bloomsbury Street Kitchen
Signature Canapés or Dining Menus, as well as:

- Two arrival drinks per guest - prosecco or a
choice from our signature Bloomsbury Street Kitchen
cocktail menu

- Still and sparkling water, soft drinks, coffee and teas

- Bloomsbury Street Kitchen resident DJ
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