


Founded by Jason Atherton, partnering with Irha Atherton, The Social

Company has some of London’s best dining spaces available for

private hire. Each of our award-winning restaurants has its own

identity, linked by fine, world-class food, great service and informal

settings.

From intimate dinners to festive feasts, we’ve collaborated with top

designers to create spaces that blend elegance with warmth.

 Our dedicated team is here to make your event as seamless and

special as possible, whether it’s a relaxed bistro meal, cocktails, or

an exclusive tasting menu.

SOCIAL SPACES

SAEL

St. James

Lunch and Dinner seating capacity: 80

THE BLIND PIG: 80 guests

EXCLUSIVE HIRE: 180 guests for standing drinks and canapés

250 guests for both the restaurant and The Blind Pig

CITY SOCIAL

The City

PRIVATE DINING SUITE: Up to 22 guests seated

CHEF’S TABLE: Up to 10 guests

PRIVATE DINING ROOM: Up to 30 guests seated, 40 guests standing

SOCIAL24 BAR: Up to 100 guests standing, 80 guests seated

THE RESTAURANT: Up to 100 guests seated, 150 guests standing

EXCLUSIVE HIRE: 200 guests standing

LITTLE SOCIAL

Mayfair

 PRIVATE DINING ROOM: Up to 6 guests

EXCLUSIVE HIRE: Up to 55 guests seated or standing

THREE DARLINGS

Chelsea

CAPACITY: 75 guests

TERRACE: 30 guests

ROW ON 5

Savile Row

CAPACITY: 30 guests seated, 120 guests standing



“A restaurant for anyone, for any time
and for any occasion”

DAVID ELLIS - THE STANDARD



The Restaurant

Dining Room

A spacious and stylish area, capturing the vibrancy of the Cool Britannia era. Ideal for

large groups and exclusive hire.

Lunch and Dinner seating capacity: 80 guests

Counter Bar

A dynamic space overlooking the cocktail bar, offering an entertaining atmosphere.

Suitable for up to 11 seated guests

Chef’s Table

Offering a direct view of the open kitchen, this intimate spot is perfect for smaller

groups.

Suitable for 6 seated guests

Terrace

A semi-private outdoor space, perfect for warm weather gatherings.

THE BLIND PIG

Bar

A sleek and sophisticated cocktail bar offering a vibrant and energetic setting.

Suitable for up to 8 seated guests

Lounge

An edgy, understated bar lounge space where art and attitude intersect. The venue,

decorated with works from the Young British Artists (YBA) movement, features a DJ

booth for late-night entertainment, making it the perfect spot for exclusive after-

parties.

Suitable for up to 32 seated guests



Private Dining Room

An Intimate, Fully Private Area

Our private dining room, located upstairs at The Blind Pig Bar, is

available from 12:00 PM to 3:30 PM and comfortably accommodates up

to 12 guests.

For dinner, we also offer exclusive hire of The Blind Pig Bar, with

capacity for 15 to 40 guests.

The Blind Pig Bar is also available for morning meetings, coffee breaks,

conferences bookings.







CITY SOCIAL

PRIVATE DINING SUITE:

22 guests seated

PRIVATE DINING ROOM:

Up to 40 guests standing, 30 guests seated

CHEF’S TABLE:

Up to 10 guests

SOCIAL24 BAR:

Up to 100 guests standing, 80 guests seated

THE RESTAURANT:

Up to 100 guests seated, 150 guests standing

EXCLUSIVE HIRE:

Up to 200 guests standing Located on the 24th floor of Tower 42, Michelin-starred City Social

is a show-stopping venue for a private party, with Art Deco detailing and wraparound views of

the City of London. The food is creative yet simple, showcasing the best of British ingredients.

PRIVATE DINING SUITE & PRIVATE DINING ROOM

We have two private dining rooms which both provide a chic and stylish setting for a business

lunch or celebratory dinner, for seated dinners or standing receptions.

CHEF’S TABLE

The Chef ’s Table provides an exclusive fine dining experience for up to 11 guests, with a window

through to the City Social kitchen.

EXCLUSIVE HIRE

For a truly spectacular event, City Social can be hired exclusively for up to 200 guests standing.

Beginning with cocktails and canapes in the spacious bar, guests can move through to the

restaurant for dinner, before returning to the bar for drinks and dancing afterwards.

SOCIAL24 BAR

The bar at City Social can also be hired semi-exclusively for groups of up to 100, with inventive

cocktails and modern bar snacks.





“Little Social is perfectly lovely, the
service is wholly attentive and brimming

with smiles, bells and whistles”

GRACE DENT - THE STANDARD



LITTLE SOCIAL

Little Social focuses on seasonal, accessible ingredients and brings

the best of British produce to the table. With stylish interiors, it is

relaxed with a friendly atmosphere that makes it ideal for more

informal events.

PRIVATE DINING ROOM

Tucked away at the back of the restaurant with a sliding door for full

privacy, Little Social’s private dining room can be booked for an

intimate lunch or dinner for up to 6 guests.

EXCLUSIVE HIRE Centrally located in Mayfair, Little Social is the

perfect choice for larger parties, corporate events and celebrations

for up to 55 guests seated or standing.

LOCATION

Little Social

5 Pollen Street

 London

W1S 1NE Tel





“Three Darlings, London: Gorgeous, pink
and packed with (almost) too much

choice ”

LILLY SUBBOTIN - THE INDEPENDENT



THREE DARLINGS

Named after their daughters Keziah, Jemimah, and Athena, this

neighbourghood bistro showcases Atherton's passion for sustainable,

innovative dining. Led by Executive Chef Jake Oswin, the menu features

modern English dishes with European influences, including Skate Schnitzel

and Wagyu Sausage roll. The space offers an open kitchen, outdoor terrace,

and a curated cocktail and wine selection. Open daily for all-day dining and

takeaway, Three Darlings brings a fresh, locally-inspired experience to the

heart of Chelsea.

Nestled in the heart of Chelsea, Three Darlings offers a warm, stylish

environment that perfectly blends modern elegance with comfort. Focusing

on seasonal and locally sourced ingredients, Three Darlings brings a fresh

twist to contemporary British cuisine. The restaurant’s relaxed atmosphere

makes it ideal for both intimate gatherings and larger, informal events.

CAPACITY

Main Dining Area: Up to 75 guests

Terrace: Up to 30 guests, perfect for al fresco gatherings

EXCLUSIVE HIRE Three Darlings is an exceptional choice for private events,

from corporate celebrations to milestone occasions. With exclusive hire, we

can accommodate up to 75 guests in the main dining area, providing a

comfortable yet sophisticated space for seated meals or standing events.

LOCATION

 Three Darlings

241b Pavilion Rd

Chelsea, London





“The Mood: Dinner part of dreams.
 The Food: Stars in their eyes.”

BEN MCCORMACK



ROW ON 5

Nestled in the heart of London’s prestigious Savile Row, Row on 5 is the epitome of bespoke,

exquisitely crafted British fine dining.

“‘Row’ stands for the ‘refinement of work’, meaning our work is never done, We pride ourselves on

not resting on our laurels and appreciating that there is always room for improvement.”

With each service limited to just 28 covers, and every detail meticulously considered, a

reservation at Row on 5 ensures an unparalleled and unforgettable dining experience. The 15-

course tasting menu is split into three acts across three venues that takes guests through the

culinary journey of Jason’s life.

Beyond its tailored offering Row on 5 will embody the spirit of London’s iconic Savile Row, from

uniforms tailored to the leather bound menu covers crafted by Savile Row Co. Every facet of the

restaurant will be touched with luxury.

The lounge area will be filled with multiple dining tables for guests to enjoy champagne and their

first 3 courses of the 15-course tasting menu. In perfect view is the high end, home style,

SmallBone kitchen. This part of the evening will last approximately 40 minutes. The main dining

room, located on the ground floor, will be accessible by an immersive LCD lift and the grand

staircase, where guests will be guided to and will experience visuals of the delicious food, which

changes according to the season.

Stylishly designed by Rosendale Design, the main dining area will exude extravagance and

showcase a real feeling of the tailored experience, as guests will be greeted and served by the

chefs and sommeliers, the first of its kind, enjoying the main 9 courses on their bespoke tasting

menu. For the last 3 courses of desserts and petit fours, guests will be brought back down to the

lower level and can continue enjoying the fine wines or cocktails.



OYSTER AND PEARLS

CORNISH BLUEFIN TUNA

CHEESE AND ONION

PETITS FOURS

SCOTTISH LANGOUSTINE

ORKNEY SCALLOP

BRIOCHE

CORNISH TURBOT

SIKA DEER

CASHEL BLUE

ALFONSO MANGO

MAYAN RED

TEA AND CAKE

OSWALDO 71%




