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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.
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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
Maytair
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
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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
Oftfering 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.
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SPRING 20235
SMNACKS
Larninatad brioche, Guinnass ard treacls butter 5.5
Marmite English custard tark 6.5 each
Aaa Limal Cawar +65.5
Tempwa Rock aysber, Sarson's 'scraps” & each
Cwsters baked with X0 sauce, vesterday's sourdough & each
Fish & Chips' &.5
Red pepper 'nduja, créme fraiche, puntarells, sourdough baule E50
Wedsh wild gasfic fat bread, 36 month aged Parmesan 10
TOSTART
Baked delica pumpkin, sesame, sova roasted pumpkin seeds, feta 11
Maount Vesuvius tomato and Charentais melon, lardo and aged sherry vinegar 10.6
Wiood fire Port roasted figs, stracciatella and cobnut hummoas 14
Endive Cassar zalad, srmoked bacon, pickled apple, Stilton, pirenio 12.5
amoked potatoes, ampersand cultuwed butber, fermented onions 13
Cirkney zeallop, razor clams and smoked heeks 106
Salt baked celariac and kahlrabi, candied walnut dressing, pickled maitaka 14

Carnish mackensl], jalapeno, BEQ pireapple and lime 175

ShEWERS BEEF & BONE MARROA PIE 34
Calamari and larde, chirnichuri 13.5 Hraised aged beaf shin, bore marrow, snail ragout,
Devion hadgoet belly, seawead gremaolata 11 smoked garlic and parshey butber, mash potata

Celeriac shawarma, braised red cabbage, yoghurt 9

MIDY PLATES
Charred Lincolnshire broccoll stem, preserved lemon, tempura scraps and sesweesd 16
Black truffle and ricotta tortellini, aged parmesan rind sauce, Lyonnaise anian 26
Gochujang griled cuttlefish, soy-braised pork cheek dressing 23
Mative labster, prawn and scallop lsagra baked in lobster bisque 29

Bubergine schritzed, fried cackbebean mgg, vagan ‘nduja, salsa verde 23

FROM THE EMBERS

Shartharn =irloin 16 { 100g Dewan white chicken (half boneless) 3]
Aberdean Angus ribeye W 100g Aged Biythiburgh pork chap, charcuterie sauce 34
Filiat an the bone 52 Trongon of aged brill an the bore 16§ 100g
Short harn T-Bone 13 [ 100g Diay bt fish of the day (Market price)
Cote de Boeu! 13 100g iCarnish labster, rice, coral buttesr |hall) 38

Cauliflower steak marinated in coconut yaghurt 195

Bearnaise, Sael gravy, chimichuri 2.5

SIDES
Salt ard viregar Kolfman chips &6 Sael salad 4.5
Eroccoli, man and smoked anchowy 7.5 Mash and chicken gravy B.5

Fol roasted hispi cabbage, brown butter, misa B.5 Swade guer ambers, X0 sauce, crispy Sea lattuce 7.5
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"A Eif_}f power spot that can double as ultimate romantic

date location? Yes, City Social really 1s that good”
CITY /OClgh : BILL PRINCE, GQ
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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 Chet '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.



DESSERT

STARTERS 100y
iske of Wight Tomata Salad | 19 King Prawn & Lobster Raviolo | 24 Organically Reared duck liver| 29 Lemon meringue parfait 13
Whipped goat's cheese, watermelon, Smoked hay butter, Yorkshire rhubarb & ginger, Jurong on, Domaine de Souch, South West, Fronce 2019 i4
yuzu kosho, black olives, ponzu courgette & bazil, shellfizh bizque fennel pollen, hazelnuts, bricche
Roasted Orkney Scallop | 24 Brizcham Crab | 22 Dexter Beef Tartare | 22
Truffle mash, apple puree, celeriac Mashi pear, pickled moaoli, dill, Harseradish, tarragon emulsion, Bitter chocolate dEliEE, blood ora nge SDTIEIE"L Er'!,l'EtH“SEd chocolate 13
celery & samphire, yuzu crispy potatoes, togarachi hMoury Tredition Domeine de la Coume dv Roy, Roussilon, Fronce, 2015 15
MAINS
_ Apple tarte tatin, vanilla ice cream, caramel sauce (for 2) 26
) H i k Lamb | .a_,z ) _ Mer Eld ) | '_“' Costelnow de Suduirout, Souternes, Bordeows, France, 2016 I8
Laire Valley white asparagus, wild garlic mash, Heritage beetroot, contfit quince, lingonberry sauce,
crispy lamb belly, Amalfi lemaon, lardo di Colonnata tardivio salad
Line-Caught Sea Bass | 39 Newlyn Cod | 38 Rhubarb crumble souffle, stem ginger ice cream (Please allow 20 minutes) 15
Koji glazed maitake mushrooms, vadouvan, Roasted rn-:nrelli. cockle & p-:ancetté Bordelaise, Murscat de Beauries de Venkte Salany, Downbime dé Coyeix, Meone, Frmce
tempura 5t Austell Bay mussel braized lecks, wild garlic id

FROM THE JOSPER GRILL

‘The Ice Cream Game’ 13
Moscote d'Ast, ‘Moncucco *, Fortenafreddo, Predmont, Italy 2022 45
Hereford prime beef Fillet | 56 Hereford prime beef Sirloin | 46 Hereford prime beef Ribeye | 48 375ml
Triple-cooked chips, salad, Triple-cooked chips, salad, Triple-cooked chips, salad,
bearnaise & peppercom bearnaize & peppercom bearnaize & peppercorn )
Selection of 3 or 5 cheeses served from our cheese trolley 15,20
Taylor's 20 YO Tawn 24
Hereford prime Cote de Beeuf| 112 Cornish Monkfish Meunigre | 36 Devon White Chicken Chasseur | 79 ¥ ¥
Hash brown, black garlic emulsion, Crispy capers, lemon, Famcetta, truffle mash, tarragon &
celernac remoulade, ox cheek parsley & brown butter braised mushrooms (for 2)
bordelaise (for 2}
From the Coravin 50ml 100mi
SIDES : i . :
¥in de Constence, Klein Constontic, South Africe, 2019 18 E 1
Mashed Potato | 7 Triple-Cocked Chips | 8 Green Bean & Truffle Salad | 9 Possita di Pantelleria ‘Ben Bye’, Donnafugata, Sicily, ltaly 2021 19 38
Leaf Salad, Blue Cheese Dressing | 5 Braised Red Cabbage | 9 Tenderstem Broccoli | 7 Tokeji Aszu & Puttonyos, Dorgo, Tokaji, Hungary 2013 16 32
Choteow d’ Foguem, Premier cre closse Souterne, Souternes, France 19596 [ 120

Diirebornary 13 5% service tharge sl 2o sdted o youriral Bl Al press mcude VAT
Fleasa schaa Ut = sy alergry. |nim lerarce o detery requissman! belors order ng. Plene rots thet some of cur caseae @ msde rem cewe midk.
Fleasa redar b= your walier for more imlormrt ioa.

Ctretionary 12 . 5% wivice charge will be added 1o gour Tinal bill, & grices are including VAT, Plaase adwise us of any
Bllargy Antolaianck oF Selary raguifement hafore ordering. Some chedtes are made with raw ik



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

with smiles, bells and whistles”

GRACE DENT - THE STANDARD
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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 Maytair, 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

WIS INE Tel




STARTERS

[La Lattena burrata, Yorkshire rhubarb, packled pears
Conush crab salad. brown crab mavonnase, sea herb salad
Lake distnct beel Hank tartare, egg volk, celenac remoulade

Salt baked beetroot, goat curd, salton, walnuts (vg)

MAINS
Roast North Sea cod, harcot beans, pancetta
Chargnlled pork chop, chanterelle, Pansian sauce
La Tua ngatom, walnut pesto, peconno
Roasted pumpkin nsotio, roquelort, walnuts (vg)

280gr Sirlom - 35 Day drv aged, Intes, salad & bearmuse (£75 supplenent)

DESSERTS

1 3 -
Creme caramel

Bakewell tart, red Inut compote, creme frache

Cheese selection, spiced plum chutney

Fruat salad (vg)

SIDES 6

Crushed Potatoes Seasonal Vegetables Side Salad

Pomme Purée
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THREE DgRLINGS

THREE DARLINGS

Named aftter 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 perftectly 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
Chelseq, London




THREE D5RLINGS

A very English neighbourhood restaurant - Concentrating on flavour

Supper Club Menu

Snacks
Quail scotch egg, black pudding & cider apple &
Harissa flat bread, red pepper, Kalamata olive 8.5
Mardin anchovy flat bread, Welsh garlic & parsley 9.5
Three Darling's oyster, fermented chili sauce & horseradish mignonette 5 each
House Special oyster with yuzu kosho & trout roe 5 each
Char siu Shorthorn beef ribs & Szechuan pepper & each
Fried Enoki mushrooms & wasabi meyonnaise (vg) e
Starters
Grilled puntarelle, whipped smoked goat curd & anchovies 14
Red mullet, boullisbaisse sauce & pickled cedro 18
Spanish octopus, sohrasada & butter bean aioli 21
Beef tartare, black garlic, mushroom & grilled sourdough 22
Crapaudine beets, burrata & nasturtium (vg) 14
Mains
Baked miso aubergine, tarragon yoghurt & crispy chickpeas (vg) 24
Skate wing schnitzel, katsu curry & lime 249
Cornish baby monkfish tail meuniere 34
Celeriac, spinach, wild mushroom pie & parsley sauce (vgh 27
Wagyu Ssusage Roll with mashed potato & gravy for two g2
Grill
Market fish with seaweed butter MP
Lamb Barnsley chop 14
Spiced spatcheock poussin, garlic butter 28
200¢ Dry aged picanha steak 24
260¢ Ribeye steak 47
450¢ Chateaubriand for two L};
200g Hereford Cote de boeuf for two '
108
Sauces
Beef fat gravy & bone marrow 4.5
Chimichurr 4
Garlic & parsley butter 3
Sides
Roasted hispi cabbage, smoked onion & black garlic (vg) 12
Spring greens & butter onion (vg) g
Koffmann fries {vg) 7
Mashed potato (vg) ;

Add black truffie 15
Bitter leaf salad, blood orange & beet molasses (vg) 6.5

Pl alwaps ifort your sarver of any alerfes oF [alaleraness deford facifg podr arder. Nof bl thgrsaien s o Rerad of e sesn
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\ ? | | | “The Mood: Dinner part of dreams.
l{( ) \ S8 S | The Food: Stars in their eyes.”

BEN MCCORMACK

-



ROW |on 5

ROWONS <hatdd \»as‘é.m:"“‘"
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Nestled in the heart of London’s prestigious Savile Row, Row on 5 is the epitome of bespoke, - R,

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

SCOTTISH LANGOUSTINE

ORKNEY SCALLOP

BRIOCHE

CORNISH TURBOT

SIKA DEER

CASHEL BLUE

ALFONSO MANGO

MAYAN RED

TEA AND CAKE

OSWALDO 71%

PETITS FOURS



THE SOCIgL CONMEENS
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