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FARRINGDON



PRIVATE ROOM HIRE Wine tastings Meetings Drinks parties Sit-down dinners



MEERLUST ROOM SASSICAIA ROOM LOUIS ROEDERER ROOM



Vivat Bacchus Farringdon offers three distinct rooms for private events, two private and one semi-private. Being known for our wines, we thought it only fitting that our Private Rooms would be wine themed, hence, we give you the Louis Roederer, Sassicaia and Meerlust rooms. We can cater for small meetings, stand-up drinks parties, sit-down dinners and more, and various set menus are available. We also offer private wine tastings for 10-50 people, with a range of different subjects. Menus and wine tasting packages can be amended and tailored to your needs, so please contact us should you need a more specific package for your party. Rooms are generally booked on their own, but multi-bookings are possible.If you wish to rent out the entire restaurant, more than one room or the upstairs restaurant only, please contact us for options and prices.



Louis Roederer (Private) The smaller of the rooms, it has an exclusivity to it just like the Champagne house it is named after. Suitable for both smaller meetings, meals and stand-up tastings, the room can seat 10-12 people, and has standing room for up to 25.



Sassicaia (Semi-private) Named after one of Italy’s most famous wines, the Sassicaia room is the largest of our private rooms, and the one we hold our Farringdon Wine Dinners in. The room can seat up to 50 people and can host standing parties for around 65. It is frequently booked with the adjacent Meerlust room for parties that wish to have two separate area, for example one for drinks and one for dinner.



Meerlust (Private) Award-winning South African producer Meerlust has given name to the last of the rooms. The room can be split in two and offers many opportunities, from a sit down dinner for up to 36 people, a drink party for 60 people, or a combination of the two for smaller groups. Split into two separate rooms, each part of the room can seat 18 people.



Party Menu 1 12-24 guests Armagnac duck terrine, Rocket, Picalilly sauce & toast, £6.25 Scottish smoked salmon, Poached free range egg & brown bread, £6.90 Goats cheese in crispy Feuille de Brick, Beetroot relish & mixed leaves salad, £7.95 ** Wild mushroom risotto, Parmesan & truffle oil, £11.50 Grilled pork cutlet, Gratin Dauphinois, green beans & wholegrain mustard sauce, £13.95 Pan fried fillet of Skrei (Norwegian Cod), Catalan rice & fresh tomato sauce (Contains shellfish), £14.95 ** Selection of ice creams & sorbets, £5.25 Mango crème brûlée, White chocolate & macadamia nuts cookies, £5.75 Selection of cheeses, £8.50



Party Menu 2 12-24 guests Grilled calamari steak & chorizo, Mango salsa & green salad, £6.95 Goats cheese in crispy Feuille de Brick, Beetroot relish & mixed leaves salad, £7.95 Wagyu beef carpaccio, Button mushrooms marinated in basil oil, rocket & Parmesan, £9.95 ** Fresh gnocchi, Spinach, red pepper, tomato & mozzarella, £11.50 Pan fried scallops with guacamole, Sauce vierge & crispy pancetta, £18.90 Aubrey Allen sirloin on the bone (280gr), Triple cooked chips & salad, £24.95 ** Mango crème brûlée, White chocolate & macadamia nuts cookies, £5.75 Valrhona chocolate textura, Caramel & thyme, £7.50 Selection of cheeses, £8.50



Party Menu 3 For parties of 25 and over Parties of 25 or more people need to choose two starters, two main courses and two desserts from the above menus to create Party Menu 3. A 12.5% service charge will be added to all bills. All dishes may contain traces of nuts, please inform us of any allergies.



TASTING PACKAGES The VB Experience – Signature Wine and Cheese Love cheese? Love wine? Take a trip with us down the Vivat Bacchus hall of fame, where we have pulled out some of our favourites to share with you. Which will be your favourite icon? Weird and wonderful treats – Not for the faint hearted … Join us for a night of alternatives, where you will sample an abundance of exotic wines and appetizers you wouldn’t see on your average menus. Don´t be shy, give it a try! Old World vs New World How can the same grape variety make wines that are completely different?? Comparing classic European wines with those emerging from various New World countries, we will look at similarities and differences and talk about all the factors that plays a part in creating the final wine. Tour of South Africa – Paying homage Paying homage to our VB roots, come and say ´Cheers´ with us as we take you on a tour of the Cape. We’ll sample wines from five or six different regions, including some of the biggest names in South Africa, whilst learning about the signature grapes along the way. Passport of Wine – Travel in style Around the world in eighty (-ish!) minutes, join us for a whirlwind tour of the world, raising your glass along the way to some world-class icons, without having to leave the table. Don’t forget your passport! Blending sessions – Bordeaux Master Class (20+ people only) Fancy yourself as a bit of a Rothschild, or a member of the Gallo family?! Either way, join us to make your own special blend, as we give you a master class training session of Bordeaux, and he art behind their famous blends, with a South African twist of course!



Wines tasted will depend on number of people and wines chosen. Please provide us with your budget, what type of tasting you are interested in, dates and number of people and we will prepare tasting proposals and check availability.



Terms and Conditions 1. Confirmation of bookings In order to confirm your booking, please complete the attached form and returned to us by post or email within 48 hours of a making the initial booking. 2. Guaranteed Numbers To ensure our maximum efficiency, please confirm the number of guests 48 hours before your reservation. Please note that this will be regarded as the minimum number of guests for the catering and charging. 3. Payment We accept all major credit cards and company cheques can be accepted by prior agreement. Please note that we do not invoice our customers. Please note that in the event of an account not settled on the day, the balance shall be charged to the credit card details supplied on the booking form. 4. Gratuity and VAT A 12.5% gratuity will be added to the final bill. All food and beverage charges are inclusive of VAT. 5. Cancellation In the event of a confirmed booking being cancelled with less than 48 hours notice, we will charge a cancellation fee of £20 per person. If numbers drop without prior notice the confirmed number of guests will be charged at the menu price per head for each missing guest. 6. Dietary Requirements Some dishes may contain nuts, please inform us in advance if you or any member of your party has an allergy. Any guests with dietary requirements, or who are vegetarian, shall be catered for separately on the evening. 7. Minimum Spend There is no venue charge for booking private areas. There is however, a minimum spend requirement excluding a 12.5% service charge and this requirement differs for each area. In the event of this minimum spend not being reached, the difference will be added onto the bill to reach the minimum spend. Please contact the restaurant for more information regarding the minimum spends for our various areas.



8. Lunch time functions are reminded that the hired room (wine bar or restaurant) needs to be vacated by 17:00 to in order to prepare for our equally important evening trade. Your party is welcome to move to our main Bar and Restaurant area upstairs, or to reserve the area for the evening as well in which case a revised minimum spend will apply. Please contact the reception for further information.
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Chicago Private Dining Menu Packages 

all packages include select imported and domestic beers, select wines, soft drinks and tea. BRUNCH. COCKTAILS. MOCKTAIL. PACKAGE seasonal elixirs.
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Private Dining Planner - Artisans Restaurant 

For events with more than 15 people a prix fixe menu is required (sample ..... perfect for business presentations, videos and photo slideshows. ... Additionally the TVs can be used to play pre-selected music lists during your event making it.
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Private Dining Planner - Artisans Restaurant 

These menus are set menus and may only be modified in the event that an individual has a food allergy or dietary health concern. Six Course. $85 per person ... Seven Course. $103 per person. Amuse Bouche. Chef's Choice. Le Foie Gras. Pan Seared Foie 
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Vivat Bacchus Private dining info oCTOBER 2014 
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Private Dining Planner - Houston - Artisans Restaurant 

Steak Tartar a la Francaise. $4.50 each. â€¢ Quail Leg Confit with potato a cru. $4.50 each. â€¢ Mini Brie En Croute with apple jam. $4.50 each. â€¢ Melted Gorgonzola ...
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Private Dining Menu Packages Oak Brook 

BAKED GOAT CHEESE tomato sauce, warm herb garlic bread. ONION SOUP AU GRATIN baked with gruyère cheese. (half portion for each guest additional $4).
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Newslette February 2013.indd 

3 févr. 2013 - DE LA SAINT. VALENTIN. 18H00. No.1 ELLE. SUR PLACE DE. 10HRS - 14HRS. BLOC#1, SALLE #116. 17. 18. 19. 20. 21. 22. 22. 23. 23. 24.
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Private Dining Menu Packages Oak Brook 

and features classic steak frites as well as a wide selection of fresh seafood and plats .... STEAK & FRITES choice of sauce: classique, au poivre, bordelaise or ...
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91; February 21, 2013 

21 fÃ©vr. 2013 - transparency, better procurement practices, and stronger governance. In particular, there is a need to redefine and clarify responsibilities ...
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91; February 21, 2013 

21 fÃ©vr. 2013 - administration and collection process, a taxation structure that does not adequately reflect .... technology more appropriate to local conditions;. (vi) create and/or ...... A reliable integrated information system is critical to ens
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info pack rdd 2013 
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Private Hire Pack LB January 2015 compressed 
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Pack vidéoprotection urbaine Protecna 2013 

l'Assistance à Maître d'Ouvrage dans le domaine de la prévention et de la ... de l'intérieur et d'anciens ingénieurs Sûreté / Sécurité, ingénieur réseau radio chez ...
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(Nordic) & February 9-10 (Alpine), 2013 TE 

1 févr. 2013 - 26 72 Parker Tyler. UU 0:20:03.8 --. 27 59 Sierra Jech. WYO 0:20:19.3 22. 28 54 Maya Radonich. UAA 0:20:32.3 --. 29 52 Britta Schroeter.
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