
  

  

  

  

  

  

Located in the heart of Piccadilly, Gordon Ramsay’s Heddon Street Kitchen is a stylish space 
set over two floors. Open all day for lunch, dinner, after work cocktails and weekend brunches, 

we serve a globally inspired menu.  

  

  

PRIVATE DINING AND EVENTS MENUS  

  

  

 

 

 

Seated Menus  

From lunch to sharing feasts, discover our seasonal menus designed for groups 
& large parties  

~  

Standing Event Menus  

Plan your cocktail party or standing reception with delicious canapés & 
platters  

~  

 

 

 

  

  

To make an enquiry call 020 7592 1373  or email 

privatediningandevents@gordonramsay.com   

   

www.heddonstreetkitchen.com    

3-9 Heddon Street, London W1B 4BD  

  

   
    

  
/heddonstreetkitchen              @heddonstkitchen             @heddonstkitchen  

  

#UpYourStreet  

http://www.heddonstreetkitchen.co.uk/
http://www.heddonstreetkitchen.co.uk/


  

  

  

  

  

If you have a food allergy, intolerance or sensitivity, please speak to your server about ingredients in our dishes before you order 
your meal. A 15% discretionary service charge in main restaurant and in the Private Dining Room will be added to your final bill. All 

our food and beverage prices are inclusive of VAT at the current rate.  

  

  

  

  

  

  

 
LUNCH MENU 

  

 

Roasted pepper and tomato soup, crème fraîche, chives 

Salt and pepper squid, lime and coriander mayo 

Chicken wings, Tamarind sauce, spring onion, coriander  

~ 

Dry aged beef burger, Monterey Jack cheese, sriracha mayo, chips 

Steamed sea bream, braised leeks, cherry tomatoes,  

samphire and brown shrimps 

Celeriac steak, grilled mushroom, watercress, 

Wild rice, mushroom gravy 

 
Roasted cod, crushed potatoes, artichoke, salted capers, red wine and lemon 

sauce (£4 supplement) 

 
~ 

Sticky toffee pudding, clotted cream 

Selection of homemade ice cream and sorbet 

Pineapple and kiwi carpaccio, passion fruit, coconut sorbet 

£30 per person 
 

Available Monday – Friday 12 noon to 4pm  



  

  

  

  

If you have a food allergy, intolerance or sensitivity, please speak to your server about ingredients in our dishes before you order 
your meal. A 15% discretionary service charge in main restaurant and in the Private Dining Room will be added to your final bill. All 

our food and beverage prices are inclusive of VAT at the current rate.  

  

  

 

 

 

Available Monday – Friday 12 noon to 4pm 

 

   

 

 

 

MENU 1 
For parties of 25 and larger, please select one option from each course in advance 

 

 

Salt and pepper squid, lime and coriander mayo 

Superfood salad, kale, cucumber, quinoa, grilled corn, avocado purée, orange dressing, 

spiced nuts 

Tamarind spiced chicken wings, spring onion, coriander 

~ 

Steamed sea bream, braised leeks, cherry tomatoes, samphire, brown shrimps 

Cumbrian Saddleback pork belly, spiced apple purée, 

Celeriac steak, grilled mushroom, watercress, Wild rice, mushroom gravy 

Dry aged rib-eye 10oz, Kauffman’s fries, red wine jus (£10 supplement) 

~ 

Selection of homemade ice cream and sorbet 

Sticky toffee pudding, clotted cream ice cream 

Pineapple and kiwi carpaccio, passion fruit, coconut sorbet 

 

~ 

£50 per person 

Enhance your experience with: 

Additional cheese course £10 

Chef’s selection of canapés £10 



  

  

  

  

  

If you have a food allergy, intolerance or sensitivity, please speak to your server about ingredients in our dishes before you order 
your meal. A 15% discretionary service charge in main restaurant and in the Private Dining Room will be added to your final bill. All 

our food and beverage prices are inclusive of VAT at the current rate.  

  

  

 
MENU 2  

 For parties of 25 and larger, please select one option from each course in advance  

   
  

Roasted pepper and tomato soup, crème fraîche, chives 

Potted salt beef brisket with grain mustard, piccalilli, seeded crackers 

Prawn cocktail, grapefruit, Marie rose, avocado, tobiko 

~ 

Steamed sea bream, braised leeks, cherry tomatoes, samphire, brown shrimps 

Butter chicken and cashew nut curry, saffron rice, poppadom 

Baked spinach and ricotta cannelloni, tomato, mornay sauce and basil 

Dry aged rib-eye 10oz, Kauffman’s fries, red wine jus (£8 supplement)  

~  

Monkey Shoulder cranachan cheesecake, raspberry sorbet  

Sticky toffee pudding, clotted cream ice cream 

Pineapple and kiwi carpaccio, passion fruit, coconut sorbet 

 

 ~   

£55 per person  

  
 

Enhance your experience with:  

Additional cheese course £10  

Chef’s selection of canapés £10    

 

  



  

  

  

  

If you have a food allergy, intolerance or sensitivity, please speak to your server about ingredients in our dishes before you order 
your meal. A 15% discretionary service charge in main restaurant and in the Private Dining Room will be added to your final bill. All 

our food and beverage prices are inclusive of VAT at the current rate.  

  

  

 
 

THREE COURSE MENU 3  
  

Pre-order required for any party size  

  

   Spicy tuna tartare, wonton crisps, avocado, crème fraîche  

Potted salt beef brisket with grain mustard, piccalilli, seeded crackers 

 Stracciatella, tomatoes, pine nuts, basil, lavosh  

~  

Baked cod with crushed potatoes, artichoke, salted capers, 

red wine and lemon sauce  

Rib eye 10oz, Kauffman’s Fires, red wine jus   

Baked spinach and ricotta cannelloni, tomato, mornay sauce and basil 
  

Beef Wellington, truffle brie mashed potato, red wine jus (£15 supplement) 

 ~  

Chocolate fondant, salted caramel ice cream   

Selection of British cheese, quince, seeded crackers  

Sticky toffee pudding, clotted cream ice cream  

~ 

£60 per person 

 Enhance your experience with:  

Additional cheese course £10  

Chef’s selection of canapés £10   

  

  

 



  

  

  

  

  

If you have a food allergy, intolerance or sensitivity, please speak to your server about ingredients in our dishes before you order 
your meal. A 15% discretionary service charge in main restaurant and in the Private Dining Room will be added to your final bill. All 

our food and beverage prices are inclusive of VAT at the current rate.  

  

  

 
STANDING PARTY MENU  
(minimum of 5 orders per type)  

  

 
Canapés           all £2.5  

Savoury  
Truffle and ricotta gnocchi, mayo parmesan   

Chorizo balls, garlic aioli  

Salt and pepper squid, coriander and lime mayo  

Smoked salmon blini, crème cheese  

Spicy tuna tartare, wonton crisps, crème fraîche  

Pea and leek tart, Parmesan hollandaise glaze  

Salt beef brisket with grain mustard, piccalilli, 
seeded crackers  

 

 

 

Sweet          all £2  

 

Pineapple and kiwi carpaccio skewer, passion fruit 

Gingerbread and vanilla cheesecake  

Mince pies (available 16th November – 26th December)  

 

 

Bowl Food        all £7  

Savoury      
Baked spinach and ricotta cannelloni, 
tomato, mornay sauce and basil 
Dry aged beef burger, sriracha mayo, 
Monterey Jack cheese  

Mini fish and chips, tartare sauce  

Superfood salad, kale, cucumber, quinoa, 
grilled corn, avocado purée, spiced nuts   

Roasted cod, crushed potatoes, artichoke, 
salted capers, red wine and lemon sauce  

Butter chicken and cashew nut curry, saffron 
rice, crème fraîche  

  

Sweet    all £4.5  

Sticky toffee pudding, salted caramel ice 
cream  

Pineapple and kiwi carpaccio, passion fruit, 
coconut sorbet  

Passion fruit sorbet, lime zest  
   

Signature starters sharing platter £25 
 

Roasted pepper and tomato soup, crème fraiche, chives 

Potted salt beef brisket, grain mustard, piccalilli, seeded crackers 

Spicy tuna tartare, wonton crisps, crème fraîche 

 


