SOHO HOUSE

40 GREEK STREET

Private Hire Brochure



Event Spaces at
Soho House
40 Greek Street

The original Soho House at 40 Greek Streetis set
in five Georgian townhouses at the heart of the
UK’s film and media industries in London’s Soho.
Recently refurbished, the four -floor space has
the Circle Bar, Drawing Room, House Kitchen
and two rooftop terraces.
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Sample Menu

SET MENU All to share

Starters

Tomato salsa, crudites, corn chips (pb)
Burrata, Nutbourne tomatoes, basil (v)
Steak tartare, sourdough toast

Calamari fritti, miso mayonnaise

Mains

Superfood bowl, cauliflower rice, spicy tofu, black eyed beans (pb)
Brick chicken, sambal yoghurt, cucumber, papaya

Salmon, purple sprouting broccoli, poached egg

Bone-in rib eye, fries, béarnaise

Desserts

Baked cheesecake, blueberries (v)

Chocolate chip cookies (v)

Brownie, chocolate sauce, salted caramel ice cream (pb)

Creme caramel, vanilla (v)

v - vegetarian, pb - plant based.
Please let us know if you have any allergies or dietary requirements. Our dishes are made here and may contain trace ingredients.
There is a discretionary 13.5% service charge added to your bill.



Sample Drinks Menu

Cocktails

House cooler: Seven Tails XO, Aperol, raspberries, lemon, mint

Marini goes to Mexico: Dewars 12 Scotch, Mezcal Verde, pineapple, agave, lime, rosemary
Eastern standard: 42 Below vodka or Bombay Sapphire gin, lime, cucumber, mint

Soho mule: 42 Below vodka, lime, ginger, soda

Calle ocho: Bacardi Ocho rum, Bacardi coconut, lime, cacao, Champagne, bitters
Paloma: Patron Reposado tequila, Two Keys grapefruit soda, lime

Cucumber & basil gimlet: 42 Below vodka, cucumber & basil cordial, bitters

Hibiscus lemonade: Hendrick’s gin, St Germain, hibiscus, watermelon & cucumber soda
Picante de la casa: Patrén Reposado tequila, chilli, coriander, lime, agave

Bittersweet negroni: Bombay gin, Punt e Mes, Aperol, bitters

Champagne martini: Amass vodka, Champagne cordial, orange bitters

Vesper martini: Amass gin and vodka, Lillet Blanc aperitif

Draught Bottled beer
Guinness 4.2% Peroni 5.1%

Posh lager Forest Road Brewery 4.1% Taunton cider 4.0%
Ride pale ale Forest Road Brewery 4.6% (gf)

Work IPA Forest Road Brewery 5.4%

No & Low

Orange Passion: Aperol, St Germain, passionfruit, orange, soda, bitters 4%
Eastern Fizz :Pentire Seaward, cucumber, lime, mint soda 0%

Pentire & Tonic: Pentire Adrift, tonic, rosemary 0%

Vibrante Spritz: Martini Vibrante non-alcoholic aperitif, tonic, orange 0%
Lucky Saint: unfiltered bottled lager 0.5%

Noughty: Sparkling Chardonnay Thompson & Scott Brut NV (0% vol)

PRESS cold pressed juice

Green: apple, lemon, romaine, cucumber, kale, spinach, celery
Berry: strawberry, mint, lemon, apple

Citrus: orange, lemon, turmeric, cayenne, grapefruit, tangerine
Ginger: apple, ginger, lemon

Hard Green: cucumber, lemon, celery, ginger, kale, romaine, spinach
Carrot: orange, apple, ginger

Smoothies

Berry & Acai: blueberry, acai, cherry, banana, strawberry, coconut
Coffee & Banana: banana, espresso, cacao, dates, oat milk

Greens & Ginger: kale, banana, pineapple, lime, ginger, coconut water

Fresh juice
Orange | Grapefruit | Apple

Tea

English Breakfast | Earl Grey | Peppermint | Fresh Mint | Camomile | Green | Jasmine
Red Berry & Hibiscus | Rooibos

Coffee by Grind, Shoreditch, London
Espresso

Matcha

Cold Brew, black | oat

Please let us know if you have any allergies or dietary requirements. Our drinks are made here and may contain trace ingredients.



Sample Wine List

Red

Maison Vincent Languedoc, Fr

Primitivo Visconti della Rocca, Puglia, It

Negroamaro Riserva Salice Salentino, Puglia, It

Douro Quinta da Cassa, Pt

Pinot Noir Cycles Gladiator, Galifornia

Old Vines Grenache Domaine of the Bee, Roussillon, Fr
Nuits St Georges Domaine Forey, Burgundy, Fr
Garnacha Clos de Pons, Gosters del Serge, Catalunia, Sp
Montepulciano d’Abruzzo Itinera, Abruzzo, It

Rioja ‘Capitoso’ Bodegas Altanza, Sp

Chateau Haut-Maginet Merlot, Bordeaux, Fr

Chianti Classico Sparviero, Tuscany, It

Barbera d’Alba ‘Pian Romualdo’, Prunotto, Piemonte, It
Cabernet Merlot Buitenverwachting, Constantia, SA
Cotes du Rhone ‘Rieux’ Notre Dame Pallieres, Fr
Malbec Reserve Domaine Bousquet, Mendoza, Arg (org)
Shiraz Valley Floor, Langmeil, Barossa Valley, Sth Aus
Chateau Boutisse St Emilion Grand Cru, Fr
Chateauneuf-du-Pape Beaurenard, Rhone, Fr
Tignanello Antinori, Tuscany, It

Rose

Maison Vincent, Languedog, Fr
Lady A Provence IGP, Fr

Domaine de Valdition ‘Vallon des Anges’ Aix en Provence, Fr (org)

Rock Angel Provence, Fr
Chateau d’Esclans Provence, Fr

White

Maison Vincent Languedoc, Fr

Chenin Blanc Kleinkloof, Paarl, SA

Pinot Grigio delle Dolomiti Trovati, Veneto, It

Gavi di Gavi ‘La Meirana’, Piemonte, It

Gruner Veltliner ‘Rosshimmel’ Mittelback, Kremstal, At
Chablis Domaine Jean Defaix, Burgundy, Fr
Chateauneuf-du-Pape Beaurenard, Rhone, Fr
Verdicchio dei Castelli Classico Vignamato, Marche, It
Picpoul de Pinet St Clair, Beauvignac, Languedoc, Fr
Viognier Tles Blanches’, Cellier des Chartreux, Fr
Sauvignon Blanc Castel Firmian, Trentino, It

Riesling Trocken Dr Fischer, Mosel, Ger

Albarino Pazo Senorans, Rias Baixas, Galicia, Sp
Sancerre ‘Terres Blanches’, Thomas, Loire, Fr

Grillo Feudo Arancio, Sicily, It

Chardonnay Reserve Bousquet, Mendoza, Arg
Lugana Citari ‘Vigneto la Conchiglia’, Lombardy, It
Chardonnay Elgin Vintners, Elgin Valley, SA
Chardonnay ‘Arthur’, Domaine Drouhin, Oregon
Pouilly Fuisse Vieilles Vignes Saumaize, Burgundy Fr
Meursault ‘Vieilles Vignes’, Domaine Lafouge, Burgundy, Fr

Sparkling and Champagne

Prosecco Treviso DOC Luna Argenta, Brut NV
Thienot Brut NV

Moet & Chandon Brut Imperial NV

Moet & Chandon Rose Brut Imperial NV
Ruinart Brut NV

Ruinart Blanc de Blancs Brut NV

Dom Perignon Brut



40 Greek Street, London W1D 4EB

Contact us:
privateevents.centrallondon@sohohouse.com



