RICCO

FULL VENUE HIRE

Welcome to Ricco London, the ultimate venue for unforgettable
events. Our versatile space adapts seamlessly to any celebration,
offering a unique and customizable experience for all guests.
Whether you’re hosting a private dinner or a night club event, our
venue can be transformed to meet your needs.

Brands and individuals are invited to celebrate their special
occasions in this distinctive venue, located in the heart of
Kensington Olympia.



Looking for the perfect venue to host your next corporate Christmas
party, dinner, or presentation? Look no further than Ricco London. With
its stylish and versatile spaces, Ricco London offers the ideal setting for a

memorable event that will impress your colleagues and clients alike.

Whether you're planning a festive celebration, an elegant dinner, or a
professional presentation, our venue provides the ambiance, amenities,

and service to make your event a standout success. Elevate your next

corporate gathering at Ricco London and create an unforgettable
experience this holiday season.

Our chef collaborates with you to create a bespoke menu tailored to
your preferences, using the finest ingredients. Additionally, we offer a
variety menus to suit your taste and budget, ensuring that every aspect
of your Event is personalized to perfection.

Monday to Sunday
from 6pm to 3am

Experience an intimate gathering with our private dinner starting for
groups of 10 to 50 guests. Opt for a lavish buffet dinner for up to 70
guests for the after dinner standing capacity 120

we welcome external caterers to provide even more flexibility and variety
for your event.

Dedicated bar
DJ booth
MMicrophone
4 LED Screens
state-of-the-art surround sound system
Cloakroom
Security
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Welcome to an Exclusive Private Dining Experience We invite you to
indulge in a unique concept of private dining by hiring our entire venue
for an exclusive
Dine experience. Perfect for special celebrations, corporate events, or
intimate gatherings, our venue offers complete privacy and
customization to make your occasion unforgettable.

Our chef collaborates with you to create a bespoke menu tailored to
your preferences, using the finest ingredients. Additionally, we offer a
variety of set menus to suit your taste and budget, ensuring that every

aspect of your dining experience is personalized to perfection.

Monday to Sunday
from 6pm to 3am
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Experience an intimate gathering with our private dinner starting for
groups of 10 to 50 guests. Opt for a lavish buffet dinner for up to 70
guests.

we welcome external caterers to provide even more flexibility and variety
for your event.

Dedicated bar
DJ booth
MMicrophone
4 LED Screens
state-of-the-art surround sound system
Cloakroom
Security




We take immense pride in providing an exceptional private dining &
afterparty.

Our chef collaborates with you to create a bespoke menu tailored to
your preferences, using the finest ingredients. Additionally, we offer a
variety of set menus to suit your taste and budget, ensuring that every

aspect of your dining experience is personalized to perfection.

As the dinner concludes, our resident DJ takes center stage, curating a

musical journey tailored to your taste. From your favorite tunes to the

latest hits, our DJ ensures that the dance floor comes alive, creating an
energetic and festive atmosphere for you and your guests.

Monday to Sunday
from 6pm to 3am

Experience an intimate gathering with our private dinner starting for
groups of 10 to 50 guests. Opt for a lavish buffet dinner for up to 70
guests for the after dinner standing capacity 120

we welcome external caterers to provide even more flexibility and variety
for your event.

Dedicated bar
DJ booth
MMicrophone
4 LED Screens
state-of-the-art surround sound system
Cloakroom
Security




Welcome to our electrifying club experience, where the thrill of the night comes
alive! Perfect for birthday parties, aloum launches, artist parties, or any other kind of
club celebration, ensuring a spacious and vibrant atmosphere for your event.

Create your perfect night with our personalized menu package! Choose a cocktail,
customized just for you, and enjoy its unique flavors crafted to perfection. Pick your
favorite resident DJ to spin the tracks that define your night, or bring your own. Add
a personal touch with customized banners displaying your favorite quote,
enhancing the venue's

ambiance. Immerse yourself in visuals on our four large LED screens, showcasing
content of your choice. Let us tailor every detail to make this night uniquely yours,
from the drinks to the beats and the overall atmosphere.

Choose from captivating performances like fire acts, or energetic dancers to elevate
your night.

Monday to Sunday
from 6pm to 3am

Experience an intimate gathering with our private dinner starting for groups of 10 to
50 guests. Opt for a lavish buffet dinner for up to 70 guests for the after dinner
standing capacity 120

we welcome external caterers to provide even more flexibility and variety for your
event.

Dedicated bar
DJ booth
MMicrophone
4 LED Screens
state-of-the-art surround sound system
Cloakroom
Security




BOTTLE SHOW & CAKE
SHOW

Elevate your event with our special Bottle Show and
Cake Show services!

Bottle Show Cake Show: Enjoy a spectacular display
with every bottle purchase, featuring sparklers and
Birthday signed to
make your celebration unforgettable!

PREMIUM BOTTLES &
TABLE SERVICE

Experience the best with our Premium Bottles and
Table Service!
Premium Bottles: Indulge in our top-tier bottle
selection.
Table Service: Enjoy VIP treatment with dedicated
service at your table.
Make your night extraordinary!

SHISHA SERVICE

Enhance your event with our luxurious Shisha Service!
Enjoy a variety of premium shisha flavors, expertly
prepared for your relaxation and enjoyment.

PERSONALISED
BIRTHDAY VIDEO

Immerse yourself in visuals on our four large LED
screens, showcasing your desired content. Let us tailor
every element to make this night uniquely yours, from

the drinks to the beats and the atmosphere.

At Ricco London, we believe birthdays are more than just
milestones; they're the heartbeat of unforgettable moments, the
echo of shared laughter, and the canvas for cherished memories.

From intimate gatherings to grand festivities, we specialize in
crafting personalized birthday celebrations that leave a lasting
impression.

Join us as we explore the possibilities and reimagine the art of
celebration. Let's create a birthday experience that captures the
spirit of joy, excitement, and the magic of making memories.

Ricco London - Where Every Birthday is a Masterpiece!




CHRISTMAS

3 COURSES SET MENU
85 PER PERSON

STARTER

VEGETARIAN
Celeriac, Beurre Noisette, Chocolate, Truffle Celeriac Soup, Chocolate, Beurre Noisette
Crouton

VEGAN
Leek, Potato, Comfit Garlic, Bacon
Parmentier Soup, Comfit Garlic Crouton, Vegan Bacon

MEAT
Chicken, Duck, Cherry
Chicken Duck Terrine, Sour Cherry Cream

FISH
Scallops Grenobloise
Scallops, Capers, Lemon

MAIN

VEGETARIAN
Mushroom Wellington
Mix Wild Mushrooms, Goat Cheese, Quinoa

VEGAN
Pumpkin, Chestnut, Cranberries
Whole Roasted Butternut Squash with Christmas Stuffing

MEAT
Beef Fillet / Turkey Ballotine / Lamb Cutlet
Potato Terrine, Parsnips Cream, Heritage Carrots with Glaze, Sausage Crumble, Rich
Gravy Sauce

FISH

Seabass, Mushroom, Truffle, Black Garlic
Mushroom cream, Wild Mushrooms, Mushroom Consomme, Hazelnuts, Black Garlic

DESSERT
VEGETARIAN
Profiterole, Coffee Cream, Chocolate Sauce, Honeycomb Ice Cream

VEGAN
Christmas Pudding Brownies, Gingerbread Crumble, Stewed Plums, Pomegranate Sorbet



SET MENU
2 COURSES SET MENU
55 PER PERSON

STARTER

VEGETERIAN
Grilled Pumpkin, Tahini Yoghurt Cream, Crispy Quinoa, Spiced Nuts

VEGAN
Pickled Aubergine, Aubergine Cream with Charcoal, Imam Onion with Harissa
MEAT
Croquette with Chicken and Cheese, Tomato Marmalade with Ginger and Soya, Parmesan Cream

FISH
Beetroot Puree, Pickled Beetroot, Carob Sauce, Smoked Trout,Rocket

MAIN

VEGETERIAN
Pastitsio with Mushroom Mince, Graviera Cream

VEGAN
Risotto with Asparagus Puree, Asparagus, Chilly Oil

MEAT
Orso with Tomato Giouvetsi Slow Cooked Beef Cheeks with Feta Cream

FISH
Potato salad with Cherry Tomato/Spring Onion Dressing, Yuzu/Lime Salmon Fillet and Sweet Sour
Gochujang Sauce



SET MENU
3 COURSES SET MENU
70 PER PERSON

STARTER

VEGETERIAN
Tomato Tartar with Kimchi Cream Kafir Lime Salt and Crispy Rice Paper

VEGAN
Mushroom Marinate with Miso Sesame and Five Spices, Pea Puree

MEAT
Beef Tartar, Cured Egg, Tapioca Crispy Kai, Ponzu Dressing

FISH
Scallops, Beluga Lentils, Yuzu Cream, Onion and Crumble Curry

MAIN

VEGETERIAN
Cauliflower Steak, Cauliflower Puree with Truffle and Yoghurt Miso Sauce

VEGAN
Carrot Puree, Carrot Sous Vide with Kafir Lime and Turmeric

MEAT
Beef Fillet, Artichoke Cream, Crispy Artichoke, Red Wine Sauce

FISH
Fish and Chips with Cod, Potato Terrine, Pea Mousse and Fish Pie Sauce

DESSERTS
VEGETARIAN
Galaktoboureko with Turmeric Rose Water Cream, Sweet Spoon Rose and Rose Ice Cream

VEGAN
Greek Yoghurt Panna Cotta, Caramelised Pear with Wine and Star Anise



CANAPES

SELECT 6 CANAPES 26
SELECT 8 CANAPES 30

SELECT 10 CANAPES 34

MEAT
- Pork Iberico/Sesame (GF) hot
- Beef Tataki/Calamansi Ponzu (GF)
- Melon Prosciutto (GF)
- Lamb Braised/Cous-cous hot
- Chicken Terrine/Figs (GF)
- Chicken Ballotine/Saffron-Lime Mayonnaise (GF) hot

FISH
- Crab Salad/Sweetcorn (GF)
- Smoked Salmon Ballotine/Cream Fresh (GF)
- Octopus/Fava Beans (GF) hot
- Fish and Chips hot
- Tuna Tartar/Avocado (GF)
- Scallops/Passion fruit-Yuzu (GF) hot

VEGETARIAN
- Leeks Pie hot
+ Wild Mushroom Tart
- Greek Salad (GF)
- Beetroot/Tabouleh/Barrel Feta Cheese
- Roasted Pepper Vol au Vent
- Hunkar Begendi/Caramelised Onion (GF)

VEGAN
- Pea Mint Fritters/Yoghurt Sauce hot
- Tofu/Sweet Potato/Turnips Skewers (GF) - Red Lentils/Curry/Chickpeas (GF) hot

DESSERT
- Kunafa/Pistachio Cream
- Lemon Posset Cheesecake
- Torta/Berries/Pecan (GF)

VEGAN DESSERT
- Semolina Halna/Cinnamon/Almonds
- Pumpkin Mousse/Honey Comb/Shortbread (GF)



BOWL FOOD

SELECT 2 BOwL FOOD £17

SELECT 4 BOWL FOOD £22

MEAT BOWL
- Lentils, Chicken, Curry (GF)
- Meatballs, Tomato, Pasta
- Chilly Con Carne, Sour cream, Bread
- Cous Cous, Lamb, Harisha
- Hunkar Begendi, Beef Stew, Caramelised Onion

FISH BOWL
- Prawns Saganaki, Cheese, Sourdough
- Tuna, Kohlrabi, Chimichurri (GF)
- Mushrooms, Seabass, Black Garlic (GF)
- Fava Beans, Octopus, Caperberries (GF)
- New Potato, Salmon, Sweet Gochujang Sauce (GF)

VEGAN BOWL
- Falafel, Sweet Potato, Miso (GF)
- Beetroot, Cauliflower, Yuzu
- Heritage Carrots, Tahini, Turmeric (GF)

DESSERT BOWL
- Orange Pie, Clementine Spoon Dessert
- Greek yoghurt, Honey, Walnuts (GF)
- Chocolate Cremeux, Banana (GF)
- Vegan Brownies, Caramelised Pecan
- Eton Mess, Fresh Berries (GF)



RICCO

We look forward to hearing from you and helping you
organize an unforgettable event!

11 RUSSELL GARDENS, LONDON W14 S8EZ
020 7460 0103



