
PRIVATE  D IN IN G &  EVEN TS



We believe that behind every success story 
is a journey – built on deep-rooted passion 
and a shared vision. In South America 
where we are from, life is all about sharing, 
and we wanted to bring our passion for our 
roots, tradition, and culture to the people of 
the UK.

With excellence at the heart of our ethos, we 
believe in creating unique experiences by 
offering high-quality food, fine wines, and 
exceptional service.

Through our innate desire to deliver, 
investment in our people, and commitment 
to our guests, we have established ourselves 
as one of the leading restaurant operators in 
South American cuisine in the country.

“Our goal is to share our 
traditions and roots ensuring 
all our guests feel special 
when they visit us. Sharing a 
unique experience with great 
food, great wines and above 
all surrounded by great 
company.”

About Us



Situated in the heart of the City near Liverpool 
Street, Fazenda Bishopsgate spans across two floors 
in the thriving 100 Bishopsgate Tower, featuring 
opulent private dining rooms, and our Fino 
ground-floor bar and lounge.

Harnessing Pampas tradition and heritage, 
Fazenda aims to take the essence of churrasco to 
another level.

Featuring exquisitely crafted dishes, Indulgent Cuts, 
churrasco meats, and more, Fazenda Bishopsgate 
aims to deliver an experience like never before.

100 Bishopsgate, 
London EC2M 1GT

Tel : 020 3370 7202 
Email : bishopsgate@fazenda.co.uk 
Website: fazenda.co.uk/bishopsgate

: Facebook.com/Fazenda.Group

: Instagram.com/fazenda.group

: Instagram.com/fino.fazenda

: Threads.net/@fazenda.group

mailto:bishopsgate%40fazenda.co.uk?subject=
http://fazenda.co.uk/bishopsgate
https://www.facebook.com/fazenda.group
https://www.instagram.com/fazenda.group/
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Fazenda Bishopsgate can cater for up to 400 guests 
across all three floors – ground floor, mezzanine, 
and main restaurant upstairs, offering ambient 
surroundings to indulge in an Experience from 
The Pampas.

In the case of a Fino exclusive hire, our bar can 
accommodate 80 seated guests and 150 standing 
guests.

Exclusive Hire



Situated in the heart of the restaurant, our circular 
semi-private dining room features a captivating 
centrepiece table, seating up to 10 guests.
Perfectly balancing exclusivity with ambiance, 
this space offers luxurious sophistication and 
refinement.

S EMI  P R IVATE

DIN ING ROOM

Private Dining



Nestled away from the bustling rhythms of the 
restaurant, discover a culinary haven that exudes 
luxury and intimacy.

Rich, warm tones make for an inviting space that 
sits up to 12 guests. Perfect for creating unforgettable 
memories or hosting clients.

MED IUM P R IVATE

DIN ING ROOM

Private Dining



Step into a realm of sophistication with our largest 
private dining room. Boasting exquisite walnut 
panelling and beautifully crafted lighting, one can 
find a showcase of superior wines that perfectly 
enhances the décor.

Offering versatility in both design and 
configuration, we’re able to carefully curate an 
experience that leaves lasting memories for up to 
28 guests or up to 35 standing.

LA R G E P R IVATE

DIN ING ROOM

Private Dining



Our striking ground floor bar Fino and our 
mezzanine provide an intimate and stylish space 
for drinks and canapé receptions.

MEZZA N I N E
—

Seated capacity: 25 
Standing capacity: 25

F INO
—

Seated capacity: 80 
Standing capacity: 150

Drinks & Canapés



Our canapé menu blends tradition with 
innovation, offering you and your event 
guests a fusion of flavours.

From Croqueta de Asado – a beef rib 
croquette with a beef mayonnaise, to our 
Tonnato Vitello – Yellowfin tuna with a 
beef cream emulsion, capers, and chilli oil, 
our menu features a selection of savoury and 
sweet canapés with elements from South 
America with our own Fazenda touch.

Canapé Menu

For more information about Private Dining 
please contact our  

Relationships & Events Manager:  

rembishopsgate@fazenda.co.uk
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