
1 4 - 1 5  L A N G H A M  P L A C E ,  L O N D O N  W 1 B  2 Q S

P R I V A T E  D I N I N G  &  E V E N T S



G R O U P  D I N I N G  I N  T H E 
H E A R T  O F  L O N D O N

W H A T E V E R  T H E  O C C A S I O N  -  F R O M  C E L E B R A T O R Y 

D I N N E R S  A N D  E V E N T S ,  T O  C O C K T A I L  P A R T I E S  A N D 

C A N A P É  R E C E P T I O N S  -  R I C H O U X  P R O V I D E S  T H E 

P E R F E C T  S E T T I N G ,  W I T H  A  R A N G E  O F  M E N U S  T O 

S U I T  E V E R Y  D I N E R . 

O U R  E X P E R T  T E A M  I S  O N  H A N D  T O  A S S I S T 

W I T H  A L L  T H E  A R R A N G E M E N T S .



Rooted in Parisian café culture, our menu combines French classics and 

international favourites, with a focus on provenance. Guided by our Head 

Chef, mixologists, and expert sommelier, our dedicated events team is on 

hand to curate an unforgettable dining experience tailored to you.

*Please note, our menus are seasonal and change over the course of the year; 

for samples, see the following page. We will always endeavour to accommodate 

any special request or dietary requirement.

F O O D  A N D  D R I N K
A T  R I C H O U X



S E T  M E N U
£46 per person

3 7 5 M L  C A R A F E  O F  W H I T E  O R  R E D  W I N E   + 1 7 P P

Maison Belanger

A D D

A  D I S C R E T I O N A R Y  C H A R G E  O F  1 2 . 5 %  W I L L  B E  A D D E D  T O  Y O U R  B I L L  

V    V E G E T A R I A N   V E    V E G A N

Many of  our dishes can be substituted to your allergen requirements - 
please ensure you advise your waiter before ordering.

W A R M  S O U R D O U G H  B R E A D  &  G O U G È R E S
Choux Pastry, Gruyère Cheese (v)

F O R  T H E  T A B L E

D E S S E R T
C H O O S E  O N E

H A Z E L N U T 
P A R I S  B R E S T

C H O C O L A T E  M O U S S E
For the Whole Table Only

Hazelnut Praline, Arbequina 
Olive Oil

F R A I S I E R 
C A K E

M A I N  C O U R S E
C H O O S E  O N E

C H I C K E N  P A I L L A R D
Flattened Breast, Sauce Vierge, Toasted Almonds

L O B S T E R  T H E R M I D O R
Half  Lobster, Bisque Bechamel, 

Lemon Breadcrumbs(£10 Supplement)

S T E A K  F R I T E S
Onglet Steak, Choice of  Sauce, French Fries

M U S H R O O M  R I G A T O N I
Cepts, Madeira Crème, 
Thyme Pangrattato (v)

S T A R T E R
C H O O S E  O N E

F R E N C H  O N I O N 
S O U P

Caramelised Onion Broth, 
Toasted Sourdough, 
Gruyère Cheese (v)

B E E F  T A R T A R E
Diced Longhorn Beef  Rump, 

Classic Accoutrement, 
Egg Yolk

S A L M O N  R I L L E T T E 
Smoked & Mi-cuit 

Salmon, Crème Fraîche, 
Lemon Zest

T R U F F L E  C R O Q U E 
M O N S I E U R

Black Truffl  e 
Béchamel, Comte’ Cheese, 

Grated Truffl  e (v)

S I D E S

P O M M E  P U R É E  (v) 5

P O M M E  F R I T E S  (v) 5 

M I X E D  S A L A D  (v) 5

S A N D Y  C A R R O T S  5 
Honey & Mustard (v)

C H A R R E D  B R O C C O L I  5
Lemon Dressing, Nigella Seeds (v)

S E T  M E N U
£39 per person

F R E N C H  O N I O N  S O U P
Caramelised Onion Broth, Toasted 

Sourdough, Gruyère Cheese (v)

B E E F  T A R T A R E
Diced Longhorn Beef  rump, Classic 

Accoutrement, Egg Yolk

S A L M O N  R I L L E T T E 
Smoked & Mi-cuit Salmon, 
Crème Fraîche, Lemon Zest

S T A R T E R
C H O O S E  O N E

C H I C K E N  P A I L L A R D
Flattened Breast, Sauce Vierge, 

Toasted Almonds

M U S H R O O M 
R I G A T O N I

Ceps, Madeira Crème, 
Thyme Pangrattato (v)

B Œ U F  B O U R G U I G N O N
Braised Beef, Smoked Lardons, 

Red Wine Jus

M A I N  C O U R S E
C H O O S E  O N E

H A Z E L N U T 
P A R I S  B R E S T

F R A I S I E R 
C A K E 

C H O C O L A T E
O P E R A  C A K E

D E S S E R T
C H O O S E  O N E

3 7 5 M L  C A R A F E  O F  W H I T E  O R  R E D  W I N E   + 1 7 P P

Maison Belanger

A D D

S I D E S

P O M M E  P U R É E  (v) 5

P O M M E  F R I T E S  (v) 5 

M I X E D  S A L A D  (v) 5

S A N D Y  C A R R O T S  5 
Honey & Mustard (v)

C H A R R E D  B R O C C O L I  5
Lemon Dressing, Nigella Seeds (v)

A  D I S C R E T I O N A R Y  C H A R G E  O F  1 2 . 5 %  W I L L  B E  A D D E D  T O  Y O U R  B I L L  

V    V E G E T A R I A N   V E    V E G A N

Many of  our dishes can be substituted to your allergen requirements - 
please ensure you advise your waiter before ordering.

G O U G È R E S
Choux Pastry, Gruyère Cheese (v)

F O R  T H E  T A B L E

C A N A P É S

C H A M P A G N E  &  C O C K T A I L S

P R A W N  C O C K T A I L
Baby Gem Leaf, Prawn, Marie Rose Sauce, Espellete, Lemon balm

B E E F  T A R T A R E  E N  C R O U T E

C R O Q U E  M O N S I E U R
Tourchon Ham, Comte Cheese

D E V I L L E D  E G G S 

S A L M O N  R I L L E T T E  B L I N I S
Rillette, Keta Caviar

P U M P E R N I C K E L  B R E A D  E N  C R O U T E
Lyonnaise Onions, Goat Curd, Micro Thyme

V E U V E  C L I C Q U O T  Y E L L O W  L A B E L  B R U T  N V
France, Champagne Blend

M A D E L E I N E
Chase original, Cedro & Vanilla, Acacia Honey Clarifi ed Madeleine

P E C H E
Tanqueray Dry,Fortifi ed Peach, Hibiscus

M O M E N T  O F  C L A R I T Y  ( L O W  A B V )
Seedlip Grove, Maple & Cucumber, Fever Tree Light Tonic

V    V E G E T A R I A N   V E    V E G A N

Many of  our dishes can be substituted to your allergen requirements - 
please ensure you advise your waiter before ordering.



T H E

S P E C I A L  T O U C H E S

P L A C E  C A R D S

F L O R I S T R Y

P H O T O G R A P H E R S

C O C K T A I L  M A S T E R C L A S S E S

W I N E  T A S T I N G  E V E N T S

D J S  &  L I V E  M U S I C

A V  E Q U I P M E N T

P E R S O N A L I S E D  M E N U S

B A L L O O N S

C E L E B R A T I O N  C A K E

To elevate your event, we are pleased to arrange the following bespoke options:



T H E

M A I N  D I N I N G  R O O M

50 seated - 80 standing 

Spacious yet intimate, the Main Dining Room 

is a remarkably flexible event space. 

We can host a standing reception for up to 

80 guests or a seated dinner for 50. 



34 seated - 80 standing 

Flooded with light and with views of bustling 

Regent Street.

Anchored by our statement marble bar, this 

is the perfect space for a cocktail and canapé 

reception for 80 guests, or an informal dinner 

for 34.

T H E  R I C H O U X  B A R



F O R  M O R E  I N F O R M A T I O N , 
P L E A S E  C O N T A C T  J A N  C O K E R

J A N . C O K E R @ R I C H O U X . C O . U K
+ 4 4  7 5 7 0  7 2 9 4 4 7

•

W E B S I T E

W W W . R I C H O U X . C O . U K

A D D R E S S

1 4 - 1 5  L A N G H A M  P L A C E ,  L O N D O N  W 1 B  2 Q S

I N S T A G R A M

@ R I C H O U X R E S T A U R A N T S


