Private Dining Rooms



Private Dining Room

In the heart of London Bridge, within easy reach of the Square
Mile and Canary Wharf, Hutong is ideally located for business
lunches and dinners or exclusive events when a real ‘wow’
factor is required.
Based on the much-loved restaurant of the same name in
Hong Kong, Hutong'’s award-winning menu features the diverse
cuisine of Northern China.
Hutong has two beautiful rooms for private dining, both with floor
to ceiling windows, hand-carved wooden doors, red lanterns and
traditional moon gates.
The Shanghai private dining room overlooking Tower Bridge, can
seat up to 18 guests on two tables of 9.
The Beijing private dining room overlooking St. Pauls Cathedral and
The London Eye, can seat up to 26 guests on two tables of 13.
Both private dining rooms can cater for standing receptions for up
to 50 guests.
Hutong’s cuisine takes its inspiration from the dishes served in the
imperial palaces of what was then Peking.
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Sample Weekday Lunch Menus Available Monday - Friday

Hutong Set Business Lunch Menu

£35 per person

Optional arrival drink and canapés £25 or £50 per person
A glass of Veuve Clicquot or Ruinart Rosé Champagne

and canapés on arrival
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XO sauce crystal prawn dumpling
B N s BEAL

Pumpkin and prawn dumpling

ERE XS

Rosé Champagne shrimp dumpling
FH0F4a

Seasonal mushroom and cabbage dumpling

EAESLS -3
Classic poached monkfish in lamb broth

AL A T

Sautéed cuttlefish with gong vegetable, enoki mushroom

& Sichuan chilli
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Crispy beef tenderloin, bell peppers, dried garlic, black bean
B8 % (v)

Wok-fried pak choi, garlic sauce

I

Chef’s pickled vegetable fried rice

=R A g
Mango pudding with fruit salsa

Hutong Set Lunch Menu

£55 per person

Optional arrival drink and canapés £25 or £50 per person
A glass of Veuve Clicquot or Ruinart Rosé Champagne

and canapés on arrival

LR 6 5 ek

Shandong shredded chicken with homemade butterfly buns
v h B

Green asparagus dressed with white sesame

Bt g

Braised cuttlefish salad with Sichuan pepper dressing

TRk e
Stir-fried grouper fillet with Ma La chilli sauce

AR
Sautéed crispy shredded beef and chilli with carrot and garlic

Fe g d Fe

Stir-fried vegetables and mushrooms with soy, served with lettuce

S e o)

Egg fried rice with Angus beef tenderloin, garlic and black pepper

gravy

1 g

Mandarin sorbet

Please note; all menus included in this pack are sample menus only. Therefore details are prices are subject to change. Please contact us for full and up to date menus.



Red lantern,

Sample Dinner Menus

£75 per person

Optional arrival drink and canapés £25 or £50 per person
A glass of Veuve Clicquot or Ruinart Rosé Champagne

and canapés on arrival

ZAEE

Sichuan spicy prawns

B

Crispy prawn rolls, filled with prawn, mixed seafood and vegetables
GEHR T A B

Black mushroom salad with fresh chilli

R PR B A

Ma la crispy eel deep fried with Sichuan dried chilli & cumin
£pd®

Monkfish in Yangtze hot and sour broth, cooked with pumpkin,
mushrooms, ginger, onion and garlic

EREY
Sautéed crispy shredded beef and chilli with carrot and garlic

RN

Wok tossed Choy Sum

K 4T o s

Fried rice with lobster, spring onion and shrimp sauce

1+ ki

Mandarin sorbet

£95 per person

Optional arrival drink and canapés £25 or £50 per person
A glass of Veuve Clicquot or Ruinart Rosé Champagne

and canapés on arrival

A3
Roasted Peking duck

G A AT

Sichuan-style deep fried lobster with chilli, black bean and dried garlic
FRA R

Halibut with enoki mushroom & gong vegetable in Sichuan chilli broth
AETER R4

Red lantern, crispy soft-shell crab with Sichuan dried chilli

P A

Fried beef tenderloin with pepper

BRE F e

Stir-fried shredded duck, served with fresh lettuce

LR R

Wok-fried kai lan

L

Seafood fried rice with dried salty fish and ginger

-+ 7RAE
Mandarin sorbet

Please note; all menus included in this pack are sample menus only. Therefore details are prices are subject to change. Please contact us for full and up to date menus.



Peking duck roll

Sample Canapé & Bowl Food Menu

Meat Canapés

Baked Wagyu beef puff

Pan fried chicken dumpling

Peking duck roll

Beef dumpling (Gluten Free)

Minced lamb and fennel seed dumpling

Seafood Canapés

Rosé Champagne shrimp dumpling

Cod and seaweed dumpling with tobiko
Crispy prawn & mixed seafood rolls

Ma la chilli skewer prawns (Gluten Free)

Vegetarian Canapés

Vegetable crispy roll
Seasonal mushroom and cabbage dumplings
Wild mushroom pan fry dumplings

Green asparagus honey dressed with white sesame (Gluten Free)

Dessert Canapés

Chocolate brownie with ginger glaze

Mango cone

F

Meat Bowl Food

Shredded chicken with Sichuan pepper dressing (Gluten Free)
Mongolian-style barbecue rack of lamb

Sichuan-style deep-fried beef tenderloin, fresh chilli,
black bean & dried garlic

Chicken & noodle bowl

Beef tenderloin with ma po tofu

Seafood Bowl Food

Red Lantern - Sichuan deep fried crispy soft shell crab
Monkfish fillet with peanut, dried chilli & Lao gan ma sauce
Fried prawn with sweet sauce

Hutong spicy fried rice with prawn, fennel seeds & chilli oil

Cuttlefish & Enoki mushroom with white sesame & chilli oil (Gluten Free)

Vegetarian Bowl Food

Wok-fried lotus root in Lao gan ma sauce

Wok-fried kai lian with mixed vegetable (Gluten Free)
Sweet Kung-po tofu with cashew nuts

Fried noodles with seasonal vegetable

Chef’s pickled vegetable fried rice

Please note; all menus included in this pack are sample menus only. Therefore details are prices are subject to change. Please contact us for full and up to date menus.



Chilli Julep

Fu Shi

Sample Cocktail & Wine Menus

Cocktails
Mei Shi

Ketel One vodka, lychee liqueur, rose water, lemon juice, sugar,
egg white and rose

Fu Shi
Zacapa 23 Year Old rum, orange curaco, molasses, grenadine,
lime juice and blue cornflower

The Summer Palace

Cachaca, lime juice, watermelon syrup, watermelon & cucumber tonic
Five Spice Mary

Tomato juice, Kai-Lang, Hutong spice mix, your choice of vodka,
tequila or gin

Chilli Julep

Amaretto Disaronno, passionfruit, Kaoliang and chili infused honey
Hainan Island

Diplomatico Blanco rum, pineapple juice, watermelon syrup,
maraschino, lime and coriander

Champagnes
Veuve Clicquot ‘Yellow Label, Reims, Brut, France
Ruinart ‘Blanc de Blanc’, Reims, Brut, France

Ruinart Rosé, Reims, Brut, France

White Wines

Gavi di Gavi DOCG, Giacomo Ascheri, ltaly
Sauvignon Blanc, Yealands ‘Single Block, New Zealand
Sancerre ‘Cuvée Insolite, Franck Millet, France

Reisling, Kung Fu Girl, Charles Smith, USA

Karia Stag’s Leap, Chardonnay, USA

Rosé Wine
Chéteau St. Marguerite, Cru Classé, France

Domaines D’Ott, Chateau Romassan, France

Red Wines

Rioja Reserva, Bodegas Amaren, Spain

Merlot Curvée, Alexandre Lapostolle, Chile
Journey’s End, Shiraz, Stellenbosch, South Africa
Brunello di Montalcino, Poggio Alle Mura, Banfi, ltaly
Paul Hobbs, Pinot Noir, Russian River, USA
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1 - Beijing Private Dining

2 - Shanghai Bar

3 - Shanghai Private Dining

+§

e utong

3

Event Options Standing (Maximum) Seated (Maximum)
Shanghai Private Dining 50 18

Beijing Private Dining 50 26

Hutong Shanghai Bar 100 n|a

Hutong Beijing Wing 200 85

Entire Level 33 340 120
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Contact us

Private Dining Enquiries: 0203 011 3234
shardevents@aqua-london.com

Hutong

Level 33, The Shard
31 St. Thomas Street
London SE1 9RY

hutong.co.uk

@ hutonglondon
3 hutongshard
hutongshard
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mailto:shardevents%40aqua-london.com?subject=Private%20Dining%20Rooms%20Enquiry
http://hutong.co.uk
https://www.facebook.com/HutongLondon/
https://twitter.com/HutongShard
https://www.instagram.com/hutongshard/

