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PRIVATE DINING & EVENTS
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A Very Mildreds
Christmas

A joyful, plant-powered feast fit
for the season.

This year, we’re serving up a Winter Feast:
2 or 3 courses of festive plates, including
some new dishes and winter favourites.

For groups of 10-26, our three private dining
rooms are yours for the night - garlands,
fireplace and all, with drinks packages and
an evening built around you.

Book before the end of October and we’ll
thank you with a Mildreds gift card.

Newly renovated and spread across three
stylish floors, Mildreds Soho is your go- *
to for festive dining and bespoke get-
togethers, capturing the true spirit of

Soho’s festive food scene.
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Private Hire We have three rooms available for private hire, seating up to 14, 20 and 26 guests
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Menu Options

<+

olives & guindillas

S M a I_ |_ P I_ H T ES choose one

arancini alla vodka, chorizo, tomato cream, black olive dust

beetroot & sweet potato tortelloni, beetroot velouté, hazelnut pesto, sage

pear & chicory waldorf salad, blackberry, maple pecans, pomegranate molasses

I_HKGE PLHTES choose one %
*

cauliflower vol-au-vent, cauliflower butter, hazelnut

2 courses £45 | 3 courses £50 * %
NIBBLES TO SHARE

potato & sweet potato crisps

chipotle-glazed brussels sprouts %

cranberry harissa shawarma, oyster mushroom & hispi skewer, pumpkin hummus

SIDES TO SHARE + ~_
rich charred gravy

sweet potato purée /

burnt broccoli N

spiced red cabbage

www.mildreds.com D E S S E KTS choose one

@mildredsrestaurants . . )
chocolate chip bread & butter pudding, orange anglaise, sour cherry compote

sticky toffee pudding, apple, butterscotch, vanilla ice cream

dark chocolate mousse, malt crumb, chantilly cream, sea salt

All our dishes & drinks are plant-based. We request guests to inform us of any allergies. As much as we strive to prevent cross-
contamination, traces of allergens may be present. Since everything is freshly prepared in shared spaces and we don’t have
dedicated nut-free and gluten-free areas. A 12.5% discretionary service charge will be added to your bill to support our staff.
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Christmas Drinks Packages

Beer Bucket £55.00
mildreds x harbour singlefin lager x10 {

0% Beer Bucket £55.00
lucky saint unfiltered lager x10

Fizz & Wine £20.00
glass prosecco & half bottle
trebbiano/sangiovese wine

Beer & Wine £20.00
mildreds x harbour singlefin lager &
half bottle trebbiano/sangiovese wine

Wine £125.00
five bottles trebbiano/sangiovese

Prosecco £170.00
five bottles prosecco / noughty 0% blanc de blancs

Drinks packages available for groups of 14+
/ z * *
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Event Packages

The perfect way to elevate your upcoming dinner party or special
occasion, our event packages offer a variety of personalised menus,
cocktail toppers, and celebration cakes tailored specifically to you.
Let us take care of the details to make your event truly unforgettable.

Personalised menus:
headed with your name and special event, £30 per event

Personalised cocktail toppers:
up to 15 characters, for lychee rose martini only, £30 per event

Add a celebration cake:
order on our website for delivery to Mildreds on the day

Add welcome cocktail or mocktail on arrival:
£10 to £12.50 per guest, pre-order required

Add bottle(s) of prosecco:
£8.40 per glass, £40 per bottle

Available for groups of 12 guests or more. We require 10 days’ notice to prepare these special details for your event.
Decorations are welcome, but may not be stuck with adhesive materials onto the walls. Any decorations will need
to be removed and disposed of appropriately by the organiser after the event. Contact our events team for further
venue information or to discuss your event enquiry in detail.
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Private Dining Room Minimum Spends
per 3 hour booking

Breakfast until 11am)

Lunch wntil 4pm)

Dinner (from 4pm)

Breakfast until ttam)
Lunch wntil 4pm)

Dinner (from 4pm)

Breakfast wntil 11am)

Lunch wntil 4pm)

Dinner (from 7pm)

Please note that we're flexible with minimum spends depending on dining times; contact us to discuss options.
A deposit is required to make your booking, which is fully refundable up to 7 days before the reservation time.

Monday

Tuesday = Wednesday  Thursday

The Muse Room (Max covers: 14)

Friday

Saturday

Sunday

£500

£500

£500

£850 £850 £850 £1050 £1200 £850
The Velvet Lounge (Max Covers: 20
£600 £600 £600 £600 £600 £600
£800 £800 £800 £1000 £1400 £800
£1300 £1300 £1300 £1500 £1700 £1300
The Lexington Lounge (Max Covers: 26)
£800 £800 £800 £800 £800 £800 £800
£1100 £1100 £1100 £1100 £1300 £1100
£1750 £1750 £1750 £1750 £1950 £1950 £1750
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For more information, please contact our team

hello@mildreds.com
073 875289 50 | 45 Lexington Street, WiF 9AN M
@mildredsrestaurants | www.mildreds.com
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