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We've been getting set for the festive season for a while

now, and we have plenty for you to get excited about.

Whether you're planning a get together with your mates,

or you want to take over the whole Dining Room for a pri-

vate function, we have packages to suit your needs. Either

way, we look for to you joining us at Salon for your sea-
sonal celebrations.

SET CHRISTMAS BANQUET MENU

Snacks for the table
‘Nduja Croquettes, Aioli
Red Kale Tempura, Anchovy
Heritage Carrot, Cow's Curd, Pine
Set Menu

Sea Bass Carpaccio, Clementine, Black Olive

Jerusalem Artichoke, Pickled Pear,
Tunworth Fonduta

Red Deer Haunch, Caramelised Quince, Celeriac,

Black Cabbage

Parsnip lce Cream, Hazelnut, Olive Oil Ganache

£40 per person

Any dietary requirements can be catered for with

48 hours’ notice.

A deposit of £10.00 per person is required to confirm all

bookings of 8 or more.

PRIVATE HIRE

The Dining Room, which seats up to 30 people, is available for
private hire throughout December. There's no hire fee and we
will put a package together for you that meets the minimum

spend, covering all food and drink.

A deposit of 30% of the minimum spend is

required on booking.

GET IN TOUCH

If you have any questions or you would like to discuss bespoke
menus, organise aperitifs on arrival or cocktails to finish, or any
other little touches to make your celebration extra special, we'd

love to hear from you.

Contact Hector at:
reservations(@salonbrixton.co.uk

or call

0207 5019152

Download our Christmas Pack here for more information




