BOB BOB RICARD
SOHO, LONDON

PRIVATE DINING ROOM

Bob Bob Ricard Soho, the iconic London restaurant, serves a classic British & French menu to an
eclectic clientele in London’s most glamorous dining room.
Modelled on the Royal Dining Carriage, the private dining room seats up to 18 guests and offers the full
a la carte menu.



RED ROOM - EXCLUSIVE HIRE

An exceptional exclusive-hire space within our stunning Red Room, featuring elegant booth seating
throughout, each equipped with its own “Press for Champagne” button, alongside a private bar and
dedicated standing reception area.

Ideal for celebrations, corporate events and exclusive gatherings, this remarkable space accommodates
up to 52 guests and offers an intimate yet vibrant setting for unforgettable occasions.

Curated set menus are available from £95 per person, with exclusive use of the space and no room hire
fee; a minimum spend applies.

Our semi-private spaces in the Red and Blue Rooms provide an elegant setting for celebrations,
corporate events, and special occasions, while maintaining the vibrant atmosphere of the
restaurant.

The Red Room accommodates up to 28 guests with comfortable booth seating and a refined dining
experience. The Blue Room is ideal for smaller gatherings of up to 16 guests, offering an intimate space
for dinners, meetings, and celebrations.

Both rooms remain open to the restaurant, creating a lively yet exclusive atmosphere. Set menu is
available, with minimum spend requirements.



MENU
Full a la carte available on the day. Set menu available on request.

MINIMUM SPEND
A minimum spend is required for our private dining room, semi-private, exclusive hire and will be
detailed at the time of the booking.

CANCELLATION POLICY / DEPOSITS:

A non-transferrable and non-refundable deposit of 50% of the minimum spend will be charged at the
time of the booking. Second payment for Red Room Exclusive Hire will be taken 14 days before the
reservation date.

The deposit is deducted from the total bill on the day of the reservation.

All reservations remain provisional until the booking form is signed and credit or debit card details are
provided.

Cancellations up to 14 days before the reservation: no cancellation fee.

Cancellations less than 14 days before the reservation: holding deposit applies as cancellation fee.

ACCESSIBILITY:
The private dining room and a disabled toilet are based on the ground floor. The semiprivate area in
the Red Room is not wheelchair accessible.

CLOAKROOM:

Cloakroom is available to all guests for outerwear and larger belongings. No items can be stored in
the cloakroom prior to guests’arrival. Bob Bob Ricard Soho cannot accept responsibility or liability for
items stored in the cloakroom.

DRESS CODE:
Smart elegant - ties are not required.

SEATING PLAN / NAME CARDS:
Seating plan is available on request; handwritten place cards can be organised with the final guest list
being confirmed 24 hours prior to the event.

ALLERGENS:

Although all care is taken to ensure guests’ safety, due to the nature of the business, it is not possible to
guarantee that there will be no allergen cross-contamination.

Therefore, we sadly are unable to cater for guests with very severe allergies.

PRESENTATION EQUIPMENT:
No audio or video, presentation or entertainment equipment is permitted in the restaurant. Bluetooth
connection in the Private Dining Room and full Red Room hire is available on request.

FLOWER ARRANGEMENTS:
Flower arrangements can be organised via Bob Bob Ricard’s florist. The payment s finalised between
the florist and the guest directly.

DRINKS RECEPTION:

Guests are welcome to host a drinks reception inside the Private Dining Room and Red Room, as
Bob Bob Ricard Soho does not have a separate bar area.

For more information or to enquire, get in touch via soho.reservations@bobbobricard.com



BORB BOB RICARD

3 COURSE MENU - 95 PP
WITH CAVIAR - 110 PP

For The Table - Dégustation Of Three Caviars

Atasting of Siberian, Oscietra and Amurski caviors. Served with sour cream ond blinis

STARTER

Truffle, Potato & Mushroom Vareniki
Traditional dumplings garnished with crispy shallots. Served with forest mushrooms velouté (V)

Smoked Salmon

Cold smoked Severn & Wy salmon, Served with buttered rye bread & lemon

Lobster, Scallop & Shrimp Pelmeni

Troditional dumplings garnished with trout roe. Served with lobster bisque

Steak Tartare

Chopped row Scotch beef with cornichons & capers. Served with confit egg yolk and baguette

MAIN

Truffle & Champagne Humble Pie
Jerusalem artichokes, mushrooms, celeriac, baby onions and
truffie & Chompagne velouté under puff postry (V)

Lemon Sole

Pon fried lemon sole . Served with a caper and parsley beurre noisette

Lobster Macaroni & Cheese

Whole lobster tail, with English cheddar, mozzarello & aged pormesan

Beef Wellington For Two

21-day ogedfillet of Angus Scotch beef. Served with truffejus

Served with a selection of sides
Jrench fries, mashed potatoes and green beans

DESSERT

Mixed Berry Cheesecake

Vegan cream cheese, gluten free crumble, mixed berry compote. Served with black pepper ond strawberry sorbet (V)

Flaming Créme Brilée

Madogascan vanillo, flambéed a the table

Strawberries & Cream Soufflé

Served with fresh strawberries

BBR Signature Chocolate Glory
Volrhona dark chocolate, crunchy hozelnut disk, coffee ganache, coramelised hazelnuts &
hot chocolte souce

PLEASE ALWAYS INFORM YOUR SERVER OF ANY ALLERGIES OR INTOLERANCES BEFORE PLACING YOUR ORDER. NOT ALL INGREDIENTS ARE
LISTED ON THE MENU, AND WE CANNOT GUARANTEE THE COMPLETE ABSENCE OF ALLERGENS. DETAILED INFORMATION ON THE FOURTEEN
LEGALLY RECOGNISED ALLERGENS IS AVAILABLE UPON REQUEST, HOWEVER WE ARE UNABLE TO PROVIDE DETAILS ON OTHER ALLERGENS.
A DISCRETIONARY SERVICE CHARGE OF 14.5% WILL BE ADDED TO YOUR BILL. A COVER CHARGE £1 PER PERSON WILL BE ADDED TO YOUR BILL




