
H A K K A S A N . C O M

Take the Virtual Tour

P R I V AT E  D I N I N G  &  E V E N T S 
AT  H A K K A S A N  M A Y F A I R

https://hakkasangroup.com/venues/hakkasan/
https://hakkasangroup.com/venues/hakkasan-mayfair-london/360-tour/


N E S T L E D  I N  T H E  H E A R T  O F  B R U T O N  S T R E E T ,  M A Y F A I R ,  T H E  L A T E S T  E V O L U T I O N  O F 
H A K K A S A N  T R A N S C E N D S  T H E  C O N V E N T I O N A L  D I N I N G  E X P E R I E N C E  –  O F F E R I N G  A N 
E X C E P T I O N A L  B A C K D R O P  F O R  E V E N T S  O F  T H E  H I G H E S T  C A L I B R E .

Across two thoughtfully designed floors, guests are 
invited into a world of contrasts. The lower ground floor 
honours Hakkasan’s iconic heritage, where hand-crafted 
wooden latticework creates an atmosphere of intimate 
elegance. Above, the ground floor comes alive with a 
sophisticated bar and dining space, with a convivial 
energy that lends itself effortlessly to private receptions 
and exclusive gatherings.

At the heart of the experience is our culinary excellence. 
Under the creative direction of Head Chef Michael Zhen, 

the kitchen delivers a menu of extraordinary refinement 
– from the celebrated Peking duck with caviar, to the 
signature Roasted silver cod glazed with honey served  
in Champagne sauce.

Guests may also indulge in a dedicated dim sum 
selection, an artisanal dessert menu, and a curated  
range of signature dishes, all complemented by 
Hakkasan’s acclaimed, award-winning wine  
programme and a collection of signature cocktails 
crafted to impress.

H A K K A S A N 
M A Y F A I R
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C H I N E S E  C U I S I N E  I S  A M O N G  T H E  W O R L D ’ S  O L D E S T 
A N D  M O S T  E X T R A O R D I N A R Y  C U L I N A R Y  T R A D I T I O N S 
–  F O R G E D  A C R O S S  D Y N A S T I E S ,  S H A P E D  B Y  V A S T 
L A N D S C A P E S ,  A N D  C A R R I E D  A C R O S S  C O N T I N E N T S 
T O  C A P T I V A T E  T H E  G L O B A L  P A L A T E .

At Hakkasan, that heritage is very much alive. Under a new era of culinary 
leadership, our chefs honour the foundations of authentic Cantonese cooking 
while bringing contemporary vision and the finest ingredients to every dish  
– creating food that feels both deeply rooted and boldly of the moment.

Our Signature Menus embrace the timeless Chinese art of sharing – a ritual 
of connection as much as nourishment. Available across our semi-private 
dining spaces, or for parties of ten or more in the main restaurant, they 
offer an immersive and considered way to experience Hakkasan together.

A  L I V I N G  L E G A C Y
R E I M A G I N E D
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W I T H  I T S  V I B R A N T  B A R ,  S C A R L E T  I N T E R I O R S  
A N D  C O N T E M P O R A R Y  A T M O S P H E R E ,  T H E  G R O U N D 
F L O O R  P R O V I D E S  A N  E L E G A N T  S E T T I N G  F O R  L A R G E R 
C E L E B R A T I O N S ,  A C C O M M O D A T I N G  U P  T O  6 5  G U E S T S 
S E A T E D  O R  1 2 0  S T A N D I N G .

Signature Menus – Ruby, Sapphire, Diamond, Jade or Emerald – showcase  
the very best of modern Cantonese cuisine, from the iconic Supreme dim  
sum to the Spicy prawns. Each is complemented by world-class cocktails  
and a carefully curated wine list, chosen to pair beautifully with every dish.

C A P A C I T Y
120 guests standing

65 guests seated

G R O U N D  F L O O R
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O U R  I N T I M A T E  P R I V A T E  D I N I N G  R O O M  –  T H E  D R A G O N 
R O O M  –  A C C O M M O D A T E S  U P  T O  2 0  S E A T E D  G U E S T S , 
O F F E R I N G  A N  E X C L U S I V E  S E T T I N G  F O R  P E R S O N A L 
C E L E B R A T I O N S  A N D  C O R P O R A T E  D I N N E R S  A L I K E .

Guests are invited to explore our Signature Menus – thoughtfully crafted 
for the pleasure of shared dining – accompanied by a dedicated sommelier 
on hand to guide a perfect wine pairing for every course, and a fully private 
host ensuring seamless, unhurried service throughout.

C A P A C I T Y
20 guests seated

T H E  D R A G O N  R O O M
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T H E  S O M M E L I E R ’ S  T A B L E  –  A  S E M I - P R I V A T E  H I G H - T O P  
F O R  U P  T O  1 2  G U E S T S ,  S E T  A G A I N S T  A  S T U N N I N G 
B A C K D R O P  O F  O U R  C U R A T E D  W I N E  C O L L E C T I O N .  
A N  I N T I M A T E  A N D  D I S T I N C T I V E  S P A C E ,  P E R F E C T  
F O R  T H O S E  W H O  A P P R E C I A T E  T H E  F I N E R  P O U R . 

Hakkasan’s wine programme spans over 400 carefully selected labels from across 
the globe – from approachable classics by the glass to rare and fine vintages, 
curated by our in-house team. Each is continuously reviewed as vintages evolve, 
ensuring every bottle remains a considered match for our cuisine.

C A P A C I T Y
12 guests seated

T H E  S O M M E L I E R ’ S  T A B L E
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C A P A C I T Y
Up to 54 guests 
(semi private dining) 7
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T H E  C E L L A R

F O R  G R O U P S  O F  U P  T O  5 4  G U E S T S ,  T H E  C E L L A R 
O F F E R S  A  S E M I - P R I V A T E  S E T T I N G  T H A T  B A L A N C E S  
A  S E N S E  O F  E X C L U S I V I T Y  W I T H  T H E  V I B R A N T 
E N E R G Y  O F  T H E  M A I N  R E S T A U R A N T  –  I D E A L  F O R 
C E L E B R A T I O N S  A N D  S P E C I A L  O C C A S I O N S .

Guests are invited to explore Signature Menus expertly curated to showcase  
the very best of modern Cantonese cuisine, featuring beloved classics such  
as Stir-fried black pepper beef with Merlot, Roasted silver cod and Classic  
steamed dim sum.



C A P A C I T Y
153 seated 

230 standing

H I D D E N  B E N E A T H  S T R E E T  L E V E L ,  T H E  L O W E R  G R O U N D 
F L O O R  C O M B I N E S  I N T I M A T E  B O O T H S ,  H A N D - C R A F T E D 
L A T T I C E  S C R E E N S  A N D  W A R M  A M B I E N T  L I G H T I N G , 
C R E A T I N G  A N  A T M O S P H E R I C  S E T T I N G  F O R  P R I V A T E 
D I N I N G ,  C E L E B R A T I O N S  A N D  C O R P O R A T E  E V E N T S .

Guests will have use of the private DJ booth/welcome area, a private dining 
room which is perfect for brand activations and showcases, the Sommelier’s 
Table, and The Cellar. 

L O W E R  G R O U N D  F L O O R 
E X C L U S I V E  U S E

8

H
A

K
K

A
S

A
N

 M
A

Y
FA

IR



H A K K A S A N  M A Y F A I R  I S  A V A I L A B L E  F O R  E X C L U S I V E  H I R E 
S E V E N  D A Y S  A  W E E K ,  O F F E R I N G  C O M P L E T E  P R I V A C Y 
A N D  T H E  F U L L  H A K K A S A N  E X P E R I E N C E  F O R  T H E  M O S T 
M E M O R A B L E  O F  O C C A S I O N S .

Amenities: Additional florals can be arranged with our preferred suppliers, 
printed menus and place cards are available on a bespoke basis, DJ  
and AV is hireable upon request for private events.

15% service charge applies  |  Smart casual dress code

W H O L E  V E N U E 
E X C L U S I V E  U S E

C A P A C I T Y
220 guests seated

350 guests standing
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H A K K A S A N . C O M

Hakkasan Mayfair, 17 Bruton Street, London W1J 6QB

events@hakkasan.com  |  +44 (0) 20 7907 1888

Take the Virtual Tour

https://hakkasangroup.com/venues/hakkasan/
https://hakkasangroup.com/venues/hakkasan-mayfair-london/360-tour/

