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WELCOME TO ONE CLUB ROW

Set in the faded grandeur of a Grade Il listed Victorian building in Shoreditch,
One Club Row is a restaurant for long lunches and late dinners, for dining at
the bar, and one too many martinis.

Our food is inspired by the taverns of New York, and the bistros of Paris, and led by
culinary director Patrick Powell.

Above the restaurant are a series of private rooms in the former apartment of the
previous owners. The apartment was once known for some particularly raucous house
parties, so true to the building’s history, these grand old spaces will once again return

to hosting parties and private events, plus the occasional post-dinner show.




R B T S B N T B N = ol e

EXCLUSIVE HIRE OF THE APARTMENT

Located on the second floor, The Apartment is perfect for
private dinners or cocktail parties.

The room features original fireplaces, a private bar and sash
windows overlooking the Shoreditch skyline.

The space is available for hire for lunch and dinner from Tuesday - Saturday.

SEATED 42 * STANDING 60







LAYOUT CONFIGURATIONS

— e~ NN
PRIVATE DINING PRIVATE DINING COCKTAIL PARTY
R (B : (B i Bl \all

e B O s s P b
= o |
=y g . =] =)

30 GUESTS SEATEDTWO LONG TABLES 42 GUESTS SEATED ON 7 TABLES UP TO 60 GUESTS FOR A STANDING
COCKTAIL PARTY



One Club Row Signature Menu

PRIVATE DINING One Club Row House Menu

The following menus are designed to be enjoyed family Shared Starters - choose 2 for your party
Stracciatella, roasted Brussels sprouts & chermoula

Grilled leeks, crab, brown butter, lemon & hazelnut

Snacks - all served

style, with each course served on large dishes for Pickled jalapeno gougere

your party to share.

We have a selection of changing seasonal dishes
available to accommodate any allergies & dietary
requirements; including vegan, vegetarian and
pescatarian options. Our team can provide more
details when confirming your event

These dishes will be served individually while the
other guests’ dishes are served sharing style.

Classic steak tartare & beef dripping toast
Caesar salad, anchovies & aged parmesan

Shared Mains - choose 1 for your party
Roast chicken & jus gras

Roast porchetta & green sauce
Roasted cod, fregola, Bouillabaisse

Shared Sides - all served
Roast potatoes, garlic & rosemary
House salad

Dessert - please choose one for your party
New York style cheesecake & strawberries
Chocolate mousse, Chantilly & cherries

£80 PER PERSON*

*Prices include VAT at 20%. A discretionary 13.56% service charge will be added to your final food and drink bill.

Please note that menus are subject to seasonal change

Noir de Bigorre & cantaloupe melon
Cantabrian anchovies & marinated red pepper

Shared Starters - all served

Stracciatella, roasted Brussels sprouts & chermoula
Grilled leeks, crab, brown butter, lemon & hazelnut
Classic steak tartare & beef dripping toast

Caesar salad, anchovies & aged parmesan

Shared Mains - choose 1 for your party

Roast chicken & jus gras

Roasted cod, fregola, Bouillabaisse

Ribeye of grass-fed beef, chipotle hollandaise

Shared Sides - all served
Roast potatoes, garlic & rosemary
House salad

Dessert - please choose one for your party
New York Style cheesecake & strawberries
Chocolate mousse, Chantilly & cherries

£100 PER PERSON?*



DRINK OPTIONS

Champagne & Wine Cocktail Hour

A glass of Devaux Champagne on arrival A welcome cocktail upon arrival
% bottle of house red or white wine during dinner (choose two options from the following)
£45 PER PERSON* » Chilli Margarita

« Club Row Martini

« Vodka Martini

« Negroni

% bottle of house red or white wine during dinner

A post dinner One Club Row Espresso Martini to finish

£50 PER PERSON*

*Prices include VAT at 20%. A discretionary 13.56% service charge will be added to your final food and drink bill.
Please note that menus are subject to seasonal change

Bespoke Options

If you have something specific in mind,
would like to order from our reserve wine
list, or would prefer to put a card behind
bar, or allow for your guests to order and
pay a la carte, this can also be arranged.

Please be sure to ask our events team for
further details!






COCKTAIL PARTIES

House Party

Based on a 2 hour cocktail party

A glass of Champagne on arrival
2 house cocktails per person (choose 3 types)
Unlimited still & sparkling water
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6 canapes per person (choose 4 types)
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Fried chicken & pickles

Lamb sausage roll, harissa yoghurt

Fish cake, lemon, Old Bay spices

Pickled jalapeno gougere

Lobster & country ham croquette
Mushroom & Keen's cheddar sausage roll
Steak tartare, beef dripping toast
Marinated pepper crostini

£85 PER PERSON*

Signature Soiree

Based on a 4 hour cocktail party

A glass of Champagne on arrival

2 cocktails per person (choose 3 types)
2 glasses of wine or beer

Unlimited still & sparkling water
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9 canapes per person (choose 6 types)
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Irish oyster, mignonette

Fried chicken & pickles

Lamb sausage roll, harissa yoghurt

Fish cake, lemon, Old Bay spices

Pickled jalapeno gougere

Lobster & country ham croquette
Mushroom & Keen's cheddar sausage roll
Steak tartare, beef dripping toast
Marinated pepper crostini

£115 PER PERSON*

*Prices include VAT at 20%. A discretionary 13.56% service charge will be added to your final food and drink bill.

Please note that menus are subject to seasonal change

Bespoke Options

If you have something specific in mind,
would like to order from our reserve wine
list, or would prefer to put a card behind bar,
or allow for your guests to order and pay a la
carte, this can also be arranged.

Please be sure to ask our events team for
further details!




BESPOKE OPTIONS

Snacks £4 each

Olives
Almonds
Irish oyster, mignonette

Canapes - £4 each

Fried chicken & pickles

Lamb sausage roll, harissa yoghurt

Fish cake, lemon, Old Bay spices

Pickled jalapeno gougere

Lobster & country ham croquette
Mushroom & Keen's cheddar sausage roll
Steak tartare, beef dripping toast
Marinated pepper crostini

Late Night Food - £12 per person

Grilled cheese
Cuban sandwich

Dessert - £10 per person

Vanilla cheesecake

|

Cocktails

Olive Oil Martini £14
Club Row Martini £14
Vodka Martini £12
Chilli Margarita £12
Paloma £12

Negroni £10

Vieux Carre £14
Espresso Martini £12

Beer

Noam Lager £6.5
Pale Ale £7
Lucky Saint £6

Spirit & Mixers *

Tanqueray 10 Gin £14.5

Chase Premium Vodka £14.5
Olmeca Altos Plata Tequila £11.5
Havana 3 Club Rum £11.5

Soft Drinks
Virgin Paloma £6
Botivo Spritz £7

*Spirits served 50ml as standard



WINE LIST Sparkling

NV Cremant de Bourgogne No. 21, JCB 55
S AMPLE MENU NV Grand Reserve Brut, Devaux, Champagne 75
NV Blanc de Blancs, Charles Heidsieck, Champagne 130

White

2024 Rueda Verdejo, Bodegas Lan, Rueda 40

2023 Limoux Chardonnay ‘Haute Vallée', Toques et Clochers, Languedoc 53
2023 Saumur Blanc, Domaine des Sables Verts, Loire 60

2022 Verdicchio Superiore DOC ‘'KYPRA’, Ca'lliptra, Marche 64

2022 Domaine Barmes-Buecher Riesling, Alsace 71

2023 Pouilly-Fume ‘Roche Blanche’, Domaine Laporte, Loire 78

2021 Saint Peray, Julien Cecillon, N. Rhone 98

2023 Saint-Aubin ler Cru en Remilly, Sylvain Langoureau, Burgundy 135

Rose
2023 [L.uberon Rose Famille Perrin, Provence 4.0
20231769 Rose, Clos Venturi, Corsica 62

Skin Contact
2023 Salicornio, Finca Casa Balaguer, Levante 55

Red

2023 Monastrell ‘"Al-Muvedre’, Telmo Rodriguez, Alicante 40

2019 Cahors ‘Cuvée Juline', Domaine de la Bérangeraie, SW 52

2023 Cotes du Rhone Rouge, Domaine de Creve Coeur, Rhone 60
2021 Castellina in Chianti, Fattoria di Rodano, Tuscany 65

2023 Cote-de-Brouilly ‘Cuvee Melanie’, Daniel Bouland, Beaujolais 71
2019 Irancy, Thierry Richoux, Burgundy 88

2019 Vino Nobile di Montepulciano DOCG, 1l Macchione, Tuscany 98
2021 Morey Saint Denis, Domaine Amiot Serville, Burgundy 145
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WHATS INCLUDED?

Food and Beverage listed in the relevant menu
Staffing
Standard One Club Row serviceware
White Linen
Background music system

WHA'TS EXTRA?

Performers
Decorations
Flowers
Extra Furniture
Bespoke serviceware
Security
Cloakroom
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TERMS & CONDITIONS

Minimum Spend
Our private dining rooms are subject to a minimum spend which is agreed with the events
team at the time of booking. If the minimum spend is not reached then the difference will
be added to your final bill as room hire. All minimum spends quoted by the events team
are excluding a discretionary 13.5% service charge.

Service Charge
All prices are inclusive of VAT but exclusive of a 13.56% service charge which will be added
to your final bill.

Dietaries
Dietary requirements need to be confirmed three days prior to the reservation, we cannot
promise that we will be able to accommodate them after this time. Dishes suited to guests’
particular dietary requirements and allergies, including vegan, vegetarian and pescatarian
will be confirmed after the requested dietary and allergy information is received.

Additional Charges
Guests are not permitted to supply their own food and drink, unless agreed in writing
ahead of the booking. We charge a corkage fee of £35 per 760ml bottle. You are welcome
to supply your own cake for an additional fee of £10 a head.

Timings
The Apartment will be available from 12pm until 3.30pm for lunch with service beginning
at noon and finishing at 2.30pm; and 6pm until 10pm for dinner service beginning at 6pm
and ending at 9pm. Cocktail parties can begin at 6pm or 7pm and end between 8pm and
11pm depending on the duration chosen. Late night food will be served at 9.30pm.

Equipment
We will provide a house A/V system and guests are encouraged to play their own music.
DJ's and live music are possible with prior arrangement and at additional cost.

Securing a booking:
A holding deposit is required to secure all bookings. Deposits are redeemable
against the bill on the day or can be refunded on request.

Cancellation Policy
The agreed deposit is fully refundable up until 6 weeks prior to the event in case of cancellation.
In the unfortunate event that it is necessary to cancel your reservation please ensure
you notify us as soon as possible.

If cancellation is made with fewer than 6 weeks notice, then you will be charged the full
minimum spend. Any booking made within 6 weeks of the reservation date is final and
unfortunately we will not be able to offer a deposit refund if you cancel.

If in the unlikely situation where we need to cancel your reservation,
a full refund of all pre-payments will be made.

Final Numbers
Confirmation of final numbers is required the Tuesday a week prior to the date of the event. A
reduction of the numbers after this time period will be chargeable. If the number attending is
greater than the original booking, we will do our best to accommodate additional guests where
possible, although we cannot guarantee we will be able to complete all requests.
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FOR ANY QUESTIONS
CONTACT OUR EVENTS TEAM

HELLO@ONECLUBROW.COM
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