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Events & Private Hire at KOL

We offer two spaces at KOL: the Chef’s Table and the adjoining
Mezcaleria bar, ideal for 20—50 guests and suited to both lunch
and dinner celebrations.

The Chef’s Table, inspired by a traditional Oaxacan home,
overlooks a private kitchen with a dedicated team of chefs.
Seating up to 20 guests, it offers five and eight-course menus,
with wine pairings available in consultation with our head
sommelier.

The Mezcaleria is our agave-led bar, celebrating the diversity of
Mexican spirits. It’s available for standing events, or as part of a
dual hire with the Chef’s Table, connected via double doors.

Capacity
Chef’s Table - up to 20 guests, seated
Mezcaleria - up to 30, standing

Chef’s Table + Mezcaleria - up to 50 guests, standing

. 78 E i S bt gt » v Ty TN s A A *an . TS T e e b L BTN s ] s LA M P bl g it ey Poer oy B J R DN e R - O pets @ e e
g Aol i AL ikl e o e N MO M s e I St gt b e R e A R e S I A RN A D SN PP







‘L% 2l f, TR } j
ﬁ._h !x:-_..l ] l b _" j_"

" l‘lm:n:'n:\m:mmm.uvw.-.umﬂ"»\-" RSN .
A

| DAZLEDELY A A TI0A L mwl:flﬁum
© a5 weaszaomne o -1:94.

2 11 LEIR ADETEIR 1R DRI IR A g1
< 2 Sl VI I LA R T

The Mezcaleria



Chef’s Table
Sample Menus

Menus serve as a guide,
dishes are subject to
seasonal availability.

QUESADILLA
Lobster, gooseberry salsa, xnipec, truffle

CEVICHE
Scallop, lovage, rhubarb, horseradish

TACO
Scottish langoustine, smoked chilli, sea buckthorn

TAMAL
Asparagus, white corn, spenwood cheese, truffle

MOLE
Shortrib, rye koji, bueno mulato

SUADERO
Wagyu flank, spanish onion, wild garlic salsa

PALETA
Butternut squash, chamoy

PASTEL
Rhubarb, spelt, honey

CEVICHE
Scallop, lovage, rhubarh, horseradish

TACO
Langoustine, smoked chilli, sea buckthorn

TAMAL
Asparagus, white corn, spenwood cheese

MOLE
Shortrib, rye koji, bueno mulato

PASTEL
Rhubarb, spelt, honey




Sharing Supplements

Guests may also add a sharing main to
enhance the occasion.

A whole confit suckling pig and Cornish blue
lobster, lightly poached in kelp and then
orilled, are available to accompany the tasting
menu.

Both are served with salsas such as blonde
cucumber pico de gallo and fermented
habanero salsa, alongside fresh tortillas, for a
build-your-own taco experience.




Bespoke Event Enquiries

Every enquiry at KOL is handled personally by our Private Dining &
Events Manager alongside our Front of House team.

For intimate celebrations, corporate entertaining, or unique private
parties, we are on hand to ensure your time with us is as memorable
as possible.

We are pleased to arrange additional services for you — from
personalised drinks consultations to a special welcome from
Santiago Lastra at your event — along with other bespoke
experiences curated to your requirements.

Please speak with us directly regarding any special requests you have
and we will do our utmost to accommodate them.
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KOL Mezcal Gifting

As a finishing touch to your evening at KOL, we offer a mezcal gifting
option for your guests on departure, with bottles ranging from £86-112.

A spirit at the heart of Mexican culture, mezcal is simply the fermented
and distilled juice of any cooked agave core or ‘pifia’. Our collection of
house mezcals feature four unique agave spirits from small-scale
producers across Mexico, each demonstrating the complexity and
breadth of mezcal.

Sourced in collaboration with El Destilado, these bottles are examples
of distinctive, terroir-driven mezcal, each highlighting the profound
difference in taste between varietals, mezcaleros, and their preferred
process.

These bottles make an excellent gift to mark any celebrations, and
our team would be delighted to help you make a selection for your
party.

Please note, our mezcal gifting cannot be put towards your minimum
spend.




EVENT TERMS

Our private event spaces can be taken exclusively on a
minimum spend basis.

The menus above are samples and will evolve in line with
the availability of seasonal produce.

Our beverage team is available to discuss drink options in
advance of your event.

Kindly note, we require a deposit to secure your
preferred date.



CONTACT US

Please get in touch with us directly to discuss your event requirements,
or to arrange a personal visit.

events@kolrestaurant.com

+44 (0) 20 3829 6888
9 Seymour Street, Marylebone London W1H 7BA

kolrestaurant.com







Explore Our Restaurants

MJMK Restaurants is a group of diverse dining concepts across London,
each offering its own unique atmosphere and experience.

Our collection provides a range of options to suit every occasion.
Explore our venues and find the perfect setting for your next event.

mjmk.co.uk


https://mjmk.co.uk/
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