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LOOKING TO HOST A 
PRIVATE DINNER OR EVENT? 
Nobu Hote l  London Portman Square’s 
Pr ivate Din ing Room offers an exclus ive and 
e levated din ing exper ience, whi lst  s i t t ing 
separate ly f rom the main restaurant.

Founded by Chef Nobu Matsuhisa,  our d in ing 
offers Japanese cuis ine with a Peruv ian 
inf luence, resul t ing in an unforgettable 
cul inary exper ience. The Nobu Pr ivate Din ing 
Room is an extension of  th is excel lence 
offered in the Nobu Restaurant,  prov id ing an 
int imate and personal ised sett ing for  guests 
seeking a unique din ing exper ience.



THE NOBU PRIVATE DINING ROOM
The Nobu Pr ivate Din ing Room is designed to 
prov ide an int imate and exclus ive atmosphere for 
guests away f rom the restaurant.  The space can be 
set  up in a var iety of  ways as wel l  as the opt ional 
extension in f ront of  the main Pr ivate Din ing Room.

Please note that  a l though our Pr ivate Din ing 
Room si ts separate f rom the main restaurant,  i t  is 
separated by curta ins rather than a door meaning 
sound can t rave l  between the two spaces.

Set Up Options:
One large round table seat ing up to 14 guests
Two large round tables seat ing up to 14 guests per 
table as above 
One long double-width table seat ing up to 26 guests

Addit ional Seating:
You a lso have the opt ion of  ut i l is ing the space 
outs ide of  the Pr ivate Din ing Room. The addi t ion  
of  th is space would increase capaci ty to up to  
50 guests.



SAMPLE MENUS

Here at  Nobu Hote l  London Portman Square,  we have one of  the Top 50 Sommel iers in London work ing with us who wi l l  be on hand 
to se lect  a choice of  wines based on your menu preference.

Two pieces of  each, per person
Avocado & Corn Tacos

–
Salmon with Ant icucho

–
Chicken Karaage with  

Creamy Amar i l lo
–

Cr ispy Rice with Spicy Avocado
–

Salmon Sashimi,  Karashi  Sumiso
–

Yel lowta i l  Ja lapeno
–

Tofu & Tomato New Sty le

C A N A P É  M E N U

Edamame
–

Tuna Sashimi Salad  
Matsuhisa Dress ing

–
Assorted Sushi

–
Salmon Shiso Salsa

–
Seared Beef Tender lo in wi th 

Ter iyak i
–

Suntory Whiskey Cappuccino

L U N C H  M E N U

Edamame
–

Yel lowta i l  Ja lapeno with Caviar
–

Salmon Salad with Matsuhisa 
Dress ing

–
Assorted Nobu Sushi

–
Black Cod Miso

–
Beef Tender lo in 100g with 

Ant icucho Sauce
–

One Choice From  
The Dessert  Select ion

D I N N E R  M E N U



FLOORPLANS





FESTIVE SEASON AT NOBU
We are now accept ing bookings of  our Pr ivate Din ing Room  
for  the Fest ive Season. Enquire now JBurton@nobuhotels.com



To enqui re about  host ing a d inner  wi th us p lease f i l l  
in  an enqui r y  form at  the bot tom of  our  webpage here

Nobu Hotel  London Portman Square 
22 Portman Square,  London W1h 7bg  

Nobuhotels.com/Londonportmansquare

http://london-portman.nobuhotels.com/nobu-restaurant
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