
T H E  L I S T E N I N G  R O O M
  

  E V E N T S  B R O C H U R E 



The Listening Room features its own 
private entrance, making it ideal for 
exclusive hire. The venue offers a 
dedicated cloakroom, an intimate su-
shi counter, a fully serviced bar, and a 
world-class sound system, delivering 
a seamless and high-spec environ-
ment for private events.





Accommodating up to 120 guests standing. 
Perfect for a standing drinks reception, net-
working events, birthday parties, panel discus-
sions and brand launches. 



100 per person 

Grilled King Crab, Yuzukosho

Crispy Octopus Skewer, Spiced Salt

Grilled Chutoro Skewer 

Savoury Egg Cake, Almond Milk, Caviar 

Sashimi Skewer, Pickled Vegetables 

Maki Tuna 

Crispy Chicken Skewer 

Sesame Terrine, Seaweed salt

Dorayaki, Coffee Caramel

Choux buns, chocolate ganache 
& Crystallised Citrus

60 per person 

Grilled Savoury Mochi, Seaweed, 
Chive Oil 

Crispy Octopus Skewer, Spiced Salt 

Onigiri Smoked Eel

White Crab, Egg, Fluffy Bun 

Potato Cake, Almond Milk Tofu Roe 

Dorayaki, Coffee Caramel 

Small Bites 

80 per person 

Crispy Prawn Skewer, Miso Mayo 

King Oyster Skewer, Vegetbale Tare 

Scallop Kimizu 

Onigiri Smoked Eel

White Crab, Egg, Fluffy Bun

Grilled Savoury Mochi, Seaweed, Chive Oil

Dorayaki, Coffee Caramel

Choux Buns, Chocolate Ganache & 
Crystallised Citrus 





All 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 sommelier 
team is available to discuss wine op-
tions in advance of your event. Kindly 
note, we require a
deposit to secure your preferred date.

T E R M S

Every event enquiry at The Listening Room 
is handled personally by our Reservations & Events 
Manager alongside our Front of House team. For sea-
sonal celebrations, corporate entertaining, or unique 
private parties,
we are on hand to ensure your time with 
us is as memorable as possible.

Please speak with us directly regarding any special re-


