
EVENTS BROCHURE



Kanishka by Atul Kochhar brings
f ine Indian dining to Mayfair

with a selection of contemporary
dishes, each thoughtfully

created by Michelin-Starred Chef
Atul Kochhar and Executive Chef

Ashok Kumar.

Welcome
to

KANISHKA



Here at Kanishka by Atul Kochhar, 
we are able to cater a huge array of
events, f rom exclusive private hire
of the entire restaurant, to small, 
intimate lunches or dinners. 

With a selection of menus to
choose f rom, we are able to cater
for sit-down meals, canapé and
cocktail receptions or even a
combination of both.

Our team is on hand to ensure your
event is perfectly planned and
executed.













PRIVATE DINING ROOMS
On the Lower Ground Floor at
Kanishka you’ll f ind our two private
dining rooms. 

The Oxford Room seats up to 14
guests, perfect for intimate
gatherings, be that a birthday
celebration or a business lunch.

The Regent Room, which also
houses Kanishka’s vast wine
collection, seats a maximum of 16
guests, making this space ideal for
larger gatherings.

OXFORD ROOM

REGENT ROOM



Our two Private Dining spaces can be converted into one full room to
comfortably accommodate up to 35 guests. If you’re looking to host a larger

event, this option allows you the privacy of our downstairs space for a sit-down
meal, or for a canapé and cocktail reception.



SEMI-PRIVATE
At the f ront of Kanishka’s
Ground Floor, you’ll f ind our
Semi-Private Dining space. 

 Able to host 12 guests, this
space allows you to be part of
the atmosphere of the
restaurant, whilst still having
enough privacy to host your
event.



EXCLUSIVE HIRE
The Kanishka restaurant is available to hire in its entirety and can accommodate up

to 50 seated guests or up to 90 guests for a drinks and canapé reception.



5-COURSE TASTING MENU
£69 PER PERSON

*Minimum 10 guests must attend this event to
  receive this menu

*Vegetarian option available Wine pairing option available at £60 per person

ENGLISH CUSTARD TART
A classic Custard Tart served with Figs

ENGLISH PEAS TIKKI
Pan fried green pea patties with a tangy Isle of

Wight Tomato Chutney

SEA TROUT
Delicate Sea Trout served with a Watercress Moilee

infused with Coconut Milk

CHICKEN SUPREME
Norwich Chicken Supreme Tandoori, with seasonal Wye

Valley Asparagus, and a creamy Tarragon Korma

POTATO AND WHITEBAIT CHAAT
Our take on a street food classic, with Jersey Royals

and crispy Whitebait



EMERALD MENU
£85 PER PERSON

*Minimum 10 guests must attend this event to
  receive this menu

*Vegetarian option available

AMUSE BOUCHE

STARTER
(served pre-plated)

Nimbu Mirchi Chicken Tikka (d) 
Tandoori Monkfish
Lamb Seekh Kebab

Chidiya Samosa & Dry Green Peas Chaat (v)(d)

MAIN COURSE
(served sharing style)
Kesar Kofta (v)(d) 

Raisin-stuffed cottage cheese dumplings with malai curry 
Butter Chicken Masala (d)(n) 

Clay oven cooked chicken thigh in rich tomato and fenugreek sauce 
Ahuna Gosht 

Diced lamb leg with caramelised onions, poppy seed and star anise

ALL MAINS ARE SERVED WITH THE BELOW DISHES
Aloo Mutter (vg)
Black Dal (v)(d)

Assorted Breads (v)(d)(g)
Saffron Rice (vg)

DESSERT
Kulfi and Pineapple (d)(n)

Pistachio Kulfi with Saffron Pineapple



SAPPHIRE MENU
£110 PER PERSON

*Minimum 10 guests must attend this event to
  receive this menu

*Vegetarian option available

CANAPÉS
Beetroot dumpling, rosemary scented lamb seekh kebab and fish

amritsari

STARTER
(served pre-plated)
Tandoori Prawn (d) 

Lotus Tikki Chaat (v)(d)(g)

SURPRISE COURSE
Chef special 

MAIN COURSE
(served sharing style)
Meen Alleppey (d)

Podi spiced catch of the day with allepy sauce and curry leaves
Kesar Kofta (d)(v)

Raisin-stuffed cottage cheese dumplings in malai curry
Chettinad Chicken Curry

Chicken curry with chettinad spice blend of peppers, chillies and
coconut

ALL MAINS ARE SERVED WITH THE BELOW DISHES
Assorted Breads (v)(d)(g)

Hindustani Biryani (d)

DESSERT
Pistachio Kulfi (d)(g)(n)

with dark chocolate mousse and almond fudge 



ADDITIONAL
 SERVICES

Menu cards can be printed and designed to your requirements
Place cards can be supplied for your own use
Candles are supplied to suit your table layout
Non-amplif ied musical entertainment can be arranged.

      You are welcome to organise your own musicians should you prefer
DJs only on exclusive hire of a full floor or entire venue
Cloakroom provided
Room hire charges may be applicable, if minimum spends are not met
All prices include VAT
A 15% service charge applies
Price of menus is subject to change

CONTACT
 DETAILS

events@kanishkarestaurant.co.uk
www.kanishkarestaurant.co.uk
Kanishka by Atul Kochhar
17-19 Maddox Street,
Mayfair, London, W1S 2QH
020 3667 9990
@kanishkamayfair
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