


Working Lunch Set Menus

Sando & Salad 
Wagyu gyoza

or

Mushroom Gyoza

 

Chicken Katsu Sando

or

Mushroom Sando

or

Wagyu Katsu Sando
(+£15 supplement per person)

 

The Aubrey Salad 
Beetroot, watermelon radish, pickled mushroom,

yuzu ginger dressing

Miso Soup

Yuzu Mini Tart

Buffet
Charcoal Chicken Karaage 

Yuzu mayo

Seasonal Vegetable Tempura

The Aubrey Salad
Beetroot, watermelon radish, pickled mushroom,

yuzu ginger dressing

 

Salmon Teriyaki

Iwate Chicken Thigh 
Tare sauce, egg yolk

Mushroom Fried Rice 
Onsen egg

Wagyu Curry Udon Noodle

Miso Potato

 

Yuzu Tart

Dishes may vary.  Please note all prices include VAT at the current rate. A discretionary service charge of 15% will be added to your bill.



Pre-dinner Canapés Menu

Premium

 

Chicken Katsu Sando

Prawn Maki Roll

Hamachi Maki Roll

Wagyu Croquettes

Black Cod Kushiyaki

Tuna Crispy Rice

Prawn Popcorn

Mini Yuzu Tart
(+£5 supplement per person)

Luxury

 

Chicken Katsu Sando & Caviar

Snow Crab & Passion Fruit Maki Roll

Black Cod Kushiyaki

Tuna Crispy Rice

Wagyu Katsu Sando

Spicy Crispy Soft-Shell Crab Roll

Lobster Popcorn

Mini Yuzu Tart
(+£5 supplement per person)

Dishes may vary.  Please note all prices include VAT at the current rate. A discretionary service charge of 15% will be added to your bill.



Set Menus

Premium
(minimum 10 pax)

... Course 1 ...
Yuzu Edamame

Shishito Peppers 
Tofu mayo, chilli & garlic oil

Charcoal Chicken Karaage 
Yuzu mayo

Sushi Selection: 
Sashimi, Maki, Nigiri

The Aubrey Salad 
Beetroot, watermelon radish, pickled mushroom, 

yuzu ginger dressing
 

... Course 2 ...
Miso Black Cod

Iwate Chicken Thigh 
Tare sauce, egg yolk

Wagyu Tomahawk

Miso Potatoes

Mushroom Fried Rice
 

... Course 3 ...
The Aubrey Sweet “Sushi Platter”

 

Baked Cheese Cake 
House Made Strawberry Spread, Berries

(+£7 supplement per person)

Luxury
(minimum 10 pax)

... Course 1 ...
Yuzu Edamame

Charcoal Chicken Karaage 
Yuzu mayo

Lobster Popcorn

Tuna Tartare

Salmon Sashimi & Mango Salad 
Smoked salmon roe, seasonal cress, yuzu & jalapeño dressing

Premium Sushi Selection: 
Sashimi, Maki, Nigiri 

(including caviar, tuna)
 

... Course 2 ...
Wagyu Tomahawk

Caviar Sauce

Alaskan King Crab Leg 
Kimuchi

Lobster & Hokkaido Uni Fried Rice

Miso Potatoes

Miso Glazed Aubergine
 

... Course 3 ...
The Aubrey Sweet “Sushi Platter”

 

Baked Cheese Cake 
House Made Strawberry Spread, Berries 

(+£7 supplement per person)

Dishes may vary.  Please note all prices include VAT at the current rate. A discretionary service charge of 15% will be added to your bill.



Area Capacity Minimum spending

Private Omakase Bar 10pax Monday – Sunday
First Sitting (18:00 – 21:00) £1500
Second Sitting (21:30 – Close) £2000
Whole Night £3000

Private Dining Room 
(PDR) 

18 pax Monday – Sunday
First Sitting (18:00 – 21:00) £1500
Second Sitting (21:30 – Close) £2000
Whole Night £3000

Private Salon 30 pax Monday – Sunday
First Sitting (18:00 – 21:00) £2000
Second Sitting (21:30 – Close) £3000
Whole Night £4500

Library 40 pax Monday – Sunday
First Sitting (18:00 – 21:00) £3000
Second Sitting (21:30 – Close) £4500
Whole Night £7000

Curio 65 pax Monday – Sunday
First Sitting (18:00 – 21:00) £8000
Second Sitting (21:30 – Close) £12000
Whole Night £15000

Full Restaurant Hire Standing 210 pax

We require 50% payment 28 days before the booking and 50% 14 days before the booking as non-refundable 
deposit. The rate varies depending on the shift (lunch, dinner or all day) day of the week and the time of year.
Please note all prices include VAT at the current rate. A discretionary service charge of 15% will be added to 

your bill.

 Venue Details 

Private Salon

Library

Curio Lounge

Private Dining Room

Bar

Private Omakase Bar 

 An Elevated Izakaya 
Located in Mandarin Oriental Hyde Park, The Aubrey, London’s award-winning interior 

design and thoughtful, attentive service makes every event exceptional.
A labyrinth of interconnecting yet individual rooms, private spaces and a stunning private 
dining room with it’s own private cocktail bar. All decorated in leather, rich velvets, marble 
& warm wood with walls layered with Japonisme movement art, The Aubrey is also home 

to some of the finest Japanese cuisine in the UK.
The Aubrey offers a journey of a hungry mind that takes guests on an adventure of 

innovative cocktails, elevated Japanese flavours and seasonal ingredients.



Private Omakase Bar Curio Private Salon

Library Private Dining Room




