
CHRISTMAS EVENTS



T H E  V E N U E 

T H E  E V E N T S 

We are a bar and restaurant for people who care, because  
we care. We care about the standard of food & drinks on  
the menu and we care about the people who serve them. 

We are just the kind of bar you would choose to  
spend your time in. And of course, we’ll be tastefully decorated 
for Christmas!

We are pretty flexible around here, just tell us what you are after 
and we will make it happen. We have got a number of spaces to 
drink and dine, with some available to book for private hire. 

Give us a call or drop in any time to have a chat  
about the best set up for your event. 

T: 020 8016 5199 |  E: eventsmanager@linolondon.co.uk



O U R  S P A C E S

THE BAR 

Our central island bar can cater for standing receptions  
and is located in the heart of the venue. 

SEATED: 75  |  STANDING: 200

BACKROOM

A more relaxed area with a laid back feel, and can be 
combined with our Private Dining Room to create a 
substantial events space.

SEATED: 40   |   STANDING: 60



WINE BAR 

Our intimate downstairs hideaway. This space is designed for 
smaller parties, with its very own bar.

SEATED: 15   |   STANDING: 50

PRIVATE DINING ROOM

Our PDR offers the perfect space for presentations, meetings  
or dining in small groups. The room is equipped with its own 
projector, screen and music system.

SEATED: 12   |   STANDING: 20



C H R I S T M A S  M E N U

£39.50

Add a glass of Prosecco - £3

STARTER
Served with bread and butter

Chicken, apricot and black pudding terrine, piccalilli
Celeriac and truffle soup, toasted hazelnut (vg/gf)

Smoked salmon, cucumber, crème fraiche and capers (gf)

MAINS
Served with roast potatoes (vg), Brussels tops (vg), 

glazed carrots (vg) and parsnips (vg), cranberry sauce (vg)
Herb-fed Yorkshire bronze turkey, bread sauce,  
pigs in blankets, stuffing and savoy cabbage (gf)

Beetroot, mushroom and walnut Wellington,  
purple sprouting broccoli and vegan gravy (vg)

Fillet of Cornish hake, sauce Grenobloise,  
brown shrimps and caper-burned butter (gf)

Ribeye steak, Yorkshire pudding, horseradish and savoy cabbage 
£5pp supplement

add a bowl of pigs in blankets (gf) - £4.5

DESSERTS
Chocolate and pecan brownie, coconut choc-chip ice cream (vg/gf) 

Christmas pudding, brandy custard
Baked vanilla yoghurt, Yorkshire rhubarb and orange

A plate of Neal’s Yard cheeses, oat crackers, pear and ginger chutney 
 - £5pp supplement

These menus are subject to slight changes due to seasonal produce. Please notify  
your server of any food allergies or intolerances you have when placing your order.

 All prices are inclusive of VAT. A discretionary service charge of 12.5% will be added.

(v) - vegetarian   (vg) - vegan   (vgo) - can be made vegan



C A N A P E M E N U 

Priced individually

VEGETABLE
Sauerkraut and cheddar croquettes, truffled mayonnaise 2.5  

Winter spiced falafel, tzatziki 2.5 (vg/gf) 
Halloumi arancini 3

MEAT
Spiced beef pastillas 3

 Pigs in blankets, mustard vinaigrette 3 (gf) 
Chicken liver tartlet, madeira jelly 3.5

FISH
Salmon bellini 2.5 

Smoked mackerel, rye and watercress 3.5 (gfo) 
Prawn cocktail, gem lettuce, baby gem 3.5 (gf) 

BOWL FOOD
A selection of bowls, chosen by our Head Chef,  

is available on request. Please enquire for more details

Menus subject to change

These menus are subject to slight changes due to seasonal produce. Please notify  
your server of any food allergies or intolerances you have when placing your order.

 All prices are inclusive of VAT. A discretionary service charge of 12.5% will be added.
(v) - vegetarian   (vg) - vegan   (vgo) - can be made vegan



D R I N K S  P A C K A G E S
 

Available upon request. Please enquire for details.



Whether you are planning an intimate affair or a grand 
occasion, LINO will be an impressive backdrop for your 
special day. We have an open plan venue right in the  
heart of the City, with menus and packages to fit all.

We want to add a personal touch to your big day, so  
we tailor each wedding layout to suit the happy couple.
 

eventsmanager@linolondon.co.uk

W E D D I  N G S





C O N T A C T  U S

T I  M E S 

We are a five minute walk from Barbican and 
Farringdon stations, ideal for both National Rail  
and the Underground.

A: 90 Bartholomew Close, London EC1A 7EB   
T: 020 8016 5199  
W: linolondon.co.uk

To make a Christmas enquiry, please contact Becky on 
eventsmanager@linolondon.co.uk

Christmas times TBC - please check the  
Christmas page on our website


