
SHOREDITCH

PRIVATE DINING & EVENTS BROCHURE



Cottons Restaurant fits right in at Shoreditch, 
home to colourful street art, hip pubs, edgy galleries 
and popular nightclubs. The restaurant brings its 
tropical island flavours and exotic food to the most 
vibrant destination in London!

Our Cottons Club brings bespoke events from 
private birthday parties to team building with some 
of London’s favourite businesses alongside communty 
projects for Hackney and beyond. 

Our newest additon is the speakeasy tikki bar. Taking 
inspiration from tropical cocktails to deliver an 
upmarket bespoke approach to mixology.

All sites are can be hired individually or full venue hire 
is available for a truly Caribbean experience. 



THE RESTAURANT

The restaurant has a real feel of tropical 
elegance with vibrant colours and bright 

l ighting.  

SEATED 60 | STANDING 90

TAKE A TOUR

THE CLUB

A bespoke club enviroment with nods to 
island l ife in our private beach booths 
and world class sound system for any 

party.

SEATED 80 | STANDING 120

TAKE A TOUR

THE BAR

A tropical inspired speak easy full  of 
incredible cocktails and perfect for 
after-work drinks and celebrations.

 STANDING 40

TAKE A TOUR

https://tourmkr.com/F1AOquwkVm/41843080p&201.09h&90.73t
https://tourmkr.com/F1AOquwkVm/41843086p&148.27h&90.12t
https://tourmkr.com/F1V9zPXVg9/43365592p&0.21h&81.71t


OUR FOOD & DRINKS

Taking inspiration from the tropical 
Caribbean islands with a nod to our London 
roots. Expect delicious jerk meats, vibrant 

vegetables and twists on classic dishes.

At the heart of the Caribbean experience is 
sharing and we pride ourselves on menus for 

any occasion to match.

Our drinks celebrate rum at the heart of it, 
however our expert team have created 

incredible concoctions to please the palate 
alongside excellent wines and beers.



              
		   

 
S ET  M E N U  F O R  U P  T O  2 5  P E O P L E

START E R S

jerk chicken Spring Rolls
Mixed salad, lemongrass & chilli dressing, sweet chilli sauce

BREADFRUIT & CHO CHO RUNDOWN                                                                                    
Cassava & polenta gratin (VE) (GF)

SALT FISH & SCOTCH BONNET FRITTERS            
Spiced mango chutney, sweet chili sauce

Ebony Wings                                                   
Sweet potato crisps, sriracha hot sauce (gf)

M A I N S 

Cottons curried Mutton                                                                                    
Made to our own delicate recipe served with rice & peas, coleslaw. 

Mixed Jerk Meat Grill Platter                       
Cottons signature dish of jerked pork ribs, chicken pieces, lamb chop and chicken wings, 

rice n peas, jerk sauce and fried plantain No pork option: with extra chicken piece   
                                                                                 

Jerk HALF Chicken                                                                                             
Slow roasted with pimiento and spices, steamed  vegetables, jerk sauce and rice n peas (gf) 

JERK SALMON FILLET                                                                                                                                  
Sweet potato & pumpkin mash, sautéed green bean Provencal, coconut rundown sauce                                                       

JERK TOFU AND SAUTEED VEGETABLES                                                                                          
Garlic & scallion mashed potatoes, coconut rundown sauce  (ve) 

DE S S E RTS 

PINEAPPLE & MANGO MOUSSE 
Spiced crumbs and macaroon

RICH CHOCOLATE RUM CAKE
Milk chocolate shavings, chocolate sauce

MANGO SORBET
Rum punch syrup, biscotti biscuits (ve)

29.00 FOR TWO COURSES | 35.00 FOR THREE COURSES 

A 12.5% service charge will be added to your bill, Please inform your server of any allergies and dietary requirements.

              
		   

 
S H AR I N G  M E N U  f o r  ov e r  2 5  p e o p l e 

START E R S

barbecued pork ribs                                                                                      
Crispy onions, sriracha hot sauce

VEGETABLE SPRING ROLLS                                                                                    
Mixed salad, lemongrass and chilli dressing, sweet chilli sauce (ve)

SALT FISH & SCOTCH BONNET FRITTERS            
Spiced mango chutney, sweet chili sauce

Ebony Wings                                                   
Sweet potato crisps, sriracha hot sauce (gf)

M A I N S 

Cottons curried Mutton                                                                                    
Made to our own delicate recipe  

                                                                                 
Jerk Chicken PIECES                                                                                             

Slow roasted with pimiento and spices, steamed vegetables (gf) 

BROWN STEW FISH                                                                                  
With fillets of bream and tilapia                                                  

ST LUCIAN VEGETABLE & CHANA DHAL CURRY                                                                                             
With tofu  (ve) (gf)  

S I DE S 

RICE N PEAS - COLESLAW - MIXED SALAD - FRIED PLANTAIN

DE S S E RTS 

COTTONS CARROT & VANILLA CREAM CAKE 
Coconut drops

BLACK CHERRY & APPLE STRUDEL
Warm custard, berry reduction

MANGO SORBET
Rum punch syrup, biscotti biscuits (ve)

29.00 FOR TWO COURSES | 35.00 FOR THREE COURSES 

A 12.5% service charge is included, Please inform your server of any allergies and dietary requirements.



CHRISTMAS SHARING MENU

Starters

CRISPY FRIED CHCKEN BITES (gf)
jerk glaze, sweet potato crisps

Salt cod fritters
Mango chutney, bajan pepper sauce

JERK CHICKEN SPRING ROLLS
Sweet chilli sauce, mixed salad

Cauliflower & courgette fritters bites (VE)
Red pepper coulis

Main courses

JERK CHICKEN PIECES (gf)

CREOLE FISH AND VEGETABLE STEW (gf)

COTTONS CURRY MUTTON

SMOKEY BBQ SPARE RIBS AND JERK WINGS (gf)

CARIBBEAN VEGETABLE TAGINE

SIDES

RICE & PEAS | COLESLAW | FRIED PLANTAIN | MIXED SALAD

Desserts

BANANA & GINGER CAKE
Vanilla cream, biscoff crumbs

chocolate ORANGE brownie
Orange marmalade sauce (VE) (GF)

2 courses for 32.00 or 3 courses for 38.00
A 12.5% service charge will be added to your bill, 

Please inform your server of any allergies and dietary requirements.

Both available from Monday 17th November 2025.

ADD A 
WELCOME DRINK

GLASS OF PROSECCO 
6.50

GLASS OF RUM PUNCH
9.00

CHRISTMAS  set MENU

Starters

SALTFISH BulJOL, FLAT DUMPLINGS 
Cucumber & sweet corn salsa

PEPPERED BEeF CROSTINI
Spiced tomato and mint salsa, 

feta crumbs, toasted ciabatta bread

BAKED AVOCADO
Roasted vegetable cous cous

balsamic glazed beetroot, sorrel vinaigrette (VE)

JERK HONEY CHICKEN WINGS 
Scotch bonnet jam, sweet potato crisps (GF)

Main courses

CARIBBEAN ROAST TURKEY & HONEY ROAST HAM 
Plantain & stuffing, Cajun roast potatoes, carrots and parsnips, chipolatas, jerk gravy

BANANA LEAF BAKED SALMON FILLET 
Crushed new potatoes, sautéed green beans, callaloo, cream and garlic sauce

Cottons signature mixed jerk meat platter
Chicken wing, chicken piece, lamb kofta, pork ribs, rice n peas, plantain (GF)

JERK HALF CHICKEN
Steam vegetables, rice & peas, jerk sauce (GF)

JAMAICAN BLACKBEAN AND SWEET POTATO CURRY  
basmati rice, cucumber and mint relish, mango chutney (VE) 

Desserts

PINA COLADA CHEESECAKE
Caramelised pineapple, coconut shavings

BANANA & GINGER CAKE
Vanilla cream, biscoff crumbs

chocolate ORANGE brownie
Orange marmalade sauce (VE) (GF)

2 courses for 32.00 or 3 courses for 38.00
A 12.5% service charge will be added to your bill, 

Please inform your server of any allergies and dietary requirements.



              
		   

  b i t e s  &  b ow l s  M E N U 

Choose a selection of our Caribbean inspired bites and bowls.
Each serving contains 10 bites, 10 sliders or 10 bowls.

B IT E S

JERK pork Arancini mint & cucumber raita 28.00

Jerk chicken spring rolls  sweet chilli sauce  27.50

Cauliflower bites red pepper coulis 28.50

Jerk chicken skewers mango pineapple & onion salsa 30.00

Peppered shrimps toasted ciabatta garlic sauce 30.00

Salt cod fritters spiced mango chutney 28.50

GRILLED chicken croustade caramelised red onion compote 27.00

Creamed callaloo toasted brioche, feta crumbs 27.50

Sliders choose from the below 34.00
BUTTER MILK CHICKEN siracha mayo

JERK BEEF BURGER chili jam
GRILLED HALLUMI basil pesto

b ow l s 

Jerk chicken fillet sautéed peppers and mango salad 48.00

Spinach and cho cho risotto crispy leeks 45.50

Brown stew chicken basmati rice, steam veg 55.00

BBQ SPARE ribs crushed new potato salad 55.00

GUAVA GLAZE HOT chicken wings peri peri potato wedges 48.00

Curried mutton rice n peas, fried plantain 60.00

ROAST VEGETABLE AND CALALLO RUNDOWN garlic flatbread  38.00     

SW E ET  T H I N G S
 

baked MANGO cheesecake guava coulis 29.00

Chocolate rum cake vanilla cream 29.00

Tropical fruit salad rum punch syrup 35.00

BANANA & cinnamon bread caramel sauce 29.00

 
For groups of 10 or more guests. 

A 12.5% service charge will be added to your bill, Please inform your server of any allergies and dietary requirements.

              
		   

        
h ot  b u f f et  m e n us 

Mo nt e g o  bay  m e n u  22.50 per person
 

St Lucian fish and aubergine curry

Jerk chicken pieces

Jamaican style fried chicken

Pumpkin and chana dhal curry

Brown stew chicken

S I DE S

RICE & PEAS -  BASMATI RICE  -  MIXED SALAD - MAC & CHEESE    

- OR -

s o ut h  c oa st  m e n u  27.50 per person
 

Curried Mutton

Barbecued pork ribs and Ebony chicken wings

Jerk chicken Legs

Fried Fish Escovitch

Vegetable curry

St Lucian Fish & aubergine curry

S I DE S

RICE & PEAS -  BASMATI RICE  -  MIXED SALAD - MAC & CHEESE - coleslaw - dumplings   

 



 D R I N KS  PAC K AG E S

BEERS & CIDER

10 X Bottles carib lager  50.00
20 X Bottles carib lager   95.00

10 x Bottles Carib Shandy  35.00
20 x Bottles Carib Shandy  65.00

10 x Bottles rekordelig Cider  60.00
20 x Bottles rekordelig Cider 100.00

WINE & SPARKLING

6 X Bottles House Red   170.00
12 X Bottles House Red   320.00

6 X Bottles House White   165.00
12 X Bottles House White   310.00

6 X Bottles House Rose   165.00
12 X Bottles House Rose   310.00

6 X Bottles Prosecco  200.00
12 X Bottles Prosecco 380.00

				  
			     SHARING COCKTAILS for 4 people  42.00		        

MORE FIRE RUM PUNCH 
A giant version of our classic rum punch, 

Perfect for any party!

SEYCHELLEs FAMILY HOLIDAY 
A big tropical flavour explosion with Takamaka Koko, Takamaka 69% overproof rum blue 

curacao, lime, apple, and sparkling lychee juice. 

                        RUM PUNCH SHUTTLE 120.00		        
2.5 litres to  enjoy

				    RUM PUNCH FOUNTAIN 320.00		        
A whole fountain of our famous rum punch. 7 litres to  enjoy, add a refill for 260.00.

	                                PARTY BUNDLE 500		       
A whole fountain of our famous rum punch, 20 bottles of beer, 4 bottles of prosecco

MAKE IT A BOTTOMLESS PARTY 1 hour of unlimited rum punch or prosecco 29.50pp

We love to host a party and they’re made even better with our signature 
Caribbean inspired cocktails and range of drinks. 



party extras

Cottons doesn’t only have some great 
spaces to hire, we can also provide some 

amazing entertainment to make your event 
special for you and all your guests.

Live Reggae Band - from £300

Carnival Dancers - from £350 

DJs - from £300

Steel Pans - from £250

EVENT PHOTOGRAPHER - FROM £250



CONTACT US

45-47 hoxton square, london, n1 9pd

email: events@rhumshack.co.uk

call: 020 8037 9555


