PR IVATE DI NI NG
& EVEN T S

12a Berkeley Square House
Berkeley Square
London Mayfair
W1J 6BS

MICHELIN
PRIVATE DINING

Discover the world of Michelin private dining in the heart of Mayfair.
Situated in Berkeley Square, Benares is a modern Indian fine dining
restaurant, where innovation marries tradition.
Our private dining rooms are perfectly suited for a variety of events,
such as an informal drinks reception, holiday parties, road shows,
corporate events and more.
A selection of menus is available, including our signature Tasting
Menu, carefully crafted by our Executive Chef, available exclusively
for private dining.
Our dedicated Events team will assist you with all aspects of your
experience, including dietary requirements and spice levels, bespoke
menus and floral arrangements.

THE TEAM
Front of House
We are passionate about providing our guests with outstanding
service. From the moment you walk through the main doors you can
trust our wonderful staff will deliver service of highest standards,
ensuring your remarkable experience at Benares.

The Sommeliers

SAMEER TANEJA
With Indian and classical French cuisine training, and over 20 years’
experience alongside some of the world’s greatest chefs, our
Executive Chef creates exceptional dishes, infusing impeccably
sourced British ingredients into traditional Indian recipes.
With a nod to India’s street vendors and the country’s coastal regions,
to popular meat dishes from the North, expect to be captivated from
the first bite, with both meat and vegetarian tasting menus available.

Team of exceptional talent with years of experience.
At Benares, wine is a fundamental element of the dining experience,
and our cellar includes over 400+ bins from across 17 different
countries including rare vintages. We have a selection of wines for
every occasion.
Each bottle is meticulously hand-picked by our wine buyer to
perfectly complement the intricate spicing, rich sauces and delicate
heat of the dishes.

MAIN RESTAURANT
Captivating venue, featuring rich and exotic interior with Indian
flare, in the heart of Mayfair.
Our private dining rooms offer comfort and exclusivity, ideal for
entertaining clients and colleagues, and for celebrating with
family and friends.

FEATURES
Benares is available for exclusive hire for lunch and dinner,
as well as drinks and canapé reception.
The main restaurant can accommodate up to 150 guests
(seated) and can hold up to 300 guests (standing), using
the Lounge, The Berkeley and The Dover rooms.

150 300
Guests seated

Guests standing

THE CHEF’S TABLE

THE SOMMELIER’S TABLE

Intimate room, seating up to 8 guests.
Perfectly suited for dining and meetings.

Private dining in the wine cellar, surrounded by an extensive
collection of some of the world’s finest wines, including rare vintages.
A great setting for a business meeting, wine tasting or wine pairing.

FEATURES

FEATURES

The room features a soundproof glass window, providing a front row seat
into the inner workings of our kitchen.
A private dining experience to remember.

Over 400 exclusive wines from across 17 countries.
Here you can experience the exclusive art of pairing wine with Indian
food, guided by our expert Sommeliers.

£600 min spend

£800 min spend

8

10

Guests seated

Guests seated

THE BERKELEY ROOM

THE DOVER ROOM

Elegant room offering comfortable seating for up to 16 guests.

This wood panelled room can seat up to 36 guests.
Ideal for large parties and big celebrations.

FEATURES

FEATURES

Decorated with sepia and paprika coloured prints and featuring
hand-crafted antique wooden doors from India.
TV screen available for AV presentations.

One of the largest private dining spaces in Mayfair.
The sliding door can be opened to make a completely private space
part of the main restaurant.

16

36

Guests seated

Guests seated

THE LOUNGE
The lounge exudes elegance.
Spend an evening indulging in our exquisite India inspired cocktails
with a relaxed ambiance.

FEATURES
Striking and spacious, the Lounge offers a cosy setting for a private
cocktail reception, or pre-dinner drinks.
Enjoy a cocktail master class at the bar – a fantastic team-building
activity for up to 12 guests.

30

60

Guests seated

Guests seated

June to August 2022

Tasting Menu
£123 per person

Tasting Menu Paired Wines
Wine Measures: 100ml, Dessert Measures: 70ml

Savour refined Indian flavours with the best of British ingredients.
Expertly-paired wines are available for an additional cost.
Vegetarian option available.

STREET SNACKS

ITALIAN SUMMER TRUFFLE SHORBA

WInes are subject to change.

PRESTIGIOUS WINES

CAPTIVATING WINES

2018 Riesling Kabinett, Erben Thanish
Dr. H. Thanisch, Mosel, Germany

2021 Light Muškat Žuti, Dvanajščak – Kozol,
Međimurje, Croatia

2021 Traminac, Dvanajščak – Kozol,
Međimurje, Croatia

2019 Viogner, Ktima Gerovassiliou,
Epanomi, Greece

2018 Gewürztraminer
Jean Claude Gueth, Alsace France

2018 Gewürztraminer
Jean Claude Gueth, Alsace France

2013 Barbera d’Asti “Monte Colombo”,
Marchese di Gresy, Piedmont, Italy

NV Negroamaro & Sangiovese, San Marzano
Collezione Cinquanta, Puglia, Italy

2014 Gevrey-Chambertin Clos de la Justice
Vallet Frères, Burgundy, France

2018 Pinot Noir Elephant Hill,
Central Otago, New Zealand

2017 Muscat de Frontignan “Vin de Constance”,
Constantia, South Africa

2016 Château Laville Sauternes, France

£99 per person

£69 per person

PORLOCK BAY OYSTER AND CURED SEA-BREAM CHAAT

BAKED MALABAR “HAND DIVED” SCOTTISH SCALLOP, CRISPY BREAD PODI

TAWA MASALA WILD HALIBUT, PORTSMOUTH CLAM MOILEE

FRUIT SODA

TANDOORI MUNTJAC, GARLIC YOGHURT, CHILLI CHUTNEY

BABY POUSSIN TIKKA MASALA

RASMALAI

This menu is offered for the entire table only, for a maximum of 16 guests.
We request you place your order by 1:30pm for Lunch, 9:30pm for Dinner

All our menus are seasonal and subject to change. Food Allergies and Intolerances:
Whilst we have strict controls in place to reduce risk of contamination, it is not possible for us to
guarantee that our dishes will be 100% allergen or contamination free.

June to August 2022

June to August 2022

Bayleaf Menu

Fennel Menu

£78 per person

£89 per person

A three-course menu including plated starter and dessert
Main course is served family style, to share. Menu subject to change.

A three-course menu including plated starter and dessert
Main course is served family style, to share.

POPPADOMS

POPPADOMS

AMUSE BOUCHE
AMUSE BOUCHE

MINI KEBAB THAL
Tandoori Platter of Chicken Momo, Lamb Seekh Kebab

MACCHI CURRY
Rich Coconut and Tomato Flavoured Seabass
KERALYN MURG FRY
Coastal Style Stir Fry Chicken with Curry Leaf and Trichilli

MALABAR SCALLOP
Baked Scallop Curry

KADAI GOSHT
Lamb Tossed in Onion and Peppers
JHINGA KALI MIRCH
Tiger Prawns Tossed in Black Pepper and Curry Leaves
MURG MAKHANI
Chicken Cooked in Tomato and Fenugreek Sauce

MASALA BAINGAN
Aubergine Tossed in Onion Masala

PALAK MATAR
Spinach with Peas

MORINGA TADKA DAL
Yellow Lentils with Moringa

PODI ALOO
New Potato with Spiced Powder

ZAFRANI PULAO
Saffron Spiced Aromatic Rice

DAL BENARESI
Benares Signature Black Lentils

ASSORTED BREAD AND BOONDI RAITA

SUBZ PULAO
Vegetables in Aromatic Rice
ASSORTED BREAD AND BOONDI RAITA

GULAB JAMUN BRULEÈ
RASMALAI AND STRAWBERRY
All our menus are seasonal and subject to change. Food Allergies and Intolerances:
Whilst we have strict controls in place to reduce risk of contamination, it is not possible for us to
guarantee that our dishes will be 100% allergen or contamination free.

All our menus are seasonal and subject to change. Food Allergies and Intolerances:
Whilst we have strict controls in place to reduce risk of contamination, it is not possible for us to
guarantee that our dishes will be 100% allergen or contamination free.

June to August 2022

Deluxe Menu

Cocktail Masterclass

£134 per person
A four-course menu including plated starter and dessert.
Main course is served family style, to share.

The perfect gift for cocktail
enthusiasts, and an excellent
team-building activity.

A GLASS OF CHAMPAGNE & CANAPÈS
Paneer Tikka, Chana Papdi Chaat, Lamb Seekh Kebab
Mini Chicken Skewer, Tawa Shrimp

Starting with a basic introduction to
the art of cocktail making, you will be
mixing your own drinks while learning
a few tricks to impress your friends
and colleagues.

POPPADOMS
GOL GAPPE
Wheat Bubbles, Minted Water, Sprout Mung
SAMUNDRI KEBAB
Marinated and Tandoor Cooked King Prawn and Seabass

You will choose 2 cocktails from our
list, prepare them, learn and drink.

MURG METHI MAKHNI
Chicken and Fresh Fenugreek Simmered in Buttered Tomato Gravy
MACCHI KOFTA MOILEE
Fish Dumplings in Coconut and Curry leaves
GOSHT ROGAN JOSH
Saffron Spiced Slow Cooked Lamb

Wine Tasting

PALAK MOZZARELLA
Spiced Spinach with Creamy Buffalo Mozzarella
BHINDI DO PYAAZA
Stir Spiced Okra with Onions and Tomatoes
DAL BENARESI
Signature Black Lentils
SUBZ BIRYANI
Baked Aromatic Organic Vegetable Rice
ASSORTED BREAD AND BOONDI RAITA
24 CARROT GOLD LEAF LACED MANGO MADNESS CHEESECAKE
WITH MANGO ICE CREAM
PETIT FOURS
All our menus are seasonal and subject to change. Food Allergies and Intolerances:
Whilst we have strict controls in place to reduce risk of contamination, it is not possible for us to
guarantee that our dishes will be 100% allergen or contamination free.

Let our experienced Sommeliers guide
you through our extensive selection of
wines and give you a masterclass in
pairing Indian food with wine.
Each wine has been meticulously
chosen to complement the vibrant
flavours of our delicious food.
A bespoke wine tasting is a fantastic
opportunity for getting work colleagues
together or entertaining clients.

ADDITIONAL INFORMATION

All menus and prices are subject to change.
Party menus are only available to groups of 9 and above.
The Tasting Menu is available for parties of up to 16 guests.
Please select one menu for your whole party.
Minimum spend will apply during the weekends, and for the months of
November and December.
Vegetarian options are available.
All Chicken and Lamb is Halal.
Wines are available with all menus.
Complimentary place cards and personalised printed menus can be
provided upon request.
Discretionary service charge of 15% will be added to your bill.
Please advise of any dietary requirements and allergies in advance.
Kindly select your preferred menu and return a minimum of 14 days prior
to your event.

FOR M ORE INFORMATI ON
PLEASE CONTAC T US

EVENTS
events@benaresrestaurant.co.uk
SALES
sales@benaresrestaurant.co.uk
+44 2076 298 886
www.benaresrestaurant.com

