
GROUP BOOKINGS AND EVENTS 



Capacity: Seats 60 | Standing 60 

Looking to hold a large event with exclusivity of the whole restaurant? 5 Social 
offers all the space and flexibility you require, to provide the perfect private setting 

for your guests.

EXCLUSIVE HIRE

Capacity: Seats 7

This cosy table is located to the side of the main restaurant and can be closed off 
with a sliding door to retain complete privacy.

PRIVATE ROOM

As part of Jason Atherton’s The Social Company, 5 Social is a semi-fine dining 
modern British restaurant situated in the heart of Mayfair. 

 
Offering a semi-private dining space, as well as exclusive hire options, 

5 Social presents the perfect venue for family gatherings, corporate 
dinners and large celebrations.

WELCOME TO 5 SOCIAL



Fowey River oysters with horseradish and apple  
£3.75 each 

Pumpkin and truffle arancini (v)   
£2.25 each 

Medjool dates and Alsace bacon  
£2.25 each 

Beetroot, kale and parmesan (v)  
£1.75 each 

Cornish crab on toast  
£2.75 each 

Goats cheese crostini with onion jam and rocket (v)  
£2.25 each   

SAMPLE CANAPE MENU



Please select one starter, main and dessert for your entire party. Includes 
amuse-bouche, pre-dessert and tea, coffee & petit-fours.

Sunflower seeds, artichoke, parmesan, garlic chives 

~

Isle of Wight tomato salad, goats curd, fennel and almond (v)

Copper Maran poached egg, wild mushroom, brioche, truffle emulsion

Cumbrian pork terrine, sauce gribiche, apple and radish salad

~

Poached Hebridean halibut, roasted violet artichokes and sunflower

Roasted Goosnargh chicken breast, green courgette, braised morels, 
roscoff onions and Madeira reduction

Herdwick lamb chop and braised neck, crushed Jersey Royal potatoes, 
peas, mint and cucumber

Gnocchi with aged parmesan veloute, morel mushrooms, 
almonds and kale

~

Yoghurt, passionfruit syrup, strawberry granita

~

Mara de Bois strawberry, meringue. English Breakfast ice cream 

Richmond park honey, oat crumble, milk ice cream and meringue

Selection of two artisan cheeses from La Fromagerie served with accompaniments

~

Tea, coffee & petit-fours

SAMPLE DINING MENU

£80 per person



Canape

~

Jerusalem artichoke veloute, cep compote and brioche

Cumbrian pork terrine, beer pickled root vegetables and sourdough

~

Roasted Goosnargh turkey, truffle pomme purée,  chestnut, pear and parsnip

Pan roasted Cornish sea bream, crushed potatoes, kale and lobster bisque

~

Warm dark chocolate mousse, hazelnuts and citrus fruits

Mince pie ice cream, crumble and brandy caramel

FESTIVE LUNCH MENU

2 courses £24.50 per person  
3 courses £29.50 per person



For more information or to book your event
please contact Monica on 0207 290 7601 or 
monicamahl@thesocialcompany.co.uk

CONTACT US


