SPITALFIELDS
EVENT HIRE

Adress Contact

31 Bell Ln,
London E1 7L A info@noodleandbeer.com



CHRISTMAS GROUP BOOKING

Founded in 2019, Noodle & Beer Spitalfields brings together
contemporary design and warm Sichuan flavours right in the
heart of East London. With its youthful atmosphere and refined
interiors, this space offers a stylish yet relaxed setting, perfect
for festive gatherings, office celebrations, or large group dining.

With flexible seating layouts, the venue is ideal for both seated
dinners and social receptions, ensuring your guests enjoy both
comfort and atmosphere in equal measure.

e Capacity: 6-19
e Suitable for Christmas parties, corporate events,
and celebrations.
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CHRISTMAS GROUP BOOKING

SUNDAY - MONDAY - TUESDAY
Minimum spend £32 (lunch) / £38 (dinner) per head
(max 18 guests per table, multiple tables available)

WEDNESDAY - THURSDAY - FRIDAY - SATURDAY
Minimum spend £38 (lunch) / £48 (dinner) per head
(max 18 guests per table, multiple tables available)

Duration & Additional Time
seating is for 1 hour 30 minutes and cannot be extended.

Please note:
Bookings can accommodate up to 19 guests in total.




NOVEMBER GROUP

BOOKING

SUNDAY-MONDAY-TUESDAY
£32 (Lunch)/£38(Dinner) per person

WEDNESDAY-THURSDAY-FRIDAY-SATURDAY
£38(Lunch)/£48(Dinner) per person

Welcome Nibbles+ Sharing Starter Platters + Main Dish + Dessert

o
NIBBLES /) 3¢

M E{EE ROASTED PEANUTS WITH HONEY
& SPICED-GLAZED COATING (VG)

)L HE¥ Pickles (VG)

SHARING STARTER PLATTER

QOur small plates are designed for guests to share.
Kindly select 4 from the 6 options

I8¢ U ) WA A i B XE M A% CRISPY COURGETTE FRIES
Courgette Fries with Lemon Pepper & Persian spice (V)

o Pl EGGPLANT SALAD
Garlicky eggplant in hot & sour sauce (V) }

RB¥ 1+ 5 LANG-YA TU DOU

Potato, coriander, spring onions, pickled veggies, chilli sauce (V)

#»F CHOO-SHOU
Sichuan dumplings w/minced pork and lotus root filling Mf

# JL/-h/NEE N&B CHICKEN BITES

Fried chicken bites coated in cornmeal and mixed spice powders

18 52 11 7K S
MOUTH WATERING CHICKEN
Sichuan Chicken salad in red chilli oil peanut ¥/

V Vegan V@G Pickles v& Contains peanut sauce % Peanuts can be removed

NOODLE 2" BEER

LEL ey
XIA-XIA MIAN

Noodles with king prawns prawns, fish balls,tofu,
bok choy,coriander

T 54 5 o o B 25 2 DA (O 538 S /oK B0
N&B BEEF RENDANG (CHOICE OF BLANKET NOODLES
/ RICE)

Tender beef cuts, slow-cooked for hours in a blend of
spices and herbs,unveiling the rich depth of a traditional
rendang. beef, Coconut cream,Shredded coconut, Curry
powder, Chili powder, Cuminpowder, Spring onion.

Ak 5 i
ZA-JIANG MIAN
Wheat noodles, minced pork, cabbage, Spring onions,
pickled greens, peanuts, chilli sauce W

B R 3 1
MISO & BUTTER DRY NOODLE

Hand-made thick noodles, chickpea miso, szechuan burnt
butter, caramelized cabbage(V) f’

0 55 2 W P ek il (n] RN 53 )
SUPER KING BRAISED BEEFRIBS WITH BLAN-
KET NOODLES (For two persons to share only)

i Siwh %
N&B LAKSA Rice noodles
N&B's take on a classic laksa,enriched with coconut curry
broth and a gentle touch of Sichuan spice.Prawns, Fish
balls, Tofu,Bean sprouts, Coconut cream,Coconut milk,co-

riander ”’
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MA-PO TOFU W/ MINCED BEEF FLANK RICE.
Stir fried Ma-Po bean curd with chilli and beef fank (
vegan option available) (VG) Jf

S /
Dessents

HEPE KT MANGO PEARL SAGO (V)

KBERIHE DEEP-FRIED STICKY RICE CAKE
served with brown sugar (2pc) (vg)

FOOD ALLERGIES AND INTOLERANCE? Please tell us if you have any allergies. We will do our very
best to accommodate your requests. We regret that peanuts are used in many of our dishes and cannot
ofer peanut free dishes. If you would prefer your spice to be adjusted just let us know.



PRIVATE DINING ENQUIRIES

For enquiries, further information, and to book your
Christmas group booking, please contact our team:

Email: info@noodleandbeer.com
www.noodleandbeer.com

BOOKING POLICY

Noodle & Beer aims to provide warm and attentive service for all our
guests. If you or your party have specific dietary requirements or allergies
(Please note that peanuts are used in many of our dishes, and we are
unable to guarantee a completely peanut-free environment), please let us
know in advance and we will do our utmost to accommodate them.

A discretionary 15% service charge applies to all private hire, and all
prices are inclusive of VAT.

To secure your booking, valid credit card details are required.
Please note that reservations cannot be guaranteed until these are
provided.

Cancellation Policy
* May be cancelled up to one week prior to the event.
e All charges, including the quoted minimum spend, must be settled
in full one week before the event date.



