PRIVATE DINING

AT PAN PACIFIC LONDON

NEWTON, KATONG & MAXWELL



MEET ADAM BATEMAN

Executive Chef at Pan Pacific London

Adam's curated menus blend unique western
techniques with south-eastern flavours, showcasing a

tl’lOUgl’lthl and I’CSPCCtﬁﬂ approach to COOkil‘lg.




PRIVATE DINING ROOMS

Our three exclusive Private Dining Rooms at Pan Pacific London are named after
famous Hawker centres in Singapore. These spaces can accommodate 12 to 50

guests, offering a personalised and memorable dining experience.

At Straits Kitchen, exceptional service is our hallmark. Our dedicated team goes
above and beyond to surpass your expectations, guaranteeing a seamless and

unforgettable dining event.

From custom menus and wine recommendations to attentive service, we handle

a]] the details to ensure a ﬂaw]ess CXpCI'iCl‘lCC fOI‘ you and your guests.
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NEWTON

Maximum capacity [ 12 guests

In this intimate private dining space in London, the cosy atmosphere is enhanced by
dark wooden pane] walls and a marble statement wall. With the capacity to
accommodate up to 12 guests, the asymmetrical table setting under a striking

modern ]ighting fixture creates a warm and intimate ambiance.

Flowers by Amaranté London



KATONG

Maximum capacity / 15 guests

Katong, with floor-to-ceiling glass windows that fill the room with natural ligh, is
an ideal option for social gatherings of up to 15 guests around a central captain's
table. Day or night, this private dining room in London never ceases to amaze with

its captivating setting.

Flowers by Amaranté London




MAXWELL

Maximum capacity / 50 guests

Maxwell offers a destination experience for up to 50 guests, featuring floor-to-
cei]ing g]ass windows that flood the space with natural light and offer breathtaking
views of the Plaza and city ambiance. Complete with a pre-event reception area,
built-in audio system, Champagne wall, and g]ass door for privacy, it stands out as

an excellent choice for group dining in London.

Flowers by Amaranté London




TERMS AND CONDITIONS

Full pre-payment and a signed contract is required.

We understand plans change, if you need to cancel your
reservation, we kindly ask you to inform us 30 days prior to your
booking. A cancellation fee of the full minimum spend or room hire will occur for any

cancellation within the 30-day period.

We will endeavour to accommodate your date change 30-days

prior to your booking. Subject to availability.

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

Please advise us of any dietary

requirements and menu changes at least 7 days prior to your event.

A charge of £5 per person will be applied for bringing your own cake to

the venue. A bespoke cake is available to order up to 7 days prior to your reservation.

If you would like to bring your own wine, a corkage fee will be applied.




Our dedicated team are on
hand to tailor your event,
and look forward to hearing

ﬁ'om you

8o Houndsditch,
London, EC3A 7AB

dining.pplon@panpacific.com
T: +44 (0) 20 7118 6888

@panpacificlondon

panpacificlondon.com

% PAN PACIFIC
LONDON




