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ST E P  I N TO A F EST IV E  WO RL D O F  BO L D F LAVO U RS ,

V I B RAN T E N E RGY,  AN D U N F O RG E T TAB L E  M E M O RI ES  

AT P I RAÑ A LO N DO N  T H IS  D E CE M B E R.  WH E T H E R  YO U ' RE  P LAN N I N G

A CO RP O RAT E  CH RIST MAS  PART Y,  A L I VE LY GAT H E RI N G  WI T H  F R I E N DS ,

O R  A ST YL IS H  S EASO NAL  SO I R ÉE ,  P I RAÑ A O F F E RS  T H E  P E RF E CT S E T T I N G

TO MAKE  YO U R  CE L E B RAT I O N  O N E  TO RE M E M B E R.

O V E R V I E W



WI T H  E XC LUS I VE  PART Y PACKAG ES ,  N I KKE I - I NS P I RE D M E N US ,  DJS ,  COCKTAI LS ,  AN D T H E  M OST TAL KE D ABO U T

AT M OS P H E RE  I N  LO N D O N ,  YO U R  CH RIST MAS  EVE N T W I L L  B E  AN Y T H I N G  B U T O RD I NARY.  F RO M  I N T I MAT E

D I N N E RS  TO F U L L -VE N U E  TAKE OVE RS ,  W E ’L L  B R I N G  T H E  E N E RGY,  RH Y T H M ,  AN D F EST IVE  CH E E R

TO YO U R  U LT I MAT E  CH RIST MAS  PART Y -  AL L  YO U  HAVE  TO DO IS  S H OW  U P  AN D S PARKL E .

C H R I S T M A S  P A R T Y



LOO KI N G  F O R  SO M E T H I N G  A L I T T L E  M O RE  LAI D - BACK?

O U R  CH RIST MAS  LU N CH  O F F E R I N G S  ARE  P E RF E CT F O R

T EAMS  O R  G RO U PS  LOO KI N G  TO CE L E B RAT E  I N T H E

DAY T I M E .  E NJ OY V I B RAN T D IS H ES , A W I D E -S E L E CT I O N

O F  D R I N KS ,  AN D A B U Z Z I N G  AT M OS P H E REW I T H O U T

T H E  LAT E - N I G H T CO M M I T M E N T.

* LARG E  G RO U P  BOO KI N G S  O N LY.

C H R I S T M A S
L U N C H



WE  HAVE  AN  ARRAY O F  S E T M E N U  O PT I O NS  TO CO M P L I M E N T YO U R  AF T E RN OO N  O R  EVE N I N G  I N  MAYFAI R .  

WE  ALSO HAV E  A L EAD I N G  CANAP E  M E N U  LOAD E D W I T H  FAVO U RI T ES  F RO M  O U R  M E N U  ALO N G S I D E  E XCLUS IVE

I N N OVAT I O NS  F RES H  F RO M  O U R  K I TCH E N .  CH O I CE  IS N ’T A P RO B L E M  AT P I RANA –  I T ’S  T I M E

TO MAKE  YO U R  E XP E R I E N CE  AS  D E L I C I O US  AS  I T IS  E XH I LARAT I N G .

M E N U S



set menus
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£160 PP

set menu set menu
£130 PP

MALDON SEA SALT
GRILLED SAKE EDAMAME BEANS

YUZU KOSHO SEASONING
SWEET CORN RIBS

AJI PANCA, AVOCADO, SWEET SOY
SPICY TUNA MAKI ROLL

SPICY MAYO, LIME, CRUNCHY CORN
ROCK SHRIMP TEMPURA

PICKLED DAIKON, LEMON
SALMON TERIYAKI

PINK PEPPER CORN, LIME, AJI AMARILLO
POUSSIN

MALDON SEA SALT, GARLIC, RED CHILLI
TENDERSTEM BROCCOLI

SESAME PONZU, SUDACHI
GOMA SEAWEED SALAD

CHEF’S SELECTION OF DESSERTS
DESSERT PLATTER

MIXED SEAFOOD, VEGETABLES
UDON NOODLES

AJI AMARILLO LECHE DE TIGRE
SWEET POTATO, COCOLO CORN

SEABASS CEVICHE

MALDON SEA SALT
GRILLED SAKE EDAMAME BEANS

YUZU KOSHO SEASONING
SWEET CORN RIBS

AJI PANCA, AVOCADO, SWEET SOY
SPICY TUNA MAKI ROLL

SPICY MAYO, LIME, CRUNCHY CORN
ROCK SHRIMP TEMPURA

AJI AMARILLO LECHE DE TIGRE
SWEET POTATO, COCOLO CORN

SEABASS CEVICHE

YUZU PONZU, JALAPEÑO, CORIANDER
HAMACHI TIRADITO

BLACK GARLIC MAYO
SEARED SALMON NIGIRI

WASABI TOBIKO, TRUFFLE PONZU
TUNA CRUNCHY TACO

CARAMELISED MISO
BLACK COD

AUSTRALIAN WAGYU RIBEYE
SALSA VERDE, NIKKEI CHIMICHURRI AND GOMA PONZU

MALDON SEA SALT, GARLIC, RED CHILLI
GRILLED TENDERSTEM BROCCOLI

LIME, PARMESAN, RADISHES
CORN SALAD

CHEF’S SELECTION OF DESSERTS
DESSERT PLATTER

LIME, CORIANDER & TOMATO SALSA
GUACAMOLE

set menu
£190 PP

YUZU MISO, TOASTED SESAME
GRILLED PADRON PEPPERS

YUZU KOSHO SEASONING
SWEET CORN RIBS

TEMPURA PRAWN, UNAGI, AVOCADO
DRAGON MAKI ROLL

SPICY MAYO, LIME, CRUNCHY CORN
ROCK SHRIMP TEMPURA

TRUFFLE LECHE DE TIGRE, PUFFED BLACK RICE 
SEABREAM CEVICHE

BLACK TRUFFLE, YUZU KOSHO MAYO
DIVER SCALLOP TIRADITO

SWEET SOY GLAZE
WAGYU & FOIE GRAS NIGIRI

CORIANDER SHISO PONZU 
BUTTER ROASTED CHILEAN SEABASS

SALSA VERDE, NIKKEI CHIMICHURRI AND GOMA PONZU
JAPANESE WAGYU SIRLOIN

AVOCADO, LEMON MISO, GRAPEFRUIT, CRISPY QUINOA
KING CRAB SALAD

MALDON SEA SALT, GARLIC, RED CHILLI
GRILLED TENDERSTEM BROCCOLI

CHEF’S SELECTION OF DESSERTS
DESSERT PLATTERS

LIME, CORIANDER & TOMATO SALSA
GUACAMOLE



canape menus
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canape menu
BOWL FOOD £12

WILD MUSHROOM
TRUFFLE RICE (GF V*)

CHILLI, CORIANDER
CHILEAN SEABASS RICE (GF)

STEAMED RICE AND PICKLE PUMPKIN
LEMON MISO SHRIMP (GF)

QUINOA, WATERMELON, HONEY GINGER DRESSING
MARINATED FRIED CHICKEN

MIXED VEGETABLES
UDON NOODLES (V*)

MIXED SEAFOOD AND VEGETABLES
UDON SEAFOOD NOODLES

STEAMED RICE AND KIZAMI SALSA
AUSTRALIAN RIBEYE

KIMCHEE, PARMESAN, RADISHES
SWEET CORN SALAD (GF)

*VEGAN OPTION AVAILABLE UPON REQUEST

STEAMED RICE, POMEGRANATE, BURELLA
NASU DENGAKU (GF VE)

canape menu
CANAPES £5 EACH

KIMCHEE MAYO
ROCK SHRIMP TEMPURA

JALAPENO DRESSING
CRISPY FRIED SQUID

TEMPURA PRAWN, UNAGI, AVOCADO
MUSHROOM KUSHIYAKI (VE)

ASPARAGUS, AVOCADO, TAKUWAN
PIRANA YASAI ROLL (VE)

BUTTER LETTUCE, DEN MISO
BLACK COD (GF)

BUTTER LETTUCE, SPICY SHISO PONZU
CHILEAN SEABASS

ANTICUCHO SAUCE
BEEF KUSHIYAKI (GF)

AJI PANCA, MISO
SPICY TUNA MAKI

SWEET SOY
SALMON AVOCADO MAKI

SWEET MISO, RED ONION, CORIANDER
SHIITAKE MUSHROOM CRUNCHY TACO (VE)

CHOCOLATE, HAZEL NUT PRALINE
FERRERO FEUILLETINE CRUNCH

WHITE CHOCOLATE, PASSION FRUIT, COCONUT
RED BERRY GANACHE (GF)

AVOCADO, TRUFFLE PONZU
TUNA CRUNCHY TACO

RASPBERRY CREMEUX, FRESH FRUITS
WHITE CHOCOLATE CHEESECAKE



W E  L O O K  F O R W A R D  T O  W E L C O M I N G  Y O U
T O  P I R A Ñ A  T H I S  C H R I S T M A S .

A R E  Y O U  R E A D Y
T O  T A K E  T H E  P L U N G E ?

@PIRANA_LONDON

WWW.PIRANALONDON.COM

strongarmevents

events@strongarmhospitality.com


