
Group Dining  
and Events



Tattu London
Our London concept was inspired by the traditional Chinese 

Courtyard House, a historic structure in which four residences 

would surround a beautiful central garden, blending residential 

opulence with the true beauty of the outside world.

At the entrance gate to our courtyard dwelling, our ornate ‘spirit 

screen’ depicts our four mythical Tattu creatures, the Phoenix, 

Koi Carp, Dragon, and Tiger. Superstition holds that these 

protective spirits bring good fortune to those that pass over 

our threshold.

Unwind into our Outer Courtyard Terrace & Bar, taking in 

unrivalled city views. Journey through our Flower Hung Gate and 

onto the ornate pathway connecting each of our opulent dining 

room Residences. Each Residence opens out onto the stunning 

Inner Courtyard, where diners can watch the stars under our 

infamous cherry blossom and shelter from the sun under 

intricate timber awnings.



Cuisine
‘Tattu delivers contemporary Chinese cuisine, 

fusing traditional flavours with modern cooking 

methods and exquisite presentation to create a 

unique and exciting dining experience.’

Diners are encouraged to embrace the customary 

approach of sharing dishes with their guests, from 

colourful dim sum and luxurious small plates to 

contemporary main course dishes and stunning 

desserts. Each seasonal menu is created by Tattu’s 

talented chefs utilising only premium ingredients 

sourced from carefully selected suppliers.

Our menus are broken down into five sections; dim 

sum, small plates, large plates, sides and desserts. 

The concept follows Chinese dining traditions of 

delivering food to the centre of the table to be 

sampled by everyone rather than the customary 

starter, main and dessert structure. As a social 

experience, this invites more interaction and 

engagement between our customers and our team.

Dim sum is a style of Chinese cuisine prepared as 

small bite-sized portions of food served in steamer 

baskets or small plates. They are an art form in 

themselves and can take be adapted to contain 

a range of interesting ingredients and shapes. 

The production of dim sum is highly skilled and 

specialist which makes it a rare concept outside 

of very traditional Chinese restaurants. At Tattu 

we experiment with unusual flavour combinations, 

colours and shapes to produce unique dishes that 

can’t be found anywhere else.

To ensure our product is unique our menus go 

through a lengthy creative process, starting with 

a simple and recognisable flavour profile our team 

then formulate ways to expand on this profile from 

a new angle and presentation. Tastings are held 

weekly and an idea can be refined up to ten times 

before the final product is created ready for our 

seasonal updates



Western Residence
Journey though our flower hung gate and into our Western 

Residence, inspired by the Koi Carp.

The water like reflective surfaces and pearlescent details are a 

haven of serenity for you and your guests to enjoy while soaking 

up the ambience of the Courtyard House.

This space comfortably holds between 20 to 30 guests across a 

selection of raised booths and large circular tables, in your own 

semi-private area.



Outer Courtyard Terrace Hire
Unwind in our Outer Courtyard Terrace area where your 

party can take in the unrivalled city views.

Our Courtyard terrace will hold up to 16 guests seated 

or 30 standing. This space is perfect for an elevated 

canapé event whilst being protected from the elements, 

with a retracting roof for warmer days and outdoor 

heaters during the cooler evenings.



Venue Hire
Hire our entire Courtyard House and each one of its 

distinct dining spaces for an exclusive event where our 

residences meet, blending with the true beauty of the 

outside world.

This space holds up to 150 guests for a seated dining 

event or up to 200 for a drinks and canapé event.

Our entire team are committed to your every need 

and event requirements, to provide your group with 

an exceptional dining experience, selecting one of our 

specially curated sharing menus or choosing small 

plates and dim sum from our canapé menu.



Select Your Menu
Our Executive Chef has created a series of menus specifically 

for larger groups that have been designed with sharing in mind, 

to allow you and your guests an opportunity to experience the 

unique flavours and cuisine of Tattu London.

Pair this menu with wine, with help from our sommeliers or 

a selection of our favourite cocktails for an unforgettable 

dining experience.

Please see over for an example of our menus.









� per piece

CHICKEN TRUFFLE SHUMAI� 5 .00

Freshly shaved truffle and soy.

SEVEN SP ICED SEARED TUNA� 5 .00

Truffle aioli, caviar and citrus ponzu.

SZECHUAN RED BELLY PORK� 5 .00

Baby leek and smoked crackling.

SESAME ROASTED SCALLOP� 7.00

Chinese sausage, crushed edamame and mint.

SWEET TAMARIND TOFU BALLS� 4 .00

Winter melon, candied chilli and mint.

MISO CAR AMEL TRUFFLES� 4 .00 

Canapés





Tattu London 

The Now Building Rooftop 

Outernet, Denmark Place 

WC2H 0LA

For more information, please contact our team:

020 3778 1985 

london@tattu.co.uk


