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CAPACITY
VAULT CAPACITY
15 PEOPLE SEATED

LOUNGE & VAULT CAPACITY
45 PEOPLE STANDING

EXCLUSIVE HIRE CAPACITY
70 PEOPLE STANDING

EVENT TIMINGS
WEDNESDAY TO SATURDAY 5PM-1AM



SAMPLE DRINKS MENU

COCKTAILS

BASILICO
Basil infused Gin,
Mancino Secco, Basil

CALABRIAN CHILLI
POMEGRANATE MARGARITA
Tequila or Mezcal, Pomegranate,
Grapefruit, Spicy Calabrian Chilli

MILANO MULE
Altamura Vodka, Campari, Raspberry,
Lime, Ginger Beer

CONFORMISTA

Adriatico Amaretto,
Cadello 88, Grapefruit, Roobois

BLOODY MARTINI
Altamura Vodka, Mancino Secco,
Tomato Water

LA VOGLIA ELA PAZZIA
Vecchia Romagna, Amaro
Montenegro, Karminia
Red Vermouth, Coffee Butter

MANGO MARGARITA
Don Fulano Tequila, Mango,
Pineapple, Kiwi, Lime, Agave

CONFORMISTA 0%
Amaretto Adriatico 0%, Grapefruit,
Roobois

EUPHORIA (O%
Amaro 0%, Raspberry, Mint, Tonic

FRIZZANTI
Lina Prosecco (Glera) - Veneto

1701, Franciacorta Brut Nature
(Chardonnay, Pinot Nero) - Lombardia

VINI ROSATI

Tenute Sella, Majoli (Nebbiolo) - Piemonte

VINI BIANCHI
Lina Stores, Catarratto - Sicilia
Cingilia, Pecorino - Abruzzo Cantina

Terlano, Tradition (Chardonnay) - Alto-Adige

VINI ROSSI
Lina Stores, Nero d'Avola - Sicilia
Passione Natura, UVA (Montepulciano) - Abruzzo

Castello Romitorio, Brio (Sangiovese) - Toscana
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SAMPLE FOOD MENU

For standing receptions
£3 per bite, with a minimum order of 8 bites per person
SAVOURY

Focaccia al Rosmarino e Sale Marino, Olio d'Oliva
Sea Salt & Rosemary Focaccia, Extra Virgin Olive Oil

Olive all’Ascolana
Green Olive & Fennel Sausage Fritti, Herb Aioli

Caponata Crostini
Vegetable Caponata, Crostini, Salsa Verde

Crudo di Tonno
Tuna Crudo, Capers, Pink Peppercorn, Salsa Verde, Lemon

Gnudi Fritti
Fried Ricotta & Herb Gnudi, Calabrian Chilli Marmellata

Pollo alla Milanese
Chicken Milanese, Amalfi Lemon

Carciofi Fritti
Fried Artichokes, Aioli, Salsa Verde

Gamberi Grigliati
Grilled Prawns, Datterini Tomato, Garlic, Lemon

add a Meat & Cheese Platter for £8pp

SWEET
Baci Brownie

Cannolo Siciliano
Sicilian Cannolo, Pistachio, Chocolate




TERMS & CONDITIONS

CONFIRMATION & DEPOSIT

Groups of 9+ require a £200 deposit to secure their reservation, deducted from the final bill on the day. Group
bookings are allocated a 2-hour seating period, and tables must be returned at the agreed time. For Private & Exclusive
Hire events, a deposit of 50% of the minimum spend is required via secure payment link to confirm the booking. The
remaining balance, final guest numbers, and allergen information are due 7 days before the event, and no changes can
be made within 48 working hours.

CANCELLATIONS

Group Bookings: Cancellations made 14 days or more before the scheduled event date will receive a full deposit refund.
Cancellations made less than 14 days before, will receive a 50% refund, and cancellations within 7 days, the deposit will
be non-refundable. Final guest numbers must be confirmed at least 7 working days before the event and will be the
minimum number charged on the day.

Private Hire Events The same refund structure applies: a full refund with 14+ days' notice, 50% with less than 14 days,
and no refund within 7 days. Final guest numbers must be confirmed at least 7 working days before the event.
Exclusive Hire Events Cancellations made 28 days or more before the scheduled event date will receive a full refund.
Cancellations made less than 28 days before will receive a 50% refund, and cancellations within 14 days, the deposit will
be non-refundable. Final guest numbers must be confirmed at least 14 working days before the event.

RESCHEDULING

Rescheduling is only considered in exceptional circumstances and must be approved by the events team via email at
events@linastores.co.uk at least 7 days before the previously scheduled event date (14 days for Exclusive Hire).
Events may be rescheduled once only, with the new date confirmed at the time of the request. No further changes can
be accommodated after this.

ALLERGIES

All allergies and dietary requirements must be submitted at least 7 days before group bookings and private events, or
14 days before exclusive hire events. As our Cicchetti menu is prepared in an external kitchen, this advance notice
ensures everything is ready for your arrival. Please note that our open kitchens mean we cannot guarantee the
complete absence of cross-contamination. However, we have stringent processes & procedures in place to present
this

PAYMENT

We do not accept cash. All deposit payments are processed via a secure payment link through our third-party Stripe.
We cannot take payments over the phone or in person at any of our venues. Up to 8 card payments can be accepted to
settle the bill on the day. For any alternative payment arrangements, please contact events@linastores.co.uk.

CORKAGE & CAKEAGE

We charge £20 corkage for still wine and £30 for sparkling, and a £20 cakeage fee if you bring your own cake. We also
offer homemade celebration cakes, including a vanilla sponge with raspberry jam, whipped cream and fresh raspberries,
or a chocolate sponge layered with chocolate mousse. Both are finished with a special messaging in dark chocolate on a
white chocolate disc, available with at least 5 working days' notice, with payment made on the day or in advance.

DECORATIONS & ENTERTAINMENT

You're welcome to bring decorations or arrange entertainment, subject to prior approval from our events team at
events®@linastores.co.uk. Please note that Bar Lina Manchester hosts DJ nights Thursday to Saturday, and Bar Lina
Shoreditch on Saturday evenings, so alternative entertainment requests require sufficient notice. All decorations must
be safe and non-damaging, nothing may be attached to walls, tables, or fixtures. Confetti, glitter, and open flames are
not permitted unless agreed in advance.

All external suppliers must hold appropriate insurance and certifications where required, and the cost for any damage
caused to the premises remains the client's responsibility. All decorations and equipment must be removed immediately
once the event has concluded, unless previously approved by the events team in advance. This ensures the space can
be fully cleared and reset in time for the next bar service.
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Please get in touch with to discuss your event
requirements or to arrange a personal visit.

EVENTS@LINASTORES.CO.UK

180 Shoreditch High St, London E1 6HY

BARLINA.CO.UK | @BAR___LINA



mailto:events%2540linastores.co.uk?subject=Event%20-%20Bar%20Lina
http://barlina.co.uk/
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