
K-TERING & PRIVATE HIRE

SOHO



Jinjuu is the perfect choice for formal dining, receptions,
casual meetings, events, parties, & intimate gatherings. 

Whatever your private hire needs are, we have a specialised
team who can help you achieve your perfect bespoke event

for parties up to 100 guests.

We are also catering for events at your home or that o�ce do,
o�ering from light bites to full on dining experience.

Please contact us to find out more
about our special packages & set menus.

Enquiry:
0208 181 8887

reservations@jinjuu.com
15 Kingly Street

London
W1B 5PS



VENUE CAPACITY
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HIRE MINIMUM SPEND
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GROUND FLOOR PLAN



DINING ROOM PLAN



SET MENUS

K TOWN STREET FEAST
40 per person

VEGETABLE CHIPS & DIPS
Vegetable chips, served with kimchi soy guacamole.

KONG BOWL (v)
Edamame topped with Jinjuu chili panko mix.

JINJUU’S SIGNATURE KOREAN FRIED CHICKEN
Our famous fried chicken thighs served with pickled white radish 
on the side & paired with our signature sauces.

SAE-WOO POPS
Crispy prawn cakes served with gochujang mayo on the side.

WAGYU BULGOGI SLIDERS
Premium Wagyu beef burger, Korean spices, house pickle,
cheddar & bacon.

BBQ BABY CHICKEN
Grilled whole baby chicken, charred lime & ssamjang.

BOSSAM PORK BELLY
English pork belly, dwengjang & gochujang glaze.

KIMCHI PLATE 
Traditional homemade radish & cabbage kimchi.

JINJUU CHOCO PIE

YUJA CANNOLI

STEAMED RICE & SSAM PLATE

SIGNATURE SEOUL MENU
50 per person

KONG BOWL (v)
Edamame topped with Jinjuu chili panko mix.

KOREAN FRIED CHICKEN SLIDERS
Golden fried chicken in our signature sauce glaze, mayo
& lettuce in a bun.

SAE-WOO POPS
Crispy prawn cakes served with gochujang mayo on the side.

JINJUU DESSERT PLATE
Selection of our desserts, served to share.

STEAMED RICE & SSAM PLATE

TRIO MANDOO TASTING PLATE
Steamed beef & pork, mushroom & tru�e, fried
philly cheesesteak.

JAP CHAE (v)
Stir-fried sweet potato noodles with seasonal vegetables.

BRAISED BEEF SHORT RIBS
Slow braised English short ribs “kalbi” style.

MISO SEABASS
Miso marinated seabass fillet, Korean pear salad, lemon.

KIMCHI PLATE 
Traditional homemade radish & cabbage kimchi.

JINJUU PRIME MENU
60 per person

KONG BOWL (v)
Edamame topped with Jinjuu chili panko mix.

SAE-WOO POPS
Crispy prawn cakes served with gochujang mayo on the side.

JINJUU DESSERT PLATE
Selection of our desserts, served to share.

STEAMED RICE & SSAM PLATE

TRIO MANDOO TASTING PLATE
Steamed beef & pork, mushroom & tru�e, fried
philly cheesesteak.

VEGETABLE CHIPS & DIPS
Vegetable chips, served with kimchi soy guacamole.

SALMON SASHIMI
Raw Scottish salmon sashimi style, avocado, soy & yuja,
seaweed & wasabi tobiko.

JINJUU’S SIGNATURE KOREAN FRIED CHICKEN
Our famous fried chicken thighs served with pickled white radish 
on the side & paired with our signature sauces.

BULGOGI BEEF FILLET
Bulgogi beef fillet, served with a hot stone to cook tabletop.
Trio of dipping sauces: perilla chimichurri, tru�e & seaweed
aioli & soy reduction glaze.

KIMCHI PLATE 
Traditional homemade radish & cabbage kimchi.

SOHO

Can’t find or decide what you are looking for?
Speak to our team & one of us shall tailor design a menu, just for you!



CANAPES

SOHO

K-TOWN MINI SLIDERS
PRICE PER PIECE

KOREAN FRIED CHICKEN SLIDER
Golden fried chicken thighs, signature sauces, mayo,
iceberg lettuce, brioche bun.

WAGYU BULGOGI SLIDER
House ground premium Wagyu beef burger, Korean
spices, house pickle, cheddar & bacon.

KOREAN FRIED TOFU SLIDER (v)
Golden fried crispy tofu, signature sauces, mayo &
iceberg lettuce, brioche bun.

4

7

3.75

MANDOO / DUMPLINGS
PRICE PER PIECE

BEEF & PORK MANDOO
Juicy steamed beef & pork dumplings. Seasoned
delicately with Korean spices. Soy dipping sauce.

PHILLY CHEESESTEAK MANDOO
Crispy fried dumplings stu�ed with bulgogi beef
short ribs, cheddar, shiitake, spring onion & pickled
jalapeno. Spicy dipping sauce.

WILD MUSHROOM & TRUFFLE

MANDOO (v)
Steamed dumplings stu�ed with wild mushrooms
& black tru�es. Tru�e soy dipping sauce.

2.5

2.5

2.5

STICKS & SKEWERS
PRICE PER PIECE

SAE-WOO POP
Crispy fried round prawn cakes served on sticks.
Gochujang mayo on the side.

2

CHICKEN LOLLIE
Nuggets of crispy chicken thighs tossed in our signature
sauces, served on skewers with pickled daikon.

1.5

BULGOGI BEEF SKEWER
Marinated fillet of beef, grilled & served with 
tru�e mayo.

3

PRAWN SKEWER
Gochujang marinated chargrilled king prawn skewer.

3

RAW
PRICE PER PIECE

TUNA POKE SPOON
Diced raw Atlantic tuna, dressed with sesame oil, soy,
gochujang. Garnished with wasabi mayo.

SALMON SASHIMI SPOON
Raw Scottish salmon sashimi style, avocado, soy & yuja,
seaweed & wasabi tobiko.

3

3

BEEF TATAKI
Seared thinly sliced beef fillet, dressed with onion ponzu.
Garnished with finely diced spring onion & crispy garlic chips.

3

Sample menu is shown here. Speak to
one of our team for the full range as well
as vegetarian options.



SOHO

K-TERING

Whether you are hosting a formal dinner party, event or that get together
at your o�ce or home, Jinjuu can most certainly provide a comprehensive
catering package for you.

From menu & sta�ng to logistic, we o�er a simple one stop service,
start to finish. Our experienced in-house planner shall make sure you are
the star of  the party and we shall look after the rest. 


