PRIVATE HIRE PACKAGES




Included in this document you will find a selection of different packages and options for private hire - if
you are looking for something a little more bespoke, our bookings team is just a message away. They will
be happy to tailor a package that brings your event to life, with that signature Kuch Kuch touch.
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Looking to host an unforgettable e\‘lgh.é__ I__(ucih Kuch Private Hire offers the perfect blend of styll"p, service,
and customisation for your special occasion. Whether you are planning a birthday bash, corporate
gathering, wedding reception, or simply celebrating life with family and friends, our unique pdckages
are designed to deliver a memor?b(le experience.
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PRIVATE HIRE PACKAGES

Weekday Evening Full Private Hire | 17:00-02:00

Monday - Thursday

Standing/sitting event

Indoor & outdoor spaces available

DJ booth available

Canapés menu and small plates options are available from our kitchen
Custom branded drinks available on request

Daytime Private Hire | 12:00-19:30

* Monday - Sunday

* Standing/sitting event

¢ Indoor & outdoor spaces available

e DJ booth available

* Canapés menu and small plates options are available from our kitchen
e Custom branded drinks available on request

Please contact us with your event requirements, and our team will be happy to assist you with any queries
you may have.







OPEN BAR PACKAGES

Package 1- €20 per person, per hour
Beers

Soft drinks

Wine

Prosecco

Package 2 - €25 per person, per hour
Beers

Soft drinks

Wine

Prosecco

House Spirits & Mixers

Package 3 - €30 per person, per hour
2 Signature cocktails

1 Signature non-alcoholic cocktail

Beers

Soft drinks

Wine

Prosecco

House Spirits & Mixers

Package 4 - €40 per person, per hour
3 Signature cocktails

1 Signature non-alcoholic cocktail

Beers

Soft drinks

Wine

Prosecco

House Spirits & Mixers

French Eggs

Minimum duration 2 hours







Option 1: Appetiser Assortment
Small Plates Package at €30 per person

+ Spicy Sammy (G)(N)(M)(&) - Homemade beef samosa

 Mexican Madras Tacos (G)(D)(N)(M)(#)* - Pulled beef topped with crispy onions
Chicken Tikka Tacos (G)(D)(N)(&) - Pulled chicken with tomato salsa

Clarity, Cut and Carat (V)(G)(D)(N)* - Homemade falafel with a drizzle of yoghurt sauce
Bless this Bhaji (V)(D)* — Battered onions with mint sauce

Karnataka Kernels (S) — Tender chicken coated in sesame

Dessert
¢ Ice cream or sorbet

Option 2: The Premium Feast
Canapé service at €40 per person

+ Spicy Sammy (G)(N)(M)(&) — Homemade beef samosa

 Rava Jewels (E)(M)(S)(G)(D)(F)* — Prawns with a crunchy coating

* Kerala Fold (G)(D)(N)(F) — Prawn tacos with south Indian Flavours

* Greek Ganesh (V)(D)(N) — Char-grilled broccoli marinated in yoghurt

* Mexican Madras Tacos (G)(D)(N)(M)(&)* — Pulled beef topped with crispy onions

* Chicken Tikka Tacos (G)(D)(N)(&) - Pulled chicken with tomato salsa

e Clarity, Cut and Carat (V)(G)(D)(N)* - Homemade falafel with a drizzle of yoghurt sauce
* Naan Pizza (V)(G)(D)(N) — Tomatoes, mozzarella & pesto

* Bless this Bhaiji (V)(D)* — Battered onions with mint sauce

* Karnataka Kernels (S) — Tender chicken coated in sesame

 For my Anahata (V)(D)(N) — Green tandoori-spiced mushrooms, spinach, potatoes, cheese, crispy onions & feta

Dessert
¢ Ice cream or sorbet

(G) Gluten (D) Dairy (N) Tree Nuts (M) Mustard (F) Shellfish (V) Vegeterian (VG) Vegan (S) Sesame () Hot







PRIVATE HIRE PACKAGES

FOR ENQUIRIES CONTACT US ON:
+356 7981 3141 or events@heyberty.com




