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INCA LONDON
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2 are the first cabaret-style restaurant in the Mayfair area, offering extravagant
performances throughout the evening. Our theme is theatrical, glamorous, and

infused with the spirit of Latin America. The atmosphere is defined by rich, bold,
and adventurous colours.

the forefront of London’s exclusive restaurant and party scene,
r venue is a remarkably versatile space, with rooms that can be
apted to suit any event.

e are proud to offer a dedicated catering division for
occasions, presenting banqueting-style sharing
sting menus, private dining options, and an
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CONCEPT

NCA London is an immersive dinner show restaurant
that transports guests on a sensory journey through
the vibrant spirit of Latin America. Each evening combines
fine dining with world-class performances, weaving
together music, dance, and theatrical spectacle for

a truly unforgettable experience.

Our vision is to reimagine the traditional dining experience
by blending gastronomy with live entertainment in a
seamless flow from dinner to late-night celebration. The

atmosphere is electric yet refined, where bold flavours

and daring creativity are at the heart of everything we do.
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CULINARY
EXPERIENCE

Our menu is designed for sharing, featuring colourful

and vibrant dishes that celebrate the essence of
Latin America. Guests can enjoy fresh guacamole,
crisp salads, tostadas bursting with flavour, and
delicate ceviches, all crafted to be experienced
together at the table. The journey continues with
indulgent desserts, from the richness of dulce de

leche, to the classic tres leches cake.

To complete the experience, our signature cocktails
pay homage to Latin America, with recipes inspired

directly by native traditions and regional ingredients.
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EVENT SPACES

Set across three stunning rooms, INCA's interiors honour
its historic past while embracing a modern, dynamic spirit,
placing the venue firmly at the forefront of London’s exclusive

restaurant and party scene.

A highly versatile space, INCA partners with an expert team
of event professionals to deliver unforgettable experiences.
The venue can host everything from grand seated dinners
and private celebrations to corporate events, art exhibitions,
and beyond. Each room can be tailored to meet specific
requirements, offering endless possibilities including private
screenings, photo shoots, dry hire, Christmas parties, media
and TV productions, product launches, live music showcases,

group meetings, team-building events, and pop-ups.

INCA is also proud to provide a dedicated catering division for
all occasions. Guests can enjoy banqueting-style sharing tasting
menus, private dining menus, or an extensive selection of
canapés and bowl food, complemented by a carefully curated
drinks menu. For those seeking something unique, bespoke
catering can also be arranged. Whether you're planning an
intimate dinner or a large-scale celebration, our skilled events

team will ensure your occasion is truly one to remember.
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EVENT SPACES
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THE MAIN
ROOM

Guests are welcomed through exposed brick

arches into the main room, where a spacious o .
Tt il
|I|I- _al

: il

seating area is available for both full and

-

partial hire.

Set across 5,000 square feet and arranged

over multiple raised levels, the venue exudes
charm and character at every turn. At its heart
lies the centre stage, encircled by dining-style
tables, which can be transformed to suit any

type of event or setting.

DINING CAPACITY: 145

STANDING CAPACITY: 250 +
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PRIVATE
DINING ROOM

This unique space is complete with a Funktion-One
sound system, DJ booth and bar, and it is perfect for

creating an intimate sanctuary.

+ DINING CAPACITY: 16
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PRIVATE
DINING
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Within the restaurant we have an self - ]\b‘"

sufficient lounge with 150 complete with

uopuoq VINI

a bar and DJ booth plus the added bonus of | Pt
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sectioned off if desired or used for private 114s
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parties and various corporate functions.

Extensive selection of canape and bowl

food options are offered to cater your event.
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PORTFOLIO
OF EVENTS

* Photo Shoots
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» Dry Hire

e Christmas Events

* Fashion Shows

e Media TV Locations

¢« Meet & Great Conferences

« Weddings

e Product Launches

» Group Meetings

e Pre-dinner Events

e Live Music Showcase

» Team Building Events

» Cocktail Training Master Class

» Art Exhibitions and Pop Ups
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TECHNICAL SPECS

> AUDIO

Funktion-One audio is fitted as standard across the
venue. Each room has a separate audio zone or can be

interconnected.

> LIGHTING

A bespoke intelligent lighting system offers a combination
of moving lights, architectural LED and feature neon’s to

give each space its own unique vibe.
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> ADDITIONAL EQUIPMENT & SERVICES

We can adjust the technical systems across the entire
venue as well as manage the hire of additional equipment,
should you need any. Please let us know in advance and we

can make some suggestions to fit your needs.

v

WE CAN SOURCE:

« Media projectors and large LED / LCD screens
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CONTACT US

> DIMITRI SERIF, EVENTS MANAGER

dimitri@incalondon.com

+44 (0) 777 1817677
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http://dimitri@incalondon.com

