
GROUP BOOKINGS & EVENTS

ENQUIRE HERE

https://scarpettapasta.com/event-enquiry/




CANARY WHARF 20 CANADA SQUARE 
LONDON E14 5NN

FULL VENUE HIRE:  
50 to 62 PEOPLE SEATED 

SEMI-PRIVATE AREA: 
FROM 28 PEOPLE SEATED 

STANDING EVENT: 
100 PEOPLE MAX.



CANNON ST. 110 CANNON STREET  
LONDON EC4N 6EU

FULL VENUE HIRE: 
 35 to 40 PEOPLE SEATED 

SEMI-PRIVATE AREAS: 
18 to 24 PEOPLE  SEATED 

STANDING EVENT: 
60 PEOPLE MAX.



BISHOPSGATE
TOWER 42 
15 BISHOPSGATE 
LONDON EC2N 3AR

FULL VENUE HIRE:  
35 to 40 PEOPLE SEATED 

STANDING EVENT: 
60 PEOPLE MAX.





OUR FOOD
EVERYBODY KNOWS OUR PASTA IS 
HAND-MADE EVERY MORNING, BUT 
SCARPETTA WAS BORN FROM A LOVE 
OF ALL OF THE INGREDIENTS AND 
TRADITIONS THAT CREATE AUTHENTIC 
ITALIAN CUISINE.  

TO BRING THE BEST TO YOU, WE HAVE 
C U L T I V A T E D C H E R I S H E D 
RELATIONSHIPS WITH ARTISANS 
ACROSS ITALY, FROM OUR FLOUR MILL 
IN PUGLIA, TO OUR AUTHENTIC 'NDUJA-
MAKER BASED IN A TOWN OF ONLY 1700 
PEOPLE.  

OUR WINE LIST IS CURATED BY TOP 
ITALIAN SOMMELIERS, AND WE’RE AS 
OBSESSED WITH OUR SPECIALTY 
COFFEE BEANS AS WITH OUR EXTRA 
VIRGIN OLIVE OIL, BECAUSE WE KNOW 
THAT YOU CAN TASTE THE DIFFERENCE.



ENTERTAINING IS WHAT ITALIANS DO 
BEST. WHETHER A CORPORATE 
EVENT, CHRISTMAS PARTY, TEAM 
DRINKS OR BIRTHDAY BASH, WE 
WHIP OUR FRESH INGREDIENTS 
INTO VIBRANT MENUS, WHILE YOU 
ENJOY THE MUSIC AND CANDLELIT 
SETTING. 
 
WE TAKE GREAT PRIDE IN HOSTING, 
KEEPING YOUR GLASS FULL AND 
MAKING SURE YOU LEAVE OUR 
HOUSE CONTENT AND LONGING TO 
RETURN.



TONNARELLI CACIO E PEPE
Traditional Roman creamy sauce with Pecorino cheese and black pepper

2 Courses - £29 per person
3 Courses - £35 per person  

STARTERS

MOZZARELLA POMODORO PANZEROTTI (v)
Crunchy fried dough pockets with a melted cheese and tomato filling

BRUSCHETTA ‘NDUJA BURRATA 
Creamy Burrata over spicy ‘Nduja finished with pistachio crumble  

MAINS

AUBERGINE & WILD MUSHROOM PACCHERI (vg)
With slow cooked freshly made tomato sauce, roasted aubergine, seasoned mushrooms finished with a crispy Salento couscous

PRAWN & COURGETTE PESTO CASERECCE
Juicy prawns in a creamy sauce, topped with crunchy almond flakes and lemon zest

DESSERTS

SCARPETTA SIGNATURE TIRAMISÚ 

Classic Italian flourless cake with vanilla ice cream 

A discretionary service charge of 12.5% will be added to your bill vg = vegan / v = vegetarian

AFFOGATO AL CAFFÈ 
With Vanilla ice cream, Amaretto Disaronno and Amaretti crumble

BURRATA ROCKET SALAD (v)
With a trio of San Marzano, confit and cherry tomatoes, sprinkled with black olive and crumble

PISTACHIO TUNA TARTARE 
Citrus-marinated tuna and roasted mediterranean vegetable caponata on a bed of pistachio pesto

CAPRI CAKE

With chocolate chunks  

SET MENU

TRUFFLE ARANCINI
Parmesan mayo dip

FEAST MENU
£49 per person

STARTERS 

TRUFFLE ARANCINI (v)
Parmesan mayo dip

PRAWN & COURGETTE FRITTERS
Parmesan mayo and Piemontese salsa verde

MAINS 

BEEF SHIN RAGÚ PAPPARDELLE
Tuscan slow cooked beef, red wine and tomato sauce, served with Parmesan cheese

DESSERTS

SCARPETTA SIGNATURE TIRAMISÚ 
With chocolate chunks  

NUTELLA GNOCCHI
With vanilla ice cream

A discretionary service charge of 12.5% will be added to your bill vg = vegan / v = vegetarian

BOMBETTE PUGLIESI
Cheese, herb and Mortadella “bomb”, homemade pickles and Salsa Verde

SICILIAN CANNOLO PLATE
With sweet Ricotta, chocolate and candied orange

PISTACHIO TUNA TARTARE 
Citrus-marinated tuna and roasted mediterranean vegetable caponata on a bed of pistachio pesto

TUNA TARTARE PACCHERI
Chunks of marinated raw tuna top a creamy burrata, fresh basil and tomato sauce

RICOTTA RAVIOLONI
Giant ravioli in a rich confit tomato butter, topped with crispy fried Tuscan coppa and fresh basil

TO SHARE FOR THE TABLE

CHERRY TOMATO FOCACCIA (vg)
Homemade just like in Southern Italy for a proper “Scarpetta”

CA’ MONTINI, SINGLE VINEYARD PINOT GRIGIO 2021  PINOT GRIGIO   12.5%   Trentino - Alto Adige ITA

PRIMASOLE, PRIMITIVO   PRIMITIVO   13.5%   Puglia ITA

PASSITO   GARGANEGA - TREBBIANO   13%   Veneto ITA

Add wine pairing for an additional £29pp

SAMPLE MENUS





CANAPE MENU
£29 per person for 3 items
£35 per person for 4 items

MOZZARELLA POMODORO PANZEROTTI (v)
Crunchy fried dough pockets with a melted cheese and tomato filling

TRUFFLE ARANCINI (v)
Parmesan mayo dip

BRUSCHETTA ‘NDUJA BURRATA 
Creamy Burrata over spicy ‘Nduja finished with pistachio crumble  

PRAWN & COURGETTE FRITTERS
Parmesan mayo and Piemontese salsa verde

A discretionary service charge of 12.5% will be added to your bill vg = vegan / v = vegetarian

CHERRY TOMATO FOCACCIA (vg)
Homemade just like in Southern Italy for a proper “Scarpetta”

BOMBETTE PUGLIESI
Cheese, herb and Mortadella “bomb”, homemade pickles and Salsa Verde







ENQUIRE HERE

https://scarpettapasta.com/event-enquiry/

