The Cavendish

London



Christmas at Festive Afternoon Tea
The C ave ndiSh Join us for afternoon tea following a

day of Christmas shopping or simply

LOndOn to enjoy a little festive pleasure.

Experience the magic of our legendary Why not add a little sparkle to our Traditional
location in the heart of Mayfair and afternoon tea with a glass of Bottega Gold
Piccadilly this festive season and expect Prosecco or Tattinger Champagne.
the warmest welcome, full of Christmas
cheer at The Cavendish London. £ 2 9 00 £ 8 00

Advanced
booking is

Whether you choose to join us for PER PERSON PER CHILD U12

Festive Afternoon Tea or attend one of Selection of preferred
our fabulous Christmas Party Nights,
celebrate in style and enjoy all the
seasonal delights this Christmas.

Sandwiches, Savouries, Scones & Pastries
Qe o
Freshly Brewed

Loose Leaf Tea or Coffee

Legendary Location,
Stylish Experience o o s

Add More Sparkle
Glass of Prosecco £6.00 | Glass of Champagne £14.50

D o#C oo

To make a reservation, please contact: o 0 oy
t: 020 7930 2111 | e: events@thecavendishlondon.com Available 19th November until 6th January:
81 Jermyn Street | St James’s | London | SW1Y 6JF Served daily from 1:00pm - 6:00pm

www.thecavendishlondon.com

Gluten free options are available with 48 hours advance notice.




Festive Dining Starter
Creamy Celeriac & Apple Soup /vg)
Toast the season over bubbles with friends, celeriac crisps, truffle oil
Caramelised Figs
Stilton mousse, walnut, balsamic, quince chutney

Creamy Chicken & Duck Liver Paté

toasted brioche, spiced pear chutney, cranberry purée

£2900 ¥12.00 .

PER PERSON PER CHILD U12 A\Idln (‘Olu .
Loch Duart Salmon Steak

broccoli purée, crushed potato with haddock, sour cream

family or colleagues and enjoy a festive lunch
or dinner at The Petrichor Restaurant & Bar.

Three Course Festive Lunch available Free Range Turkey Roulade

19th November until 21st December: sage and onion mousse, confit leg croquette, roasted potatoes,

. chestnut purée, buttered brussel sprouts, cranberry
Monday to Friday 12:00pm - 2:30pm .
Roast Aubergine (vg)

tomato and pepper compote, spiced chickpea,
D o o couscous, tapioca crisp

Linguini Pasta v

Three Course Festive Dinner available wild mushrooms, parmesan
19th November until 21st December: S =
Monday to Thursday 5:30pm - 9:30pm Dessert
Friday, Saturday & Sunday 5:00pm - 9:30pm Rich Traditional Christmas Pudding

nuts, dried fruits, vanilla custard

Advanced O e oy Chocolate Delice
booking is hazelnut sauce, fresh berries

preferred Includes Paxton & Whitfield Cheese Selection”
AL quince jelly, savoury crackers
Half a bottle of house wine per person, 0 e o

Christmas party novelties and festive decorations MToaa €2 (YAff
party Tea & Coflee

Menu opposite is a sample menu and subject to change, please contact events for ) .

updates. Minimum of 10 people. Please choose one option for the whole party for Mince Pie

each course or a minimum £5 supplement will be applicable per person. *£5 supplement per person. (v) Vegetarian, (vg) Vegan.




Christmas
Party Nights

Join friends and colleagues for a
Christmas Party in our private dining
rooms for an intimate lunch or dinner,

suitable for a group of 10 to 70.

Should you need entertainment we
will be happy to assist with the flower
arrangements, a DJ and/or live music.

£5900

PER ADULT

Party Nights available from 19th
November 2018 until 31st January 2019:

Please check availability - excludes
Christmas Day, Boxing Day and New Year’s Eve

D e o

Includes

Half a bottle of house wine per person,
Christmas party novelties
and festive decorations
Menu opposite is a sample menu and subject to change, please contact events for

updates. Minimum of 10 people. Please choose one option for the whole party for each

course or a minimum £5 supplement will be applicable per person. *Charges apply.

Starter
Creamy Celeriac & Apple Soup /vg)
celeriac crisps, truffle oil

Smoked Beetroots & Goat’s Cheese )
smoked beetroot tartare, goat’s cheese mousse,
black olive tuile, basil oil

Devonshire Crab & Prawn Cocktail
marinated avocado, crab salad, poached prawn,
quail egg, baby gem lettuce, sourdough croute

Qe o
— Al O
Main Course
Loch Duart Salmon Steak
broccoli purée, crushed potato with haddock, sour cream

Free Range Turkey Roulade
sage and onion mousse, confit leg croquette, roasted potatoes,
chestnut purée, buttered brussel sprouts, cranberry

Roast Aubergine (vg)

tomato and pepper compote, spiced chickpea,
couscous, tapioca crisp

Linguini Pasta v
wild mushrooms, parmesan

D ')3%:(‘ C
Dessert
Rich Traditional Christmas Pudding
nuts, dried fruits, vanilla custard

Chocolate Delice

hazelnut sauce, fresh berries

Cheese Selection”
quince jelly, savoury crackers

Tea & Coflee
Mince Pie

*£5 supplement per person. (v) Vegetarian, (vg) Vegan.

Side
dishes from
£4.50 per



New Year’s Eve
Celebrations

truly memorable evening.

by a delicious five course dinner.

£79.00 £40.00

PER PERSON PER CHILD U12
Children under four dine for free

D W&Iﬁ(‘ Co

Five Course Dinner
available on 31st December:

Bookings from 5:30pm to 9:30pm

Advanced
booking is

required

D ”/3*:(‘ o

Includes

A glass of champagne and canapés on
arrival, party novelties and decorations

Menu opposite is a sample menu and subject to change,

please contact events for updates.

Let us take you into 2019 in style with a

Join us for a fantastic New Year celebration
with champagne and canapés followed

Pre-Starter
Creamy Wild Mushroom Soup ®)

mushroom duxelle, quail egg, truffle foam

Smoked Chicken & Foie Gras Ballotine

Granny Smith apple, almond, toasted brioche
O otk o
Starter
Smoked Potato & Quail Egg Ravioli )
pea veloute, parmesan

Pan-seared Salmon

vanilla celeriac purée, avocado, razor clam, sauce vierge
O ke o
Intermediate
Strawberry & Lime Granita )
O otkC o
Main Course
Pan-fried Irish Beef Fillet

broccoli, Dauphinoise potatoes, Stilton, onion chutney

Roasted Vegetable Pithivier «)

Fourme d’Ambert cheese, truffle foam
O ok o
Dessert
Passionfruit Mousse
in a cone, popping candy

Chocolate Avalanche
pistachio ice cream, chocolate ganache, honeycomb, cream

—sQ oic o
Tea & Coffee

(v) Vegetarian, (vg) Vegan.
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Stay the Night

Stay in the heart of Mayfair and Piccadilly
and take advantage of our special room
rates over Christmas and into 2019.

The Cavendish London offers a retreat in
the heart of London’s West End and is
within walking distance to some of
London’s most iconic attractions, art
galleries, culinary offerings and world
class shopping destinations.

18900

PER NIGHT

O ok o

Includes
Full English breakfast and VAT

I N ?%ﬁ(‘ C

To make a reservation, please contact:
t: 020 7930 2111 | e: eventsethecavendishlondon.com
81 Jermyn Street | St James’s | London | SW1Y 6JF

www.thecavendishlondon.com

Classic Room

View from the Penthouse

Petrichor Restaurant & Bar.
e



The Cavendish

London

To make a reservation, please contact:
t: 020 7930 2111 | e: events@thecavendishlondon.com
81 Jermyn Street | St James’s | London | SW1Y 6JF

www.thecavendishlondon.com
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