
Get festive at

Chelsea | Canary Wharf | Birmingham



Christmas is one of my favourite times of year.

It provides the perfect excuse to enjoy wonderful food and 
drink with colleagues, friends and family. At Tom’s Kitchen, 
we have created a wonderful range of menus, events and 
packages to help you celebrate the festive season.

So whether you’re tempted by a Christmas hamper full of 
homemade goodies, a venue for your work do, Bottomless 
Boxing Day Brunch to fuel you through the sales, or a simple 
meal of festive British favourites, then our restaurants are 
sure to have something for you.

All of our menus are designed around the seasons and we 
work closely with our farmers and suppliers to ensure the 
highest quality of ethically sourced ingredients.

I hope to find you celebrating with us this festive season!

Wishing you a Merry Christmas and a Happy New Year.

We have got things all wrapped up and secured  
with a big bow for all things festive this Christmas.



Ever wanted to take Tom’s food home with 
you? Well now you can. We are offering 
two unique and bespoke Christmas 
Hampers to brighten up your table this 
festive season. 

Our simple additions hamper brings you a selection 
of additional treats for you to add to your table 
and enjoy with your family and friends. 

If you want to take things a step further and 
experience our exclusive touch, our luxurious 
hamper offers our additions on top of some of our 
best organic meat selections from our specially 
selected suppliers to start your Christmas off the 
TK way.

Simple Additions Hamper @ £45
Cheese Straws  
Olives (stuffed) 
Grape Chutney 
Mince Pies 
Brandy Custard 
Christmas Pudding 
House Ricotta and Flaxseed Crackers

Exclusive Touch Hamper @ £75
Cheese Straws 
Olives (stuffed) 
Grape Chutney 
Mince Pies/mini stollen bites 
Brandy Custard 
Christmas Pudding 
Festive Nut Selection 
Piccalilli 
Christmas Truffles 
House Ricotta, with charcuterie selection and 
beetroot cured salmon slices, flaxseed crackers 
Mulled wine 

Order by the 14th December. Collection available 
WC 17th December. Delivery within London 
available, delivery charges will apply.

Christmas Hampers 
The perfect present this Christmas



Private Dining & Events
In the heart of Chelsea, Tom’s Kitchen is the perfect way 
to indulge in all the festivies at Christmas.

Our Drawing Room is an intimate space offering a seated lunch, brunch 
or dinner for up to 8 guests.

The Blenheim Suite is the perfect space for dining on a large scale – a fixed 
table for up to 22 guests, giving you the perfect excuse to throw the best 
Christmas Party

On our first floor, take advantage of fully private or semi private – this space 
can accommodate 20 – 55 seated or up to 60 guests standing, exclusive 
hire for up to 55 guests.



Watch the brigade of chefs prepare your culinary feast as you dine in 
the private dining space which is available for up to 16 guests – choose 
between being amongst the action and opening the bi-fold doors, or keep 
your festivities private and watch from within.

The semi private space is perfect for larger groups of up to 46 seated.
The newly refurbished bar space can be hired exclusively for Christmas 
cocktails and canapes for up to 80 guests.

Tom’s Kitchen Canary Wharf provides a modern, 
comfortable atmosphere, the perfect setting to entertain 
your clients and to bring your family to celebrate all 
things Christmas.

Private Dining & Events



The Pastry Room, watch the team prepare your desserts and smell first 
hand the Christmas Pudding as it appears on your plate, this intimate 
space is available for up to 12 guests.

The Wine Cellar, surrounded by our festive finds this space offers a slightly 
larger capacity of 18 seated.

The Veranda, not outside, so perfect for these winter months, able to 
accommodate 36 seated or 50 for a standing reception.

The Urban Room, offering a capacity of up to 200 guests for a standing 
reception, this space lends itself to the festive season in the heart of  
The Mailbox itself.

Within The Mailbox, you will find Tom’s Kitchen Birmingham, 
with 4 different options of bookable spaces from 12 to 200 
guests – the possibilities are endless!

Private Dining & Events



Christmas Private Dining Menu
Available from 20th November until 24th December

All of our dishes are cooked fresh to order. Our food is prepared in an environment where nuts and shellfish are present. If you have any allergen enquiries, 
please ask a member of our team. (v) Please note parmesan can be removed on request.

Starters
Duck & Foie Gras Terrine
Parma ham, dried fruit purée, brioche bun

Traditional Smoked Salmon
horseradish cream, capers, soda bread

Celeriac & Apple Soup
burnt apple purée, celeriac oil (v)

Mains
Breast of Bronze Turkey
bacon wrapped chipolata, creamed brussel sprouts 
& chestnuts, duck fat roasted potatoes, gravy

Rump of Salt Marsh Lamb
sprout tops, potato terrine, honey glazed carrots

Roast Salmon Fillet
white bean cassoulet, chorizo

Winter Green Risotto
kale, spinach, Ticklemore goats cheese (v)

Desserts
Traditional Tom’s Kitchen Christmas Pudding 
brandy butter, custard

Winter Berry Eton Mess
crème patisserie, fruit compote

Fig & Sticky Toffee Pudding
rum & raisin ice cream

Selection of Cheese
additional course £10 • added after a dessert 
½ portion sharing £5 supplement

Sides all £4
selection of seasonal vegetables, 
mashed potatoes, roast potatoes



The winter warmer @ £30
Champagne Irroy ‘Carte d’or’, Brut NV

Pinot Grigio, Veritiere ‘Colline Pescaresi’, 
Veneto, Italy 2016

Malbec, Trapiche ‘Melodias Winemakers 
Selection’, Mendoza, Argentina, 2015

Festive favourite @ £35
Champagne Irroy ‘Carte d’or’, Brut NV

Gavi di Gavi, Roberto Sarotto‘ Bric Sassi’, 
Piedmont, Italy 2016

Pinot Noir, Grace Bridge,  
California, USA, 2016

A dusting of France @ £40
Champagne Irroy ‘Carte d’or’, Brut NV

Chardonnay, Petit Chablis, Domaine des 
Hates, Burgundy, France, 2014

Merlot Blend, Château Croix de Rambeau, 
Lussac St Emilion, Bordeaux, France, 2012

The Christmas package @ £45
Champagne Irroy ‘Carte d’or’, Brut NV

Sancerre, Domaine Laporte 
‘Les Grandmontains’,  
Loire Valley, France, 2016

Tempranillo Blend, Rioja, Bodegas López de 
Heredia ‘Viña Cubillo Tinto Crianza’,  
Spain, 2008

Ruby Reserva Port,  
Quinta do Passadouro, Portugal NV

Private Dining Wine Packages
1 glass of each wine will be served. Prices are per person



Private Dining Seated Dinner Prices

Tom’s Kitchen Chelsea
£40 per person Monday to Wednesday  
£50 per person Thursday to Sunday

chelsea@tomskitchen.co.uk

Tom’s Kitchen Canary Wharf
£35 per person Saturday to Tuesday
£45 per person Wednesday to Friday

canarywharf@tomskitchen.co.uk

Tom’s Kitchen Birmingham
£35 per person Sunday to Wednesday 
£45 per person Thursday to Saturday

birmingham@tomskitchen.co.uk

For all private event bookings
Book before 1st September and the organiser goes free. Book before 31st October and receive a free glass of prosecco per person on arrival.



Festive Canapes
Available from 25th November until 24th December

Choice of 4 £10 per person  
Choice of 6 £15 per person  
Choice of 8 £20 per person

Savoury 
Butternut Squash Soup, sage beignet 
Turkey Rillette, cranberries
Scallop, ginger, butternut squash, pine nuts  
Crumbed Turkey Stuffing 
Pumpkin Tart, goats cheese, pine nuts (V)

Sweet
Pecan Tart
Spiced Pear & Chocolate Mousse Tart 
Spiced Sugar Jam Doughnuts
Mince Pie
Sticky Toffee Pudding

Winter drinks
Hot Chocolate, Chantilly cream 	 £4.00
Mulled Wine 	 £6.50
Hot Apple Punch 	 £6.50
Mint Chocolate Martini  	 £10.00 
Espresso Martini  	 £10.00
Brandy Alexander  	 £10.00



Christmas Eve at Tom’s Kitchen Birmingham

Enjoy a glass of Prosecco at the bar

f  f  f

Spicy Devonshire Crab Cake, cucumber, quinoa salsa

Duck & Foie Gras Terrine, Parma ham, dried fruit purée, brioche bun

Burrata, pepper purée, dried peppers basil

Chicken Liver Parfait, sourdough toast

Traditional Smoked Salmon, horseradish cream, capers, soda bread

f  f  f

Roast Shetland Salmon, cous cous, chorizo, squid, clams, mussels, saffron sauce

Baked Scallops En Croute, leeks, cheese sauce, parmesan crumbs

Sirloin Steak to share, onion rings, béarnaise butter, pepper sauce, fries

Dukkah & Courgette Salad, chickpea croquettes

f  f  f

Traditional Tom’s Kitchen Christmas Pudding, brandy butter, custard

Winter Berry Eton Mess, crème patisserie, fruit compote

Fig & Sticky Toffee Pudding, rum & raisin ice cream

f  f  f

Tea or Coffee

3 courses £45.00

Tables available from 18:00, call or email Nadia to book 
 0121 289 5111 or email 

Nadia on birmingham@tomskitchen.co.uk



Boxing Day Bottomless Bubbles  
at brunch at Tom’s Kitchen
Chelsea | Canary Wharf | Birmingham

Enjoy bottomless bubbles at brunch and bolt on the 
bottomless package for just £15 per person when dining 
from our Brunch menu.

Our brunch menu includes all of your favourite classics;
Eggs Benedict, crushed avocado, Chicken Burger...
Take a look at our Specials board for all your festive treats.

Wind down, sit back, relax and continue the Christmas festivities with us and your 
friends and family.



New Year’s Eve with Tom’s Kitchen Birmingham

Join us this New Year’s Eve
for a Set Tasting Menu at £68.00 per person  

Glass of Champagne on arrival
f  f  f

Charred Celeriac, cured duck breast, celeriac purée, hazelnut dressing

f  f  f

Roast Scallops, curried mango purée, piccalilli, coriander

f  f  f

Braised Beef Cheek, garlic purée, braised cabbage, soya jus

f  f  f

Dark Chocolate and Caramel Parfait, cassis curd, hazelnut granola

f  f  f

Lancashire Bomb, cheese and chutney

f  f  f

Tea or Coffee with chocolates

Please contact us directly to find out more about our  
New Year’s Eve collaborations with nearby  

bars and clubs and bring in the New Year in style.

Email Nadia on birmingham@tomskitchen.co.uk

Timings
19:00 – 19:45 Drinks reception

19:45 – Called to dinner
20:00 – Dinner served

22:00 – Carriages



It’s 1st January 2019. We suggest that you raise a 
glass and relax and celebrate the New Year with us.

Breakfast Martini
Glass of Champagne
Mimosa
Bloody Mary
10am to 4pm

Brunch from our menu and 
enjoy a drink from the list 
opposite for just £5 each!

New Year’s Day brunch  
at Tom’s Kitchen Chelsea



T&C’s. Pre-booking is essential to benefit from the offers; bookings must be made before the 23rd December 2018; bookings must be taken in January 2019 between 1st & 31st January dependant on venue opening times;  
bookings can not be moved to future months, these offers cannot be used in conjunction with any other offer; only 1 offer can be redeemed at any one times; bookings must be made directly with the venue to qualify for the sale.

• �20% off the total bill when dining in our restaurant. 
Quote ‘Jan Blues’ when booking

• �Glass of prosecco for every guest when booking a 
private dining space. Quote ‘Dry January’ when booking

• �Complimentary dessert for all guests when dining in  
our restaurant. Quote ‘Winter Layers’ when booking

• �No minimum spends for private dining.  
Quote ‘Happy New Year’ when booking

Chelsea | Canary Wharf | Birmingham

Throughout the month of January,  
enjoy one of these amazing offers.



Chelsea
Reservations

020 7349 0202
chelsea@tomskitchen.co.uk

27 Cale Street, Chelsea  
London SW3 3QP

Canary Wharf
Reservations

020 3011 1555
canarywharf@tomskitchen.co.uk

11 Westferry Circus, Canary Wharf  
London E14 4HD

Birmingham
Reservations

0121 289 5111
birmingham@tomskitchen.co.uk

53/57 Wharfside Street, The Mailbox  
Birmingham B11RE

Chelsea | Canary Wharf | Birmingham


