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STEP INTO THE 
GOOD LIFE

We host everything from lively festive drinks 
parties to vibrant Christmas dinners, with 
bookable areas suitable for groups from 8 to 
400. Our dedicated events team will work with 
you to create a bespoke package suitable for 
your budget and take care of all the details, 
meaning you can simply enjoy your event as a 
guest. Enjoy a taste of the good life this 

Christmas at The Palm House. 





FOOD &
DRINK

The food menu takes it’s cues from the 
vivacious style of Miami, matched with 
the ingredients and fresh flavours of 
Cuba. The menu is split into sharing 
dishes and larger plates, as well as 

sides and desserts. From the small plates 
guests can expect the likes of Mahi Mahi 
ceviche and Molé chilli chicken tacos 

with larger plates including a signature 
Cubano sandwich, Miami chopped shrimp 

salad and Picanha rump steak. 

3 COURSE FESTIVE MENU
£42 PER PERSON

STARTER  

Flourless Arepa bread, jalapenos & olive oil for the table 

  

MIAMI CHOPPED 
SHRIMP SALAD GF  

Chopped pink shrimp, 
watermelon, mint & 
lemongrass, dressed 

in pineapple rum Marie 
rose  

MOLÉ CHILLI CHICKEN 
TACOS GF   

Corn tacos topped with 
cocoa chilli chicken 
breast, citrus mojo 
sauce, lettuce & 

pickled pink onions 

BLUE CORN NACHOS 
VE*/GF    

Crunchy nachos topped 
with sour cream, tomato 
salsa, cheese sauce, 
guacamole & jalapenos 

SWEET CORN FRITTERS 
VE/GF    

Crispy sweetcorn 
fritters, avocado salsa 
& Scotch bonnet jam

MAINS 
  

ROASTED CUBAN  
PORK BELLY VE*  

Crispy crackle pork belly, 
roasted Cuban spiced potatoes, 
chorizo in blanket, jalapenos, 
creamed corn, glazed vegetables 

& rioja wine gravy  

BAJA MAHI MAHI FILET GF/V*  
Skewered & grilled filet of Mahi 
Mahi fish served with charred 
vegetables, gallo pinto rice & 

garlic aioli

BLACKENED CHICKEN BREAST GF   
Griddled cayenne chicken breast, 

queso chilli corn, demerara 
bacon lardons & padron peppers 

  

RIKITAKI BEEF BURGER GF*   
Charred beef patty, braised 
chilli brisket, fried onions, 
pickled peppers, shredded 

curtido cabbage & chimichurri 
– served in a brioche bun with 

skin on fries 

PICANHA BEEF  
RUMP STEAK GF/V*  

Skewered & grilled rump steak 
served with charred vegetables, 
Cajun spiced skin on fries & 

chimichurri 
 

PLANT BURGER VE/GF*  
Plant based patty, jerk ketchup, 
smoked applewood cheese, slaw, 
pineapple jam & crispy red 
onions – served in a brioche 
style bun with skin on fries 

TRIMMING FOR THE TABLE (£5 SUPPLEMENT)  
Roasted Cuban spiced potatoes, glazed vegetables, 

chorizo in blankets & rioja wine gravy 

 DESSERT  

CHRISTMAS RUM  
PUDDING VE/GF  

Rum & sultana pudding, 
vanilla bean cream & 
pineapple compote 

KEY LIME PIE V  
Baked lime custard 
tart, whipped sweet 

cream & ginger biscuit 

CINNAMON CHURROS V  
Cinnamon sugar coated 
churros, dulce de leche 
& chocolate dipping 

sauces 

SORBET BOWL VE/GF    
Acai berry, Lime & 

Mango

PRICING & MENU ITEMS SUBJECT TO CHANGE



150 Victoria Street, London, SW1E 5LB

0203 780 8110

hello@palmhouselondon.co.uk

GET IN TOUCH

Victoria | 1 minute walk


