
Festive 
party nights

‘Tis the season to celebrate so why not treat 
your team to an unforgettable night. We have 

two great options for you to choose from:

about booking your party at Richmond Hill 
by calling us on 020 8940 2247 or emailing 
meetingsandevents@richmondhill.co.uk

find out more

Private parties

For those who are looking for exclusive 
use of one of our spaces, we have a 
range of options to choose from. We 

can cater for groups of 20-200 guests 
and our hands-on team are here to bring 
your vision to life whether you opt for a 
sit down dinner or a chic cocktail party, 

we have you covered.

Joiner parties

Perfect for smaller groups of eight or 
more who are looking for a big party 

atmosphere. Join in with one of the events 
organised by our experienced onsite 

team that includes everything from ele-
gant decorations to fine festive food and 

our resident DJ to encourage you onto the 
dancefloor. What is not to love?



Festive cocktail party
C O C K T A I L  O N  A R R I V A L  ( C H O O S E  1 )

Festive Fizz - Gin infused with fresh sloe berries, fresh lemon, and Prosecco 

Mistletoe Manhattan – a well-crafted blend of Southern Comfort, Chambord, and vermouth 

Candy Cane Negroni - a sensational blend of Tobermory Gin, Italicus, and Belsazar Dry 

C A N A P E S  ( C H O O S E  3 )

Beetroot falafel bites (vg)  

Goat cheese & fig tartlet (v) 

Smoked salmon mousse cone 

Mini lamb skewer, mint dressing 

Woodland mushroom tartlet (v) 

Chicken liver mousse, candied orange crostini

H O T  –   B U F F E T  O R  B O W L  ( C H O O S E  4 ) 

Cauliflower, butternut squash & lentils stew, parsley rice (vg) 

Slow roasted pork belly, apple & cider glaze, creamy mash (gf)  

Cajun marinated salmon fillet, grilled lemon, Tabbouleh 

24-hour braised beef feather blade, mushroom sauce, creamy mash (gf) 

Lamb shoulder tagine, coriander, apricot, Moroccan cous-cous 

Tandoori marinated chicken, mint & coriander yoghurt, garlic rice (gf) 

Creamy turkey breast pie, mash (gf)

D E S S E R T S  ( C H O O S E  2 )

Lemon Yuzu Posset (v, gf) 

Mini apple crumble tartlet (v) 

Black forest chocolate mousse (v, gf) 

Gingerbread macaroon (v) 

F R O M  £ 7 4  P E R  P E R S O N

Menus may be subject to change based on food item availability.




