THE ROYAL HORSEGUARDS HOTEL
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Christmas is truly
special at The Royal
Horseguards Hotel

and One Whitehall
Place. Our Gladstone
Library is a magnificent
setting for a grand
event. Our elegant
private dining rooms
are ideal for a more
intimate gathering. Our
festive dining and New
Year’s Eve celebrations
perfectly capture the
magic of this most
wonderful time of year.
Join us for a season of
sparkling festivities in
one of London’s most
spectacular locations.
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CHRISTMAS IN STYLE
AT THE
ROYAL HORSEGUARDS HOTEL
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LUNCH & DINNER MENU

Planning a pre-Christmas get-together with friends,
family or co-workers? Enjoy superb festive dining with a
glass of Champagne.

Dates and Prices
£55 per person
3rd-21st December | 12.30-3pm | 5pm-9pm

Glass of Champagne or a non-alcoholic alternative on arrival.

STARTERS

Wild boar terrine, redcurrant and orange chutney,
sour cream, crispy rye croGte.
Smoked salmon and prawn roulade, pickled cucumber,
avocado mousse, lambs’ lettuce, lemon oil.
Lightly spiced parsnip soup, roast sippets, curry oil,
coriander cress. (v)
Textures of beetroot, coconut yoghurt, watercress, pine nuts.
(vg)

MAINS
Roast turkey, sage and apricot stuffing, roast potatoes,
parsnips, carrots, sprouts, pigs in blankets, natural jus.
Pan fried salmon, crayfish crushed new potatoes, sugar snap
peas, lobster bisque.
Braised ox cheek, creamed colcannon mash, glazed finger
carrots, red wine sauce.
Roast cauliflower steak, chilli, vegan hard cheese, wilted kale,
carrot sauce. (vg)

DESSERTS

Christmas pudding, brandy sauce.
Chocolate yule log, Christmas pudding ice cream.
Lemon tart, cranberry jam.

Selection of British cheese.

Coffee and mince pies
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AFTERNOON TEA Dates and Prices

Our menu includes a feast of festive delights. Take £39 per person based on two people sharing

a break from the Christmas shopping, treat a loved £49 per person for Champagne Afternoon tea
one or meet up with a friend and enjoy a wonderful 1pm - 5pm daily from 2nd December
experience in splendid surroundings. (except Christmas Day)

MEN U

A traditional and contemporary selection of Delicious handmade festive cakes and delicate pastries
elegant finger sandwiches including: inspired by the festive season.

TO BOOK
call 020 752 5062 Served with your choice of loose leaf tea: Strawberries

i e @i, Smoked duck and orange mayonnaise and Cream, Organic English Breakfast, Sapphire Earl Grey,
royalhorseguards@ Hen egg mayo and watercress Organic Lapsang SOUChOhg, Oolong Fleur D’Orient,
Organic Monteviot Darjeeling, Persian Pomegranate, Spicy
Rooibos or Egyptian Mint

Turkey and cranberry sauce

guoman.co.uk Cucumber and Philadelphia cheese

Crayfish Marie Rose crouton

Smoked salmon and dill créme fraiche

L



ONE TWENTY ONE TWO

LUNCH

Lunch at the majestic Royal Horseguards Hotel is the ultimate way to celebrate Christmas Day in real

style. Take a leisurely stroll along the Thames or through the park before enjoying a superb festive
menu, excellent service and a convivial ambience.

MEN U

Champagne and canapés

Cream of Jerusalem artichoke, truffle infusion. (v)
Smoked salmon and prawn roulade, pickled cucumber, avocado mousse,
lambs’ lettuce, lemon oil.
Chicken liver and foie gras terrine, spiced apple jelly, toasted brioche. Textures
of beetroot, coconut yoghurt, watercress, pine nuts. (vg)

Roast turkey, sage and apricot stuffing, roast potatoes, parsnips, carrots, sprouts,
pigs in blankets, natural jus.
Pan fried turbot, crayfish crushed new potatoes, pea puree, affilla cress,
champagne sauce.
Roast fillet of beef, cocotte potatoes, artichoke puree, carrots,
sprouts, truffle sauce.
Roast cauliflower steak, chilli, vegan hard cheese, wilted kale, carrot sauce. (vg)

Limoncello sorbet

Christmas pudding, brandy sauce.
Chocolate yule log, Christmas pudding ice cream.
Lemon tart, cranberry jam.

Selection of British cheese.



TO BOOK
call 020 752 5062
or email christmas.

royalhorseguards@

guoman.co.uk Dates and Prices

25th December | Sit down from 1pm
£165 per adult, £95 per child (up to 12 years)
Drinks Packages
Available on request



PRIVATE CHRISTMAS
PARTIES

in ONE WHITEHALL
PLACE

The magnificence of one of London’s most historic

buildings will give your Christmas event a real
sense of occasion. You and your guests will enjoy a
welcome glass of fizz, a sumptuous three-course meal
and dancing to our resident D).

Dates and Prices
From £95 per person

22nd November - 21st December | from midday onwards

STARTERS

Wild boar terrine, redcurrant and
orange chutney, sour cream, crispy rye
crolte.

Chicken liver and congnac pate, red
onion chutney, toasted brioche.

Carpaccio of smoked halibut,
pink grapefruit, chilli, affilla cress,
asparagus.

Smoked salmon and prawn roulade,
pickled cucumber, lambs’ lettuce,
avocado mousse, lemon oil.

Lightly spiced parsnip soup, roast
sippets, curry oil, coriander cress. (v)

Textures of beetroot, coconut yogurt,
watercress, pine nuts. (vg)

MAINS

Roast turkey, sage and apricot stuffing,
roast potatoes, parsnips, carrots,
sprouts, pigs in blankets, natural jus.

Pan fried salmon, crayfish crushed
new potatoes, sugar snap peas, lobster
bisque.

Pan fried cod, crushed peas, creamed
potatoes, fine beans, carrots, bacon
velouté.

Slow roasted lamb rump, caponata
stuffed courgette, wilted kale, carrots,
minted sauce.

Roast fillet of beef, cocotte potatoes,
artichoke puree, carrots, sprouts, truffle
sauce.

Roast cauliflower steak, chilli, vegan
hard cheese, wilted kale, carrot sauce
(vg)

DESSERTS
Christmas pudding, brandy sauce.

Chocolate yule log, Chantilly cream,
peppered seasonal berries.

Lemon tart, cranberry jam.

Chocolate and hazelnut bomb.

PACKAGE INCLUDES
e Private room hire
e Sparkling wine and canapé reception
¢ 3-course festive dinner
¢ Coffee and mince pies
¢ Half a bottle of house wine
¢ Half a bottle of water
¢ Dance floor
¢ DJ (Evenings only)
¢ Christmas novelties




e

i ‘I_l, .

Add to the fun with one of our entertainment options:

Photo booths and mirror photo booths - £550*
Up to 4 hours opening, unlimited prints,
with attendant

Fun casinos - 350*
Per table, 3 hours dealing (black jack, roulette,
poker, dice)

Caricaturists - £475*
Up to 3 hours

Meet & greet dancers/actors/stilt walkers - £275*
Per artist, up to 2 hours, costumes to suit all themes

Close-up magicians - £650*
Up to 2 hours

TO BOOK
call 020 752 5062
or email
onewhitehallplace@
guoman.co.uk

*Prices may vary
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Where better to be on New Year’s Eve than the Dates and Prices
heart of London? Celebrate with an evening of fine
N . . . 31st December | Arrival 6.30pm, sit down 7.30pm
dining in the stylish setting of our award-winning . .
£375 per person - includes champagne on arrival, a glass
restaurant, then watch the spectacular fireworks of champagne at midnight and ¥ bottle of water & wine,

over the river. accoustic entertainment, and egg and bacon rolls
served after midnight.

MENU

Champagne and canapés

Amuse bouche

Chicken liver and foie gras terrine, spiced apple jelly, toasted brioche

Textures of beetroot, coconut yoghurt, watercress, pine nuts (vg)

Crab and lobster ravioli, seaweed, tomato vinaigrette, basil cress

Roast fillet of beef, cocotte potatoes, artichoke puree, carrots, sprouts, truffle sauce

Roast cauliflower steak, chilli, vegan hard cheese, wilted kale, carrot sauce (v)

Limoncello sorbet

call 020 752 5062
Chocolate and hazelnut bomb or email christmas.
royalhorseguards@
guoman.co.uk
Coffee and sweet treats




ONE WHITEHALL PLACE

PARTY

With some of the best views over the Thames,
One Whitehall Place’s Black Tie Dinner Dance is the
only place to celebrate this New Year!

Enjoy Champagne and canapés, dance to live music
and enjoy the magnificent fireworks over the
Thames at midnight.

Dates and Prices
£425 per person

31st December | Starts 7pm | Carriages at 2am

Champagne receptions starts at 7pm

MENU

Champagne and canapés
Amuse bouche
Chicken liver and foie gras terrine, spiced apple jelly,
toasted brioche
Textures of beetroot, coconut yoghurt, watercress, pine

nuts (vg)

Crab and lobster ravioli, seaweed, tomato vinaigrette,

basil cress.
Roast fillet of beef, cocotte potatoes, artichoke puree,
carrots, sprouts, truffle sauce
Roast cauliflower steak, chilli, vegan hard cheese, wilted
kale, carrot sauce (v)
Limoncello sorbet

Chocolate and hazelnut bomb

Coffee and sweet treats
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- Canapes and a glass of champagne on arrival - Live entertainment

- 6-course fine dining dinner followed by freshly « Glass of champagne at midnight
brewed coffee or tea and mince pies - View of the firework display through our

« Unlimited wines, beers and soft drinks from our floor to ceiling windows
carefully selected menu for the evening « Egg and bacon rolls served after midnight

No under 18s | Strict dress code applies to this event, black tie only

TO BOOK
call 020 752 5062 or emai
onewhitehallplace@
guoman.co.uk
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Food allergies
and intolerances.

If you suffer from an

allergy or food intolerance
please let us know before
ordering. An information
pack is available from

your host, listing the
allergenic ingredients used
in our menu.

Please note that our kitchen
and food service areas

are not nut free or

allergen free environments.
All weights are
approximate before

cooking.

All prices are inclusive of
VAT at the current rate.

TERMS & CONDITIONS

TO MAKE A BOOKING

One Twenty One Two Restaurant

Private Christmas Parties in One Whitehall Place

Christmas Day Lunch at One Twenty One Two Restaurant

New Years Eve, Black Tie Dinner Dance in One Whitehall Place

New Years Eve Fine Dining, One Twenty One Two Restaurant

« Full prepayment required when confirming.

- Food and beverage choices, dietary requirements and other requests must be
confirmed to the hotel no later than 3 weeks prior to the start date of the event.

» Cancellation policy applies.

Prices are per person and inclusive of VAT at the current rate. A contract will be issued
to you, your event will be confirmed once we receive the signed copy of the returned
contract, terms and conditions, completed credit card authorisation form and deposit.
Final payment for any accommodation booked must be paid at the same time as event
final payments.

For bookings of 10 rooms or more a rooming list is required 14 days prior to arrival.
Deposits and final payments can be paid by bank transfer or taken from the credit card
authorisation form.

We require the credit card authorisation form completed, this includes details of your
credit/debit card. It is used to guarantee all deposits along with any additional or
incidental amounts that become due. You authorise our use of this card for such purpose.
CANCELLATION POLICY

Deposits, part payments and full payments are not refundable and non-transferable
under any circumstances.

We recommend that you take out event insurance to cover you in the case of
cancellation. If the event has to be cancelled by glh hotels, an alternative date will be
offered or a full refund given without liability to the hotel.

Should minimum contracted numbers not be reached on your chosen party night, the



difference will be charged as cancellation. Please discuss your
specific requirements with your events manager.

GENERAL INFORMATION

All details are correct at the time of going to print and are
subject to alteration without prior notice. Any damage caused
by any guests will result in charges being levied.

Strict dress code applies to evening functions, casual jeans and
trainers will not be accepted.

All music and entertainment will cease at the set time
according to the individual hotel’s permitted licensing hours.

London’s annual New Year’s Eve fireworks display is

a third party-organised event. We cannot offer any
guarantees in respect of the display, including whether
the usual display will take place.




THE

ROYAL HORSEGUARDS
HOTEL

020 752 5062

christmas.royalhorseguards@guoman.co.uk

www.guoman.com/royalhorseguardshotel




