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HOTEL

Telephone: 44 (0) 20 7402 6641
enquiry@londonelizabethhotel.com

The Colonnade

LONDON

Telephone: 44(0)2072861052
reservations@colonnadehotel.co.uk

CRANLEY

RED

Telephone: 44(0) 20 7373 1023
reservations@cranleyhotel.com

Christmas at our boutique hotels is always a spectacular affair and the perfect venues
to enjoy your Festive Celebrations. Whether a cosy dinner for two, to an elaborate
celebration; come join us and create your perfect Christmas memories.

You and your guests will receive Complimentary Treats and 15% off your final bill if
booking before the 31°" of October and a Special Offer of 20% off Hotel
Accommodation from any of our Unique Boutique Hotels throughout the festive

season.

For bookings or have any further enquiries, simply contact our dedicated events team

by Telephone or Email listed above under the specified hotel.

*Not avatlable on the 25th or 31st December 2017
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FESTIVE MENU

4 Courses for per person*

Spiced Parsnip and Cauliflower Soup
Colonnade’s Duck Terrine with Christmas Chutney and Olive Bread
Smoked Salmonwith Capers, Horseradish Créme Fraiche and Bruschetta

Baked Camembert with a Winter Berry Compote and Croutons

Roasted Turkey with Stuffing, Roast Potatoes & Root Vegetables and Pigs in Blankets.
Served with Red Wine Jus and Cranberry Sauce

Roast Pork with Potato Puree, Roast Root Vegetables with Red Wine Jus and Apple Sauce
Baked Salmon with Potato Puree and Capers in a Light Cream Sauce

Christmas Wellington with Roast Potatoes, Roast Root Vegetables and a Vegetable Jus

Traditional Christmas Pudding with Home-Made Brandy Sauce
Chocolate Fondant with freshly whipped Vanilla Cream

Lemon Tart with Clotted Cream and Winter Berry Compote

Mince Pies with a choice of custard, freshly whipped cream or vanilla ice-cream,
served with a glass of Mulled Wine and either Tea or Filter Coffee.

*Not avatlable on the 25th or 31st December 2017



per person

Brie and Cranberry Bites
Smoked Salmon and Cream Cheese Belini
Breaded King Prawns
Chicken and Chorizo Skewers

Baked Camembert

Choose from the following:
Roast Turkey
Roast Pork

Baked Salmon
Vegetarian Wellington

Selection of Festive Cakes and Pastries

Mince Pies with a choice of custard, or freshly whipped cream,0

served with a glass of Mulled Wine



FESTIVE CANAPE MENU

per person

Brie and Cranberry Bites
Smoked Salmon and Cream Cheese Bellini

Breaded King Prawns

Chicken and Chorizo Skewers

Duck Terrine and Orange Chutney on Olive Bread
Salt & Pepper Crispy Squid
Turkey and Cranberry Brioche Rolls
Sweet Pepper and Halloumi Skewers

Cumberland Sausage wrapped in Bacon

Mozzarella Stuffed Risotto Balls

Mini Mince Pies
Home-Made Macaroons

Chocolate Brownie Bites



FESTIVE PERSIANMENU

5 Courses for per person

Zeytoon (v)
&
Dolmeh (v)

~

Kuku Sabzi with Pomegranate (v)

Mezze Platter (v)

Chicken Olivieh

Banu Grill for One

Baghali Polo

Zereshk Polo

Bamieh (v)

Saffron Ice-cream with Pistachios
Selection of Home-made Macaroons

Traditional Halva with Pistachio

Selection of Baklava with Tea or Filter Coffee



FESTIVE AFTERNOON TEA

Roast Turkey with Safe Stuffing and Cranberry Sauce
Smoked salmon and cream cheese
English Brie and Cranberry
Christmas Tree Open Cucumber and Herbed Cream Cheese

~

freshly baked in London Elizabeth’s kitchen every day

Served with Cornish Clotted Cream and home-made Winter Berry Preserve

~

With a selection of tea for per person

A glass of Prosecco for

A glass of Mulled Wine for



<4 CHRISTMAS DAY MENU

4 5 Courses for per person

Spiced Parsnip and Cauliflower Soup
Colonnade’s Duck Liver Terrine with Christmas Chutney and Olive Bread
Smoked Salmon with Capers, Horseradish Créme Fraiche and Bruschetta

Baked Camembert with a Winter Berry Compote and Croutons

Roasted Turkey with Stuffing and Pigs in Blankets.
Served with Red Wine Jus and Cranberry Sauce

Beef Wellington with Red Wine Jus

Roast Sea Bass with Potato Puree and Capers in a Light Cream Sauce

Christmas Wellington with Roast Potatoes, Roast Root Vegetables and a Vegetable Jus

Traditional Christmas Pudding with Home-Made Brandy Sauce

Chocolate Fondant with freshly whipped Vanilla Cream
Winter Berry Crumble with Thick Vanilla Custard

Lemon Tart with Clotted Cream and Winter Berry Compote

With Christmas Chutney, Grapes and Biscuits

Mince Pies with a choice of custard, freshly whipped cream or vanilla ice-cream, served with a

glass of Mulled Wine and either Tea or Filter Coffee.
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