THE MAGIC
OF CHRISTMAS
I N M AY FA I R
EX PE R I ENCE TH E F E STIV E S E A SON
AT LO NDON H ILTO N O N PA R K LA NE

OUR 2 015
PROG R A MME
SUCCUMB TO THE MAGIC OF CHRISTMAS
IN PRESTIGIOUS MAYFAIR
For a truly memorable experience, London Hilton on Park Lane offers the most idyllic
backdrop to enjoy Christmas like you’ve never tasted before.
Let us indulge your senses with a choice of tempting cuisine and sparkling
entertainment. We make celebrations an ease, with a dedicated team to take care
of those all-important details guaranteed to make your festive event unforgettable.

AT LONDON HILTON ON PARK LANE,
WE KNOW HOW TO THROW A GREAT PARTY
With over 52 years of experience, we’ve had the pleasure of playing host to some
of the most prestigious soirées and a guest list spanning the Royal Family to
Hollywood stars and some of the music scene’s most prolific personalities.
It would be our honour to offer the same five-star, unforgettable service to you.
So if you’re looking for an iconic venue with a compelling history and an inspiring
service, look no further. With our collection of function rooms and fantastic
choice of restaurants, you’ll be spoilt for choice.

Grand Ballroom

CO UNT O N US
TO MAK E I T
MAG ICA L

Our 2015 Christmas brochure has all the options for you to consider – will it be
an evening of glitz and glamour in our grand ballroom? Dinner with a view at
Michelin-starred Galvin at Windows? Or a Tiki-tropical evening of Mai Tai fun at
Trader Vic’s? Whatever your festive wish, you can count on us to make it magical.

FOR MORE INFORMATION

Contact the Christmas team on

+44 (0)20 7493 8000
christmas.parklane@hilton.com

Office hours:
Monday to Friday 9:00am until 5:00pm

For those with special dietary requirements or
allergies who may wish to know about ingredients
used, please ask at the time of booking.
Booking Terms and Conditions
For a full copy of Hilton Terms and Conditions
please visit hilton.com/christmasterms

SERVICE THAT SPARKLES
AND GLITTERING CHANDELIERS

JOIN OUR FUN-FILLED
EVENING OF FESTIVITIES

GRAND BALLROOM

PODIUM RESTAURANT AND BAR

When only the finest will suffice, our stunning ballroom and suites serve up all the
glitz and glamour needed for an unforgettable festive celebration.

For a smaller office or organisation looking to enjoy the atmosphere of a big
Christmas party, our series of joiner parties at Podium Restaurant and Bar is
the perfect choice. With great food, good company and a DJ from 8:00pm until
Midnight, our joiner parties have all the makings of a fabulous night for plenty
of shared memories.

Our events include two glasses of sparkling wine or Champagne on arrival, followed
by a three-course menu, a half bottle of house wine and a half bottle of water. Room
hire, Christmas crackers, tea, coffee and petits fours are all part of the package.
A dedicated Conference and Banqueting Manager will be on hand at every step to
ensure your event is a complete success.
STA RTER S
Smoked Arctic Char
Served with preserved apple,
horseradish and sour cream
Goat’s Cheese
Served with winter fruits, cider gel
and rosemary croutons
Chorizo and Bell Pepper Tart
Served with Romesco dressing
M A I N CO UR SE S
Roast Turkey
Served with a medley of traditional
vegetables, roast potatoes, cranberry sauce,
chipolatas and bacon

Ricotta Tortellini
Served with pumpkin purée, rocket leaf
and pecorino cheese
D ESS ERTS
Chocolate Mousse
Served with raspberry & cranberry gel
and crème anglaise
Double Baked Orange Soufflé
Served with spiced orange curd
Candied Chestnuts Parfait
FOL LOW E D BY
Coffee and Cocktail Mince Pies

SAMPLE ME NU
STARTE RS
White Onion and Port Soup
Rabbit Rillette
Served with pickled walnut and prune purée

Herb Crusted Cod
Served with charred cauliflower purée,
Chantenay carrots and shrimp & caper
butter sauce

Scottish Smoked Salmon
Served with quail egg and horseradish cream

Ricotta Tortellini
Served with pumpkin purée, rocket leaf
and pecorino cheese

MAIN COURSE S

DE SSE RTS

Roast Turkey
Served with a medley of traditional
vegetables, roast potatoes, cranberry sauce,
chipolatas and bacon

Individual Christmas Pudding
Spiced Mandarin
Served with vanilla ice cream and honeycomb
Candied Chestnuts Crème Brûlée

Steamed Sea Bass
Served with lemon butter sauce, braised baby
gem and buttered parsley potatoes

A choice of one item per course
Pricing:
With sparkling wine – £95.00 per person
With Champagne – £101.00 per person
Dates available from 1 December
For a maximum of 1,250 guests

For those with special dietary requirements or allergies
who may wish to know about the ingredients used,
please ask to speak with one of our Team Members.
Vegetarian
Grand Ballroom

A choice of one item per course

Pre-booking required with £15.00 deposit per person

Bookings available on 11 &18 December other
dates available on request

For those with special dietary requirements or allergies
who may wish to know about the ingredients used,
please ask to speak with one of our Team Members.

For groups of eight or more
Pricing:
£42.00 per person including VAT,
excluding 12.5% service charge
Includes Christmas crackers, table decorations
and party boxes

Vegetarian
Podium Restaurant and Bar

CHRISTMAS WITH A TIKI TWIST
AND THE MAGIC OF MAI TAI

TRADER VIC’S

Take your office party on a unique journey to a tropical paradise. Trader Vic’s is a great choice for an event filled with exotic
festivities. Whether you are looking for private dining for up to 30 guests in the Tiki Room, a festive table of eight in the
restaurant or exclusive hire of the whole venue, say ‘aloha’ to the team and book your party now.
IS L A ND

WA IKIKI

Our set menu is served ‘island style’ with the dishes placed down
the centre of the table for your guests to choose for themselves.

Our set menu is served ‘island style’ with the dishes placed down
the centre of the table for your guests to choose for themselves.

STA RTER S

STA RTER S

BBQ Pork Spare Ribs
An original 1972 recipe,
fork tender with BBQ glaze
Chicken Skewers
Ginger and chilli-marinated
chicken strips with buttered
Methi tomato sauce
Crispy Vegetable Rolls
Mangetout, bean sprouts
and bamboo shoots with
tamarind sauce
MA I N CO UR SE S
Miso Glazed Darne
of Scottish Salmon
Oven-roasted Miso salmon
served with wok-fried
Asian greens

Singapore Noodles
Curry-flavoured rice noodles
with sprouts and peppers
Roast Norfolk Turkey Breast
Succulent turkey and chestnut
& bacon stuffing, served
with cranberry & orange
compote, roasted root
vegetables and gravy
D ESS ERT
Coconut and Pineapple Caramel
FOL LOW ED BY
Brewed Coffee
and Fortune Cookies

Crispy Trader Vic’s Duck Salad
Five spice crispy duck, bean
sprouts, mint and cucumber
with hoisin sauce
Bongo Bongo Soup
Creamy oyster and spinach soup
with crème fraîche
Dilled Gravadlax
Gravlax with a honey & mustard
sauce, radish and watercress
MA IN COUR S ES
Roast Norfolk Turkey Breast
Succulent turkey and chestnut
& bacon stuffing, served
with cranberry & orange
compote, roasted root
vegetables and gravy

Steamed Ginger Sea Bass Fillet
Fillet of sea bass with pak choi,
ginger, red bell peppers and soya
Woodfire Roasted
Vegetable Brochette
Served with Edamame purée
and peanut sauce
D ESS ERT
Rum and Raisin Nougat Glace
FOLLOWED BY
Brewed Coffee
and Fortune Cookies

A choice of one item per course

Price includes VAT and excludes 12.5% service charge

Pricing:
Island – £50.00 per person
Waikiki – £70.00 per person

Pre-booking required with £15.00 deposit per person

Available from 1 December to 30 December,
excluding 24, 25 & 26 December
For groups of eight or more
Includes Christmas decorations

For those with special dietary requirements or allergies who may wish to know about the
ingredients used, please ask to speak with one of our Team Members.
Vegetarian
Trader Vic’s
Trader Vic’s Bar and Restaurant

PARTY IN PARADISE
THIS NEW YEAR’S EVE

THE NIGHT
BEFORE CHRISTMAS

TRADER VIC’S

PODIUM RESTAURANT AND BAR

Start 2016 in true hedonistic style at Trader Vic’s; with tropical cocktails, a delicious
menu and live music throughout the night, you’ll feel like you are celebrating on the
Maui shores. So join the party and hula New Year’s Eve away.

Christmas Eve calls for a heart-warming meal with family and friends, so get together
at Podium Restaurant and Bar and enjoy one of the most special days of the year.

GLASS OF C H A MPAGN E

M AI N CO UR S ES

STARTE RS

AMUSE- BO UCH E

Seafood Parrillada
Prawn, scallop, salmon and lobster,
served with saffron cream sauce and caviar

Pumpkin Soup
With truffle oil and cream cheese

Hawaiian Tuna Ahi Poke
Fresh Ahi tuna and avocado tossed
with our signature soy chilli dressing,
served with taro chips
STA RTER
Consommé Celestine
Chicken consommé and
savoury truffle pancake

Or
Beef Filet Mignon
Cooked in our wooden Chinese oven,
served with goat’s cheese gratin,
shallot marmalade, roasted chestnuts,
vine tomatoes and port jus
D ESS ERT
Trader Vic’s Chocolate and Coconut Trio
FOL LOW ED BY

Seared Sea Bass
Served with braised baby gems,
lobster and dill sauce

Beetroot Gravadlax
Served with celeriac remoulade
and Oscietra caviar

Sautéed Herb Gnocchi
Served with sweet pea cream, almonds
and curly kale

Confit Duck Terrine
Smoked duck served with cherry sauce
and orange chilli salsa

DE SSE RTS

MAIN COURSE S

Mandarin and Chocolate Sphere
Irish Coffee Parfait
Served with chocolate shortbread

Roast Turkey
Served with a medley of traditional
vegetables, roast potatoes, cranberry sauce,
chipolatas and bacon

Fig and Cinnamon Vacherin

A choice of one item per course

For those with special dietary requirements or allergies
who may wish to know about the ingredients used,
please ask to speak with one of our Team Members.

Tea, Coffee and Fortune Cookies

Pricing:
£120.00 per person
Thursday 31 December
Includes VAT, excludes 12.5% service charge
Pre-booking required with £50.00 deposit per person

For those with special dietary requirements or allergies
who may wish to know about the ingredients used,
please ask to speak with one of our Team Members.
Vegetarian
Trader Vic’s

Pricing:
£49.00 per person including VAT,
excluding 12.5% service charge
Thursday 24 December
6:00pm until 10:30pm
Includes Christmas crackers, table decorations
and party boxes
Pre-booking required with £15.00 deposit per person

Vegetarian
Podium Restaurant and Bar

A TASTE
OF CHRISTMAS CHEER

PODIUM RESTAURANT AND BAR

A NEW YEAR’S EVE
TO SAVOUR
PODIUM RESTAURANT AND BAR

The traditional Christmas meal can be a real labour of love. At Podium, we’ll happily take care of it all. So gather round a table full
of delectable dishes and celebrate the easy way.
CHR I STMA S BU FFE T M EN U

C HR ISTMA S DINNER MENU

STA RTER S

Or

STA RTER S

From the Buffet

Wild Mushroom Risotto
and Cep Stew

Herb Roasted Tuna
Served with sesame and
chilli cured vegetables

Choice of heirloom tomatoes,
roasted beetroot, cured salmon
and gravadlax, chargrilled
asparagus, terrine mirrors,
smoked fish platters, tomato
and mozzarella
MAI N CO U R SE S
Served at your table
Traditional Roast Turkey
Served with parsnips, Brussels
sprouts, carrots, roast potatoes,
cranberry sauce, chipolatas
and bacon

For an exquisite countdown to 2016, head to Podium Restaurant, where food takes
centre stage. Enjoy a celebratory five-course dinner complete with DJ and dance floor.

D ESS ERTS
From the Buffet
Choice of citrus tart, orange jelly,
Black Forest, strawberry &
pistachio parfait, praline floating
island, caramelised plum
crumble, exotic fruit charlotte,
raspberry brûlée, Christmas
pudding, mince pies

Or
Pan-fried Cod
Served with crushed mustard
potatoes, lemon jelly, Cornish
shrimp and teriyaki sauce

Beef Carpaccio
Served with truffle oil, rocket
salad and parmesan crisp
Goat’s Cheese and
Beetroot Salad
Served with orange pickled
carrot and candied walnuts
MA IN COUR S ES
Traditional Roast Turkey
Served with roast potatoes,
parsnips, Brussels sprouts,
chipolatas, chestnut stuffing,
braised carrots, cranberry sauce
and gravy

Pan-fried Polenta
Served with roasted vegetables
and Romesco sauce
D ESS ERTS
White Chocolate Parfait
Served with compote of berries
Dark Chocolate and
Rum Panna Cotta
Served with exotic fruit
and malted milk ice cream
Fig and Pistachio Tart
Served with white chocolate
ice cream

AMUSE -BOUCHE

DE SSE RTS

Scrambled Egg and Truffle

Blood Orange and White Chocolate
Mille Feuille

STARTE RS
Heritage Cauliflower Soup
Served with pistachio crumb
Scottish Salmon and Lobster Cannelloni
Served with caviar
Smoked Chicken and Foie Gras Terrine
Served with fig chutney and toasted brioche

Christmas Dinner Menu

A choice of one item per course

Pricing: £105.00 per adult, £52.00 per child aged 12 or under
including VAT, excluding 12.5% service charge

A choice of one item per course

Pricing: £109.00 per person including VAT,
excluding 12.5% service charge

Includes a visit from Santa, Christmas crackers, table decorations and party boxes
Pre-booking required with £15.00 deposit per person
For those with special dietary requirements or allergies who may wish to know about the
ingredients used, please ask to speak with one of our Team Members.
Vegetarian

Includes Christmas crackers, table decorations and party boxes
Pre-booking required with £15.00 deposit per person
Podium Restaurant and Bar

Coffee and Midnight Chocolates

John Dory Fish
Served with spinach purée, baby saffron
potatoes and confit tomatoes

Christmas Buffet Menu

Friday 25 December
6:00pm until 10:30pm

FOLLOWE D BY

Fillet of Beef
Served with button onions, baby carrots,
asparagus and shallot & caper sauce

Creamy Pumpkin Risotto
Served with roasted baby pumpkin and
poached duck egg

Pricing: £49.00 per person including VAT, excluding 12.5% service charge

Exotic Fruit Parfait
Served with almond sponge

MAIN COURSE S

Sea Bass
Served with lobster sauce,
green asparagus, morels
and pumpkin purée

Friday 25 December
1:00pm until 3:00pm

Milk Chocolate Tart
Served with toffee and vanilla ice cream

Thursday 31 December
7:30pm until Midnight
Includes Christmas crackers, table decorations
and party boxes
Pre-booking required with £15.00 deposit per person

For those with special dietary requirements or allergies
who may wish to know about the ingredients used,
please ask to speak with one of our Team Members.
Vegetarian
Podium Restaurant and Bar

JOYOUS
AFTERNOON TEA

HAVE YOURSELF
A MERRY LITTLE SOIRÉE

PODIUM RESTAURANT AND BAR

CC BAR

Take a moment from the festive
shopping and relax with our Joyous
Afternoon Tea at Podium. With a
beautiful assortment of sweet and
savoury delicacies, each tier celebrates
the season and all the wonderful flavours
it brings.

Toast the festive season with cocktails and Champagne in our newly designed CC Bar.
Exclusively serving Vranken Cuvée Diamant Champagne and sparkling cocktails, this
decadent venue is the perfect drinking spot for your intimate soirée. With space for
up to 35 guests, let us entertain you at the chicest of the Champagne bars in Mayfair.

SAMPLE ME NU
SA NDWICH E S

COLD CANAPÉ S

HOT CANAPÉ S

Forman’s Smoked Salmon with Horseradish

Foie Gras and Cranberry

Honey Roast Ham with Pommery Mustard

Smoked Salmon and Horseradish Cream

Turkey Spring Roll with Shredded
Vegetables and Clementine Chutney

Prawn Cocktail with Baby Gem Lettuce

Mulled Wine Jelly with Cream Cheese

Cucumber with Cream Cheese & Chives

Fresh Peppered Tuna

Egg and Cress

Quail Egg with Celery Sauce

Chipolatas with Crispy Streaky Bacon
and Pommery Sauce
Ham Hock Bon Bon with Sweetcorn Salsa
Deep Fried Vegetable Dumplings
Roasted Sea Bass with Ribbons of Vegetables

SCONES
Freshly Baked Scones in flavours of
Chocolate Chip, Plain and Raisin
Served with praline chocolate spread,
clotted cream and strawberry jam
PASTR I ES
Selection of Seasonal-inspired Pastries
and Cupcakes

Pricing:
£36.00 per person
£46.00 per person with Champagne
Includes VAT, excludes 12.5% service charge
Available 1 December to 4 January
Monday to Friday 2:00pm until 5:00pm
Saturday and Sunday Noon until 5:00pm
For those with special dietary requirements or allergies
who may wish to know about the ingredients used,
please ask to speak with one of our Team Members.
Vegetarian
Podium Restaurant and Bar

A choice of five canapés per person
Pricing: £27.00 per person including VAT,
excluding 12.5% service charge
Dates available from 1 December
For groups of 10 to 35
Includes Christmas decorations
Pre-booking required with £15.00 deposit per person

For those with special dietary requirements or allergies
who may wish to know about the ingredients used,
please ask to speak with one of our Team Members.
Vegetarian
CC Bar

CC Bar

Galvin at Windows

CHRISTMAS CELEBRATIONS
GAZING HIGH ABOVE LONDON

A CHRISTMAS DAY FILLED WITH
MICHELIN-STARRED MEMORIES

GALVIN AT WINDOWS

GALVIN AT WINDOWS

Treat the team to a well-deserved Christmas lunch or dinner at the Michelin-starred
Galvin at Windows restaurant. With 360-degree views and an exquisite French menu,
you are guaranteed a truly unforgettable experience.

Christmas is the quintessential time to gather round with great food, good wine
and those you cherish the most. This year, enjoy Christmas Day Lunch at Galvin at
Windows for Michelin-starred food, stunning views and fond memories that will last
many seasons to come.
GLASS OF CHAMPAGNE NV

STA RTER S
Velouté of Wild Mushrooms
Served with poached hen egg
and potato cream
Salad of Winter Vegetables
Served with chestnut purée
and truffle vinaigrette
Marinated Loch Fyne Salmon
Served with Dorset crab, beetroot,
horseradish cream and dill
Roasted Loin of Veal
Served with pickled radish, soy bean paste
and chilli
MA I N CO UR SE S
Tart of Caramelised Artichoke
Served with swede, celeriac
and apple ceviche

Braised Ox Cheeks*
Served with foie gras, root vegetables
and jus Diablo
Roasted Breast of Cotswold Chicken
Served with choucroute, pancetta
and green peppercorn cream
D ESS ERTS

Pricing: £80.00 per person for 3 courses
Includes VAT, excludes 12.5% service charge
*£6.00 supplement
**£12.00 supplement or £18.00 as an extra course
Available from 25 November to 30 December,
excluding 25 and 26 December

STARTE RS

Traditional Roasted Turkey
Served with all the trimmings

Chestnut Velouté
Served with truffle cream, mushroom
and onion brioche

Valrhona Chocolate Fondant
Served with praline mousse and dill sorbet

Winter Salad of Root Vegetables
Served with Romesco, Parmesan
and bitter leaves

Tarte Tatin of Williams Pear
Served with vanilla ice cream
and caramel sauce

Galvin Smoked Salmon
Served with Dorset crab, beetroot,
horseradish cream and dill

Coconut Panna Cotta
Served with lychee granité, compressed
pineapple and spiced mango sorbet

Crispy Breaded Burford Brown Egg
Served with crispy Bayonne ham, pickles,
chilli and garlic aioli

Selection of Seasonal Cheeses by
Maître Affineur Buchanans**

MAIN COURSE S

Braised Fillet of Halibut
Served with seaweed, mushrooms
and dashi broth

A choice of one item per course

AMUSE -BOUCHE

Slow Roasted Beef Sirloin
Served with seared foie gras, shallots,
onion rings and peppercorn sauce

Lasagne of Jerusalem Artichoke
Served with soft aubergine, quinoa
and onion jus

DE SSE RTS
Vanilla Panna Cotta
Served with mandarin and yuzu granité
Christmas Pudding
Served with brandy butter
and cinnamon ice cream
Roasted Mulled Pear
Served with amaretto mousse,
chocolate and caramel
Selection of Seasonal Cheeses
by Maître Affineur Buchanans
FOLLOWE D BY
Coffee and Petits Fours

Seared Fillet of Halibut
Served with squid, shrimp, seaweed
pomme purée and beurre blanc
For those with special dietary requirements or allergies
who may wish to know about the ingredients used,
please ask to speak with one of our Team Members.
Vegetarian
Galvin at Windows

A choice of one item per course
Pricing: £250.00 per person
Children’s menu for 12 years and younger: £125.00
Includes VAT, excludes 15% service charge
Friday 25 December
12:00pm until last orders at 4:00pm
Includes a visit from Santa, Christmas crackers,
table decorations and party boxes

For those with special dietary requirements or allergies
who may wish to know about the ingredients used,
please ask to speak with one of our Team Members.
Vegetarian
Galvin at Windows

BRING IN THE NEW YEAR
WITH STARS, CITY LIGHTS
AND FIREWORKS
GALVIN AT WINDOWS
To mark the most highly anticipated night of the year, Galvin at Windows have
created a sophisticated five-course menu. Enjoy unparalleled views of London and
watch the fireworks light up the sky as the clock chimes midnight.
GLASS OF C H A MPAGN E N V

M AI N CO UR S ES

CANAPÉS

Angus Beef Rossini
Served with foie gras and Périgord truffle

AMUSE- BO UCH E
Seared Scottish Scallops
Served with Jerusalem artichoke cream
and truffle
STA RTER S
Galantine of Cotswold Chicken
Served with hazelnuts, pickles and thyme jus

Roasted Monkfish Tail
Served with seafood paella

Valrhona Caramelia
Served with chocolate and coffee marquise,
blood orange curd and sorbet
Poached Williams Pear
Served with hazelnut sponge
and cardamom ice cream

For those with special dietary requirements or allergies
who may wish to know about the ingredients used,
please ask to speak with one of our Team Members.

Entertainment by Blue Planet Orchestra

LONDON’S MOST PRE STIGIOUS LOCATION
Located on Park Lane in eternally fashionable Mayfair, London Hilton on Park Lane is the
perfect location to host your event, with an option for everyone from Michelin-starred dining
to French Polynesian-inspired Trader Vic’s.
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A choice of one item per course

Includes crackers, table decorations and party boxes

To book, contact the Reservations team:
reservations.parklane@hilton.com
+44 (0)20 7493 8000

D ESS ERTS

FOL LOW E D BY

Thursday 31 December
6:45pm until late

Rates are per room, per night excluding breakfast and including VAT.

Truffled Brie
Served with lingonberry jam

Poached Fillet of John Dory
Served with sea vegetables
and roasted squid bouillon

Pricing: £495.00 per person for five courses
Includes VAT, excludes 15% service charge

With rooms starting from £309.00 and suites from £599.00

Coffee and Petits Fours

Vegetarian
Galvin at Windows

HYDE PARK
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INTE R ME D IAT E CO UR S ES

C H EES E COUR S E

London in the Christmas season has a magic all of its own. With the festive lights,
the crisp weather and merriment in the air, there is no better time to visit the capital.
Whether it be for a weekend break, Christmas shopping or a spot of ice skating on
one of the famous outdoor rinks, every Christmas wish can be a dream come true.

NEW

Salad of Canadian Lobster
Served with baby vegetables,
mango and chilli emulsion

Roasted Loin of Venison
Served with spiced pear, heritage beetroot
and sauce Grand Veneur

REST IN LUXURY
AND WARMTH
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HYDE PARK
CORNER

BELGRAVIA

GREEN
PARK

BUCKINGHAM
PALACE

london-parklane.hilton.com

LO N D O N HI LTON ON PARK L ANE
22 Park Lane | London | W1K 1BE | United Kingdom
T: +44 (0)20 7493 8000
E: christmas.parklane@hilton.com

