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Please ask the Events Team for information on food allergens or any special dietary requirements.

Private Events

‘Tis the season to eat, drink and be merry as you celebrate  
with family, friends and colleagues at One Aldwych.

With a large selection of seasonal menus and exclusive 
experiences  on offer, our dedicated Events Team will ensure 
that your Christmas party sparkles. 

From drinks parties and decadent banquets in our contemporary 
private rooms, to exclusive dining experiences with Executive 
Chef Dominic Teague or even fun festive afternoon tea - make 
your Christmas party one to remember.

Private events can be held in private rooms one, two and three,  
Lounge at One and Eneko Basque Kitchen & Bar. In these spaces 
we can accommodate anything from small parties of six guests, 
to larger events with 110 seated guests and up to 150 guests for 
a standing reception. 

For more information about festive events,  
contact the Events Team on 020 7300 0700  
or email events@onealdwych.com 
  

The following Christmas menus are available in our private 
dining rooms from 27 November to 31 December 2019.
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Canapé Menu
Savoury

Cold Canapés
Montgomery shortbread, chive cream (v)

Beetroot, creamed goat’s curd, caramelised hazelnuts (v)

Colchester crab, avocado, pink grapefruit
Smoked venison loin, cranberry relish

Compressed watermelon, feta, fennel pollen (v)

Shredded duck wrap, cucumber, pomegranate
Smoked salmon mousse, brioche, cayenne pepper

Hot Canapés
Confit duck leg, smoked duck breast, crispy capers

Chicken ballotine, onion jam and sage
Celeriac velouté, winter truffle (v)

Tartlets of leek, walnut and Devon blue cheese (v)

Smoked haddock kromeski, grain mustard mayonnaise
Grilled spiced lamb kofte, pitta, minted yoghurt
Chestnut and mushroom velouté, tarragon (v)

Sweet
Rhubarb and custard candyfloss

Pistachio and white chocolate cake pops 
Chocolate éclair with chestnut cream

Apple and blackberry mess
Shortbread, poached cherries, vanilla crème fraîche

Christmas pudding parfait
Mini mince pie crumbles

Six canapés - £20 per person (available before dinner only)
Eight canapés - £26 per person
Ten canapés - £32 per person

Twelve canapés - £38 per person

Additional canapés can be ordered for £4 per piece

A discretionary 12.5% service charge will be added to your bill. All prices include VAT.  
Please ask the Events Team for information on food allergens or any special dietary requirements.
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Bowl Food  
Savoury

Scottish salmon and smoked haddock pie
Arancini, tomato fondue, basil (v)

Wild mushroom, chestnut cream, winter truffle (v)

Braised beef in red wine, celeriac, parsley
Chipolatas wrapped in bacon, creamed mash

Fish and chips, tatare sauce

Sweet
Vanilla cheesecake, mandarin, honeycomb

Valrhona chocolate mousse, chestnut, cranberry
Apple and cinnamon oat crumble, Cornish cream

Mulled wine jelly, custard

£8 per bowl
Items are served in individual bowls

Please select a minimum of two bowl food options per person

A discretionary 12.5% service charge will be added to your bill. All prices include VAT.  
Please ask the Events Team for information on food allergens or any special dietary requirements.
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Festive Menu
Glass of house Champagne and canapés (3 pieces per person)

Starters
John Ross smoked salmon, Exmoor caviar, lemon and compressed cucumber 

Golden Kentish beetroot, pickled walnuts, poached blackberries, sea purslane (v)

Home-cured Devon duck breast, consommé, wild mushroom and chervil

Mains
Daube of Highland venison, smoked bacon, glazed baby onion, parsley

Sea bream, Jerusalem artichoke, fondant potato, rapeseed béarnaise
Roast iron bark pumpkin, chestnuts, ceps, port reduction (v)

              
Desserts

Pistachio and polenta cake, saffron and star anise poached pear
Meringue with caramel, apple and blackberry sorbet

Mulled wine jelly, coconut crème fraîche, cinnamon custard

Tea, coffee, mini mince pie crumbles

£100 per person
Please select one dish per course for the entire party 
Additional canapés can be ordered for £4 per piece

A discretionary 12.5% service charge will be added to your bill. All prices include VAT.  
Please ask the Events Team for information on food allergens or any special dietary requirements.
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Chef ’s Experience
Wow your guests with a tailored festive dining experience.  

Enjoy a glass of Lallier Grand Cru Champagne and a selection of 
delicious canapés on arrival before a personal introduction from 

Executive Chef Dominic Teague and a five-course signature menu. 

Sample Signature Menu

Champagne and canapés (5 pieces per person)

~~~

Salt-baked celeriac, truffle yoghurt, roasted hazelnut vinaigrette,  
wood sorrel (v)

~~~

Scottish langoustine, poached pear, cured Cumbrian ham

~~~

Heritage beetroot, goat’s curd, foraged herbs (v)

~~~

Loin of Highland venison, parsnip, ceps, juniper jus

~~~

Pressed apple, bitter chocolate ganache, pistachio, blackberry

~~~

Tea, coffee, petits fours

£150 per person in a private room
(minimum of 10 guests)

A discretionary 12.5% service charge will be added to your bill. All prices include VAT.  
Please ask the Events Team for information on food allergens or any special dietary requirements.
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Please ask the Events Team for information on food allergens or any special dietary requirements.

Eneko Basque  
Kitchen & Bar

Eneko Atxa is one of the world’s most accoladed chefs and 
Eneko Basque Kitchen & Bar is the most relaxed member of  
his restaurant family. 

Northern Spain’s soulful Basque Txoko (cho-ko) culture is 
our inspiration. It’s people getting together to feast and catch 
up. Celebrate the festive season with a casual gastronomic 
gathering. Enjoy relaxed conversation and laughter as you feast 
on traditional dishes made modern, choose from sharing and 
non-sharing plates. 

With space for up to 110 for a seated meal and 150 for a 
standing reception, Eneko Basque Kitchen & Bar is atmospheric 
for exclusive parties, as well as smaller gatherings. 

The following Christmas menus are available in  
Eneko Basque Kitchen & Bar from 27 November to  
31 December 2019.
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Eneko Basque Kitchen & Bar
Exclusive Use Canapé Menu

A discretionary 12.5% service charge will be added to your bill. All prices include VAT.  
Please ask the Events Team for information on food allergens or any special dietary requirements.

Savoury
Croquetas 

Iberico Ham  
Idiazabal Cheese (v)

Kaipiritxa (v)  
Txakoli inspired cocktail

Smoked Salmon 
Milk bread, chive emulsion

Lemongrass 
Duck liver parfait,  

lemongrass molasses 

5 Spice Cones (v)  
Tomatoes, garlic chips

Gildak 
Gordal olive, anchovies, piperrak

Traditional Talo (v) 
Crispy corn talo, heritage tomatoes,  

basil emulsion 

Oxtail on Milk Bread 
Mushroom duxelle

Anchovy and Tomato Compote 
Sourdough bread

Smoked Eel Brioche 
Anchovy emulsion

Hake Tempura 
Parsley emulsion

Cerdito Caliente 
Basque muffin, Iberico ham,  

tomato

Sweet
Torrija 

Basque vanilla sponge

Chocolate Cake 
Cookie base

Arroz con Leche 
Basque style rice pudding

Raspberry Macaron 
White chocolate and basil ganache

Six canapés - £20 per person 
Eight canapés - £26 per person 
Ten canapés - £32 per person
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A discretionary 12.5% service charge will be added to your bill. All prices include VAT.  
Please ask the Events Team for information on food allergens or any special dietary requirements.

Sourdough Bread (v) 
Basil butter

Jamon Iberico Joselito Gran Reserva

Traditional Talo (v) 
Crispy corn talo, heritage tomatoes, basil emulsion

Beef Tartare 
Anchovy emulsion, pickled mushrooms

Bay of Biscay 
Hand-dived scallops, paprika and cumin marinade

Hake Tempura 
Red pepper sauce, parsley emulsion

Rack of Lamb 
Lamb sauce

Piperrak and Piparrak (v) 
Piquillo, Gernika and Piparra peppers

Torrija 
Basque vanilla sponge, sheep’s milk ice cream

£80 per person 

Eneko Basque Kitchen & Bar
Txoko - an essence of the Basque Country
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Starters
Traditional Talo (v) 

Crispy corn talo, heritage tomatoes, basil emulsion

and

Beetroot Tartare (v) 
Pickled onions, chives, olive oil, caviar

Mains
Hake Tempura  

Red pepper sauce, parsley emulsion

or

Pork Ribs 
Pork sauce

and 

Mushroom Rice (v) 
Oyster mushrooms, ceps emulsion

served with  
Grilled tenderstem broccoli (v) 

Mashed potato (v)

Desserts
Torrija 

Basque vanilla sponge

£40 per person 

 

Eneko Basque Kitchen & Bar
Four-Course Sharing Menu 1

A discretionary 12.5% service charge will be added to your bill. All prices include VAT.  
Please ask the Events Team for information on food allergens or any special dietary requirements.
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Eneko Basque Kitchen & Bar
Four-Course Sharing Menu 2

Starters
Traditional Talo (v) 

Crispy corn talo, heritage tomatoes, basil emulsion

Txipirones  
Squid tempura, caramelised onion

Beef Tartare 
Anchovy emulsion, pickled mushrooms

Main Courses
Hake Tempura  

Red pepper sauce, parsley emulsion

Roasted aubergine  
Burnt aubergine purée, pepper sauce

Txuleta (700g) 
28-day dry-aged rib of beef

or

Rack of Lamb  
Slow-cooked rack of lamb, finished in charcoal oven 

served with  
Grilled tenderstem broccoli (v) 

Mashed potato (v) 
Baby gem salad (v)  

Walnut dressing, Idiazabal cheese

Desserts
Sorbete de Txakoli 

Lemon granita, txakoli cocktail 

Arroz con Leche 
Basque-style rice pudding

Tea or coffee

£60 per person 

A discretionary 12.5% service charge will be added to your bill. All prices include VAT.  
Please ask the Events Team for information on food allergens or any special dietary requirements.
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A discretionary 12.5% service charge will be added to your bill. All prices include VAT.  
Please ask the Events Team for information on food allergens or any special dietary requirements.

Christmas Day 
Let someone else roast the turkey this year and join us on  Christmas Day 
for a fabulous feast. Our Christmas Day menu will be served in Indigo and 

can also be enjoyed by groups in a private dining room.

Glass of Champagne and canapés

Starters
Home-cured salmon, citrus fruit, avocado, coriander

Celeriac velouté, caramelised apple, chives (v)

Yorkshire patridge, roasted parsnip, watercress, poached blackberries 

Seared Orkney scallops, sweetcorn, truffle mayonnaise  

Mains
Twenty-eight day dry-aged sirloin of Scottish beef, 

Yorkshire pudding, horseradish sauce

Holly Farm turkey breast, leg stuffed with chestnut and sage,  
bacon-wrapped chipolatas 

Seared halibut, Scottish langoustine, roasted cauliflower purée, shellfish jus

Confit Portobello mushroom, smoked potato purée, heritage carrots, wood sorrel (v)

All served with family style vegetables: duck-fat roast potatoes,  
crushed swede and carrot, sprouts with glazed chestnuts    

Desserts
Traditional homemade Christmas pudding, brandy sauce, preserved plums

Valrhona chocolate mousse, hazelnut and coconut crème fraîche  

Frozen mandarin parfait, marron glacé, confit orange

Selection of British farmhouse cheese, grape and apple chutney, rosemary oatcakes 

Tea, coffee and petits fours

£130 per person  
(available in a private dining room with a minimum of 10 guests)
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Indigo
Champagne and canapés

~~~ 

Sweetcorn velouté, Cornish crab, wood sorrel

Or

Breast of Yorkshire Partridge, preserved plum, pistachio, watercress

~~~ 

Pan-fried Orkney scallops, langoustine, heritage carrot, shellfish bisque 

Or

Salt-baked celeriac, roasted hazelnut, truffle yoghurt (v)

~~~ 

Dry-aged Scottish beef, honey and thyme braised shallot, smoked mash

Or

Brixham turbot, parsnip puree, trompettes, fish red wine jus

~~~ 

Pavlova with caramel, apple and blackberry sorbet 

Or

Roast pineapple, mango, coconut, lime

~~~

Tea, coffee and petits fours

£100 per person  
(Also available in a private dining room with a minimum of 10 guests)

Eneko Basque Kitchen & Bar
Enjoy New Year’s Eve celebrations with an exciting Basque twist  

and live music. After enjoying a glass of Cava you’ll experience all the  
joy of sharing with our unique Txoko menu paired with delicious wines  

from the Basque country.

£150 per person
The à la carte menu will also be available.

A discretionary 12.5% service charge will be added to your bill. All prices include VAT.  
Please ask the Events Team for information on food allergens or any special dietary requirements.

New Year’s 
Eve 2019
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Gifts & Stays at 
OneAldwych
Give the gift of luxury this Christmas. For something different this 
gifting season treat someone to an experience to remember at 
One Aldwych. Our beautifully packaged gift vouchers can be sent 
for you to give in person or to the lucky recipient directly.

Choose the perfect gift for each recipient from bar experiences to 
dining, spa treatment vouchers and overnight stays.

Browse our catalogue to see the full selection  
onealdwych.com/gifts

Visit London’s iconic Covent Garden at the most magical time  
of year with a winter break at One Aldwych. Lace up your skates 
and glide around the ice rink in the beautiful Somerset House, feed 
the reindeers at Covent Garden Piazza and shop till you drop at 
the local boutiques and designer shops. 

Explore our exclusive packages which offer exciting extras  
to help you get the most from your stay and your visit to the  
capital this Christmas. 

For more information visit onealdwych.com/offers

There are great group rates available when booking eight rooms or 
more in the run up to Christmas and over the holiday season. Talk 
to our Events Team to discuss your requirements.

To discuss your festive party, book a viewing of one of  
our private rooms or for more information, please contact 
our Events Team on 020 7300 0700 or email  
events@onealdwych.com.

We look forward to welcoming you to One Aldwych  
to celebrate this festive season.

One Aldwych, London WC2B 4BZ
+44 (0)20 7300 1000  onealdwych.com

mailto:events@onealdwych.com
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