
It ’s t he Season 
to Celebrate!



EXPLORE OUR FESTIVE OFFERINGS...  
Spaces that are warm and bright, with all its details 

fastened tight at the Crowne Plaza London - The City! 
 

From roast turkey dinners and all its trimmings

to cocktails, cakes and entertainment galore,

you decide what suits you best. Then simply

sit back and relax, while our team wraps it

all up for you.

SO LET THE CELEBRATIONS BEGIN!  

With its contemporary style, our Bridewell Suite is a unique space 
which can accommodate from 80 to 144 guests. We also have a 

range of other rooms to suit any size of party, from an intimate 
pre-Christmas gathering to an elaborate festive celebration.

Impress your guests with our festive package inclusive of: 

Fest ive Celebrat ions

•  Three-course meal 
•  Glass of Prosecco on arrival

•  Tea or coffee with mince pies 
•  Half a bottle of house wine & water 

•  Christmas crackers & novelties 
•  Dancefloor

Looking for a great venue  
to celebrate t he season? 

  CHOICE OF STARTER
London Cure Smoked Salmon Mousse 
Beetroots, apples 

Wild Mushroom & Artichoke Salad
Hen’s egg, truffle dressing 

Goats Curd & Spiced Figs Salad
Roasted beets, clementine 

Ham hock & Foie Gras Terrine
Dates chutney, toasted brioche
(Additional £5)

  

   CHOICE OF DESSERT

Traditional Christmas Pudding
Brandy custard, winter berry compote 

Chocolate & Hazelnut Torte
Blood orange sorbet 

Clementine Brûlée
Crunchy tuille, berries 

LET IT FLOW...
WITH OUR DRINKS PACKAGES!
Up to 3 hours

Prosecco, house spirits, 
house red & white wine, 
beer and soft drinks.

House red &
white wine, beer 
and soft drinks. 

£45
per person 

£30
per person

£60
Festive Package

per
person

CONTACT OUR DEDICATED FESTIVE TEAM ON 
020 7438 8059 or loncy.festive@ihg.com

  CHOICE OF MAIN COURSE

Turkey Roulade & Cranberry Stuffing
Heritage carrots, roast potatoes, 
brussel tops, red wine gravy 

Pumpkin Ravioli & Chestnut Cream 
Brussel tops, pumpkin seeds 

Fillet of Cornish Sea Bass
Braised fennel, whipped potatoes,  
vermouth, wild sea herbs 

Beef Medallion & Potato Fondant
Spinach, horseradish puree,  
smoked bone marrow sauce
(Additional £9)



The perfect sett ing to 
spend  t he most wonderful  

t ime of t he year!

A MORE
INTIMATE SETTING?
An exclusive private dining room or 
restaurant venue hire is also available.

Menu Delle Feste
Indulge yourself in a delightful 
festive Italian menu at Diciannove. 
It is the perfect setting to spend 
the most wonderful time of the 
year together amidst an array 
of festive delicacies, fine Italian 
wines and more.

  CHOICE OF STARTER

Duck & Orange Pate
Seasonal leafs, toasted brioche, vincotto 

Salmone Affumicato
Smoked salmon, fine green beans,  
radicchio, pomegranate

Zuppa di Zucca
Roast pumpkin soup, crostini,  
extra virgin pumpkin seed oil 

Spaghetti al Granchio
Devonshire crab, chilli, garlic, white wine 
(Additional £5)

  CHOICE OF MAIN COURSE

Roast Nurfolk Turkey
Sage stuffing, goose fat roasted potatoes, 
heritage carrots,  brussell sprouts, honey 
glazed parsnips, gravy 

Wild Cod al Forno
Crushed new potatoes, 
Shetland mussels, salmoriglio 

Tagliatelle All’Uovo
Wild mushrooms, truffle cream 

10oz Grilled Rib Eye Steak  
Wilted spinach, chunky chips, salsa bernese 
(Additional £6)

Menu not available on 25 December, 2019.

  CHOICE OF DESSERT

Brownie al Cioccolato
Apple sorbet, raspberries coulis 

Tiramisù di Natale
Panettone, mascarpone cream, coffee 

From £35 per person 
including: 

3 course meal 
Tea or coffee with Panettone

CONTACT OUR DEDICATED 
FESTIVE TEAM ON 
020 7438 8059 or  

loncy.festive@ihg.com



  CHOICE OF DESSERT
Sesame Pudding
Pandan leaf, vanilla custard 

Winter Berry Cake
Cranberries, ice cream 

Enjoy our unique  
Chinese cuisine  
burst ing with  

flavours!

Sheng Dan Menu
Give your festive season a 
twist with a feast for both 
your eyes and palate. Enjoy 
our unique Chinese cuisine 
bursting with flavours at 
Chinese Cricket Club with 
either family-style or 
semi-private dining setting.

  STARTERS
Won Ton Soup
Aromatic chicken & seafood broth,  
spring onions 

Chef’s Dim Sum Platter
Prawn & scallop, chicken 
&  spinach dumpling 

Crispy Aromatic Duck
Pancakes, finely sliced spring onions, 
cucumber, hoisin sauce 

  MAIN COURSES
Cantonese Style Fish Fillet 
Steamed fish, ginger, garlic 

Kung Pao Chicken
Peanuts, vegetables, chilli peppers 

Country Style Beef 
Spicy soy sauce 

Shanghai Bok Choy 

Special Fried Rice

CONTACT OUR DEDICATED 
FESTIVE TEAM ON 
020 7438 8059 or  

loncy.festive@ihg.com

From £37 per person 
including: 

9 course sharing menu 
One glass of house wine 

MAKE IT YOURS! 
Semi - private or exclusive 
restaurant hire is also available.

Menu not available on 25 December, 2019.



CONTACT OUR DEDICATED FESTIVE TEAM ON 
020 7438 8059 or loncy.festive@ihg.com


