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Inspired by the neighbourhood’s famous gardens and a

homage to plant life our centrepiece con ?,tory, aptly named
N A
The Living Room, offers locals and gu aci to meet, wor}(

! B .Y ‘ and host their speﬂ ents. n
") ="An i _'ting sanctuary, with an. adﬁmg snug-like ‘terrace, is"

it

v 'fi[Ied with plant Iife and floodeh:'.w matural light, The Living
2 3k hq.qg fromﬁall®y mem’s to special food &

: oratlons and our pregrammesof live events.
“Ser  range |C|ous_t ts and siiicks Jough’ut the
day ineludmg eshly mad'e; ) r?é- sandwiche d*soups
along with refres!\g drinks frhfffour partners Woﬁp Coffee
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Tanya Mahers ﬁ'ab and go*fﬁrnu offers perfectly package
vwan treats from clgansing green juices Ed energising oranic
F.

E'ﬁ. s O salads decadent dalrﬂe‘e esserts.
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¥ Comethe evening the atmosph
a discre!&and intimate Chels
arelaxing space to enjoy a

organic wines from Frae
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Thﬁlemg Roﬁ"s programme of events includes our music

' I
line-up ‘The Sessions’ and our afternoon tea ‘In the Wild’,
available on selected dates thro%ghout the year.
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For more info,rmat'id‘n*ase visit myhotels.cor-chelsea
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CHRISTMAS CANAPE MENU

£20 PER PERSON

Crayfish and Beetroot on Lemon Cake
Prawn with Sesame on Brioche
Brie with Roasted Fig on a Beetroot Waffle

Goat’s Cheese & Semi-dried Cherry Tomatoes
with Asparagus on a Mini Blini

Choux Pastry with Smoked Salmon, Cheese and Trout Egg
Chocolate & Dried Fruit Croissants with Vanilla Cream
Mellow Cocoa & Orange Gianduja Ganache
Brownies & White Chocolate Mousse with Pecan Nuts
Chocolate Eclair

White Chocolate Fruit Tartlet

Sample Menu




SET MENUS

Minimum Number 10 People

Complimentary glass of Prosecco for groups over 20

SET MENU 1
£20 Per Person

Seasonal Meat &
Olive Platter

Cheese and Grape
Platter

Hummus with Pitta
Bread

Mini Cheese &
Bacon Potato Skins

Vegetable Spring
Rolls with Soy
Dipping Sauce

Gluten Free Pigs in
Blankets

Tempura Prawns
with Sweet Chilli Dip

Mini Savoury Pies

Triple Layer Salmon
& Spinach Terrine

Rocket & Parmesan
Salad

Salted Caramel
Deep Fill Mince Pies

Fruit Platters

SET MENU 2
£30 Per Person

Seasonal Meat &
Olive Platter

Cheese & Grape
Platter

Hummus with
Pitta Bread

Sriracha Chilli
Chicken Chopsticks

Gluten Free Pigs in
Blankets

Mini Savoury Pies

Tempura Prawns
with Sweet Chilli Dip

Mini Spinach & Feta
Bruschetta

Triple Layer Salmon
& Spinach Terrine

Rocket & Parmesan
Salad

Beetroot & Ginger
Falafel Balls

Salted Caramel
Deep Fill Mince Pies

Mini Lemon Tarts
Fruit Platter

Sample Menu

SET MENU 3
£40 Per Person

Seasonal Meat &
Olive Platter

Cheese & Grape
Platter

Hummus with Pitta
Bread

Sriracha Chilli
Chicken Chopsticks

Gluten Free Pigs in
Blankets

Mini Spinach & Feta
Bruschetta

Brie & Blueberry
Tartlets

Triple Layer Salmon
& Spinach Terrine

Beetroot & Ginger
Falafel Balls

Smoked Salmon
& Crab Parcels

Rocket & Parmesan
Salad

Salted Caramel
Deep Fill Mince Pies

Individual Tiramisu
Mini Lemon Tarts
Fruit Platter




WILD RECEIVES ¥.E MAKEOVER.
, ., THE USUAL GL FREE, VEGAN TREATS," /
"BRINGING THE BEST,OF RAW AND COMFORT FOOB.TO TEA. UNIQUE /
TAKES ON'TRADITIONAL FAVOURITE%M v

“TANYA’S AND MY CHELSEA. b
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LIVE ENTERTAINMENT
COMPLIMENTARY GLASS OF BUBBLES
£45 PER PERSON

MY CHELSEA

35 Ixworth Place, London, SW3 3QX
t: +44 (0)207 225 7500 e: chelsea@myhotels.com

myhotels.com/chelsea
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TERRACE
14 people max
Individual seating outside

20 people sit down
50 people standing

BUFFET

L U

BAR




‘STYLE
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TERRACE
14 people

Individual seating outside

30 people
Theatre style
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TERRACE
14 people max
Individual seating outside

27 people max
Individual seating inside

BAR




SHOWCASING NEW-AND NEXT TALENT ACROSS
BLUES, J\RZ\( AND SOUL




