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Six Park Place invites you to immerse yourself in the bright lights of London’s West End  
where you shall be transpor ted into a spectacle of festive jubilation. 

 
An intimate dinner for 20 guests, or a lavish par ty for 150, we will theme, dress,  

enter tain and ensure a stylish, vibrant time is had by all.

Our stunning Grade 1 Listed venue makes the ultimate setting for any seasonal occasion,  
with its unique period features and location in the hear t of well-heeled St James’s.

S I X  P A R K  P L A C E  T E A M



Boutique
SparkLe

W E  G I V E  Y O U



W H A T  T O  E X P E C T

A warm welcome awaits where splendour and historical r ichness inter twine perfectly. 

As guests enter through the original Georgian ceremonial gates and step into a secluded cour tyard, there is a sense of festive charm 
and spirit. With beautiful décor evoking a distinct era in each space, Six Park Place transpor ts guests throughout the festivities.  

The splendid John Gibbs gold leaf, stone staircase, set beneath a glass window sky light creates a sense of occasion; dressed  
with seasonal decorations, the fragrance of real Christmas trees and spices set the festive tone. 

The secrecy and historical r ichness of Six Park Place exudes style and flair, creating a festive, boutique Christmas celebration.

E V E N T  S P A C E S

P R I N C E S S  A L E X A N D R A  H A L L

The Princess Alexandra Hall transforms at night, with the Steinway grand piano on stage, creating a beautiful backdrop for your sparkling drinks reception.

Acoustic panelling, designed for performances and performers alike, floor to ceiling mirrors, light wooden floors create a modern, spacious event  
setting which gives the freedom to dress as you wish. The private Westminster entrance creates a seamless arrival and depar ture.

standing  |  150     
round tables  |  100

F R O M  £ 9 6

If you can’t see what you are looking for, talk to the team and we will work with you to create a bespoke package

020 7016 6940  |  hello@sixparkplace.co.uk  |  sixparkplace.co.uk

# C H R I S T M A S A T P A R K P L A C E

All prices are per person and exclusive of vat unless otherwise stated

https://www.sixparkplace.co.uk


H A L L  O F  I N D I A

Upstairs and open the doors to unveil the newly refurbished splendour that is the Hall of India, for a joyful night of dinner and dancing. A distinctive  
setting with royal connection, the luxurious black and gold patterned carpet sets the tone for a sophisticated celebration. 

The decorative cur tains can create two interconnecting spaces should you need; ideal for a reception space before the grand reveal leading  
into dinner. The adjoining, timeless theatre style bar enhances the atmosphere and enables continuous drinks ser vice.

standing  |  150
round tables  |  120

B R A B O U R N E  R O O M

The lavish design detail, a vast ornate fireplace and an exquisite ceiling where a delicate and timeless chandelier hangs, establishes a notable welcome  
in the Brabourne Room. A patterned tiled entrance leads onto a light wooden floor, dressed with a stunning feathered carpet piece, transpor ts  

guests into an elegant Edwardian setting.

standing  |  60
one long table  |  30

R U T L A N D  R O O M

The regal and decadent Rutland Room is classic in decor, features an original John Rysbrack (1736) car ved marble fireplace, offering intimacy and  
exclusivity for up to 24 guests seated. The interconnecting Bennet Clark Room offers a stunning space for reception drinks or par ty games room.

W R E N C H  R O O M

Spectacular architecture, a magnificent glass lantern sky light, floods this once music room with ambience.  
An elegant space, neutral colour palette, and delicate low hanging chandelier creates a flawless setting for dinners up to 24 guests.

F R O M  £ 9 6

If you can’t see what you are looking for, talk to the team and we will work with you to create a bespoke package

020 7016 6940  |  hello@sixparkplace.co.uk  |  sixparkplace.co.uk

# C H R I S T M A S A T P A R K P L A C E

All prices are per person and exclusive of vat unless otherwise stated

https://www.sixparkplace.co.uk




sPLeNDid 
simpLiCoity

P E A C E  O F  M I N D  I N



W H A T  Y O U  N E E D  T O  K N O W 

Guests 20 (min)  |  120 seated  |  150 standing (max)

Catering inhouse 

19.00 – midnight (option to extend until 01.00)

Dress to impress  

Green Park  |  Piccadilly Circus

SW1A 1LR

Y O U R  P A R T Y  P A C K A G E  I N C L U D E S 

Room hire  |  19.00 – midnight (option to extend until 01.00am) 

One-hour sparkling drinks reception (seated packages)* 

Unlimited drinks package until 23.30 (seated packages)*  
beers  |  wines  |  soft drinks 

Chosen menu (canapé or bowl food or seated)

Menu tasting (two guests, seated packages) 

Festive table centre pieces, crackers** and white linen 

DJ and dance floor (dependent on number of guests)

Cloakroom 

Event management

*Please note for all standing events your drinks reception includes two glasses of sparkling wine on arrival, half a bottle of wine or two beers per person, followed by a cash or account bar thereafter

**Please talk to the team regarding sustainable options

If you can’t see what you are looking for, talk to the team and we will work with you to create a bespoke package

020 7016 6940  |  hello@sixparkplace.co.uk  |  sixparkplace.co.uk

# C H R I S T M A S A T P A R K P L A C E

All prices are per person and exclusive of vat unless otherwise stated

https://www.sixparkplace.co.uk


*Dance floor and DJ not included

P A C K A G E  P R I C E S

L U N C H  A N D  D I N N E R

(120 maximum guests seated)

20-40 guests  |  127* 

41-60 guests   |  140 

61-80 guests  |  136 

81-120 guests  |  129 

C A N A P É S  A N D  B O W L  F O O D

(150 maximum guests standing)

30-60 guests   |  108* 

61-90 guests  |  123 

91-150 guests  |  109 

If you can’t see what you are looking for, talk to the team and we will work with you to create a bespoke package

020 7016 6940  |  hello@sixparkplace.co.uk  |  sixparkplace.co.uk

# C H R I S T M A S A T P A R K P L A C E

All prices are per person and exclusive of vat unless otherwise stated

https://www.sixparkplace.co.uk


SugAR 
&SPiCoe

B R I M M I N G  W I T H



F E S T I V E  F E A S T

F O O D  I S  O U R  PA S S I O N

Executive Chef, Elliot Plimmer, and his team have created menus that will be a feast for all the senses,  
they capture the imagination and excite the taste buds.

Choose from a relaxed bowl food celebration or a splendid seated three or four course menu.

The quality of our menus is matched by our service: personal, immaculate and professional.

Our exper t sommeliers pair menus with the finest wines and delectable cocktails. 

If you can’t see what you are looking for, talk to the team and we will work with you to create a bespoke package

020 7016 6940  |  hello@sixparkplace.co.uk  |  sixparkplace.co.uk

# C H R I S T M A S A T P A R K P L A C E

All prices are per person and exclusive of vat unless otherwise stated

https://www.sixparkplace.co.uk


L U N C H  A N D  D I N N E R  M E N U

All guests will be served the same menu with the exception of dietar y requirements.

S T A R T E R S

Chicken, ham hock and foie gras terrine,  
fig chutney

Lobster bisque, poached native lobster tail  
(2 supplement)  

(available as an amuse-bouche 5 supplement)

Secret Smokehouse smoked salmon,  
celeriac remoulade

Pan-fried scallops, truffle, roast cauliflower 
(3 supplement) 

Roast tomato and pepper soup, feta and 
dehydrated Nocellara olives (vg without cheese) 

(available as an amuse-bouche 3 supplement)

Confit Jerusalem ar tichoke, celeriac, ar tichoke 
crisps, hazelnut dressing (v) (vg)

M A I N S

Roast Norfolk turkey breast, Brussel sprouts,  
roast vegetables, all the trimmings

Roast cod, herb bean cassoulet, chive oil

Roast chicken breast, confit leg bonbon, potato rosti, chicken jus 

Pan-fried salmon, sauteed spinach, tender stem broccoli,  
warm tar tare sauce

Fillet steak, peppercorn sauce, potato fondant,  
roast carrots (9 supplement)

Spiced and roast aubergine brik pastr y,  
baba ghanoush, pickled onion (vg)

Wild mushroom vol-au-vent, truffle cream,  
baby carrots, sauteed spinach (vg)

Beef  Wellington with truffled mash, seasonal vegetables  
(14 supplement)

White truffle and parmesan risotto, cep powder (v) (vg)

C O F F E E  A N D  F E S T I V E  P E T I T S  F O U R S

D E S S E R T S

Christmas pudding, brandy Chantilly

Banoffee tar t, Chantilly cream,  
caramelised banana

Crème brûlée, shor tbread biscuit

Mango, passionfruit and coconut pavlova (vg) (gf)

C H E E S E  B O A R D

A selection of British and Irish cheeses served 
with chutney, grapes, quince jelly, crackers 

Godminster Cheddar, Castelle Blue,  
Rosar y Ashlog (6 supplement)

If you can’t see what you are looking for, talk to the team and we will work with you to create a bespoke package

020 7016 6940  |  hello@sixparkplace.co.uk  |  sixparkplace.co.uk

# C H R I S T M A S A T P A R K P L A C E

All prices are per person and exclusive of vat unless otherwise stated

https://www.sixparkplace.co.uk


C A N A P É S  A N D  B O W L  F O O D  M E N U S

C A N A P É S

Please select three items

COLD 
Tuna tar tare, tapioca crisp and avocado puree

Roast sir loin of beef, gribiche sauce on toasted croûte 

Courgette and piquillo pepper tar lets (v) 

HOT
Curried smoked haddock arancini and Sriracha mayonnaise

Crispy shor t rib croquette and mushroom ketchup

Mushroom and miso rolls (vg)

Grilled courgette, feta and fig (v)

B O W L  F O O D

Please select five items

SAVOURY COLD
Salt baked beetroot, goats cured and hazelnut dressing (v)

Prawn cocktail, endive, pink pepper corns and Granny Smith apple

Olive oil poached salmon, watercress mayonnaise and potato salad

SAVOURY HOT 
Jerusalem ar tichoke risotto and roasted Brussel sprouts and chestnuts (vg)

Red wine braised feather blade, truffle mash and pan jus

DESSERTS COLD
Mini banoffee tar tlets with shaved Valrhona chocolate 

Mini sugared doughnuts with caramelised white chocolate sauce 

Chocolate sponge, mince pie ice cream and salted caramel

Blackcurrant panna cotta, granola, chestnut and blackcurrant sorbet (vg)

If you can’t see what you are looking for, talk to the team and we will work with you to create a bespoke package

020 7016 6940  |  hello@sixparkplace.co.uk  |  sixparkplace.co.uk

# C H R I S T M A S A T P A R K P L A C E

All prices are per person and exclusive of vat unless otherwise stated

https://www.sixparkplace.co.uk


W I N E S  I N C L U D E D  I N  T H E  P A C K A G E  A N D  O P T I O N A L  U P G R A D E S 

S P A R K L I N G  I N C L U D E D

PROSECCO CIELO DOC NV
Light and refreshing, abounding with fruity  

notes of apples and citrus fruits

S P A R K L I N G  U P G R A D E S

CRÉMANT DE BOURGOGNE,  
CAVES DE LUGNY NV  17

Aromas of citrus and apple with notes of  
biscuit, generous and slightly creamy on the palate  

with a crisp finish and fine bubbles

CHAMPAGNE LAURENT-PERRIER  
LA CUVÉE NV  40

Sourced from the purest grape juice,  
this allows Laurent Perrier to craft ‘La Cuvée’  
boasting beautiful freshness which is obtained  

after a long ageing process

W H I T E  I N C L U D E D

SIX PARK PLACE HOUSE WHITE
A fresh young wine offering aromas of mint, melon 

 and pineapple with refreshing citrus notes  
of lime and grapefruit

W H I T E  U P G R A D E S

 CHENIN BLANC, THE POST TREE,
SWARTLAND, SA, 2019  12

Crisp and refreshing, succulent tropical hints,
clean acidity and a lasting finish

MACON-VILLAGE, DOMAINE CHENE, 2020  13
Rich in style, brimming with flavour and comparable  

to some of the wines produced in more illustrious areas of 
Burgundy, a wine that truly over delivers from a  

region where value is often hard to come by
 

SAUVIGNON BLANC, OTU, MARLBOROUGH  13
This bold Sauvignon Blanc has aromas of passionfruit, lime 
zest and white nectarine, the palate is light-bodied, ending 

on a long, fine and appetising mineral finish with under tones 
of gooseberr y, passion fruit and classic citrus fruits 

R E D  I N C L U D E D

SIX PARK PLACE HOUSE RED 
An attractive nose with ripe red, stone fruits  
over laid with a herbal quality, a smooth red  

perfect with meat and pasta dishes

R E D  U P G R A D E S

 
ARMIGERO SANGIOVESE DI ROMAGNA  

RISERVA, EMILIA DI ROMAGNA ITALY, 2017  6
Red berr y aromas with notes of vanilla, liquorice  

and anise, a red and black cherr y palate with dried fruits

 VINA ALBINA RIOJA CRIANZA, SPAIN, 2016  13
With spicy, roasted notes, the palate shows cherr y  

and plum, with a well integrated oak and a  
harmonious finish, a classic Rioja!

SIX PARK PLACE CLARET,  
CHÂTEAU ARGADENS, FRANCE, 2016  13

The complex and expressive bouquet is a harmonious 
mixture of dark red fruits aromas and very elegant  
oaky notes. It is a crisp and sappy wine which offers 

sweetness and richness on the palate

Please note the above list will be reviewed and updated in autumn 2023, in par tnership with the wine growers we work with.  

We also have an extended wine list, should this be of interest, or you wish to create a bespoke package, please speak to the team.

020 7016 6940  |  hello@sixparkplace.co.uk  |  sixparkplace.co.uk

# C H R I S T M A S A T P A R K P L A C E

All prices are per person and exclusive of vat unless otherwise stated

https://www.sixparkplace.co.uk


C O C K T A I L S

Add a special cocktail on arrival or enhance your drinks package from our selection of Christmas cocktails below. 

A L C O H O L I C

11

POINSETTIA
Triple sec, Prosecco and cranberr y juice,  

fresh bay leaf

SLOE GIN SPRITZ 
Prosecco, sloe gin, club soda, fresh mint 

DARK & STORMY 
Dark rum, ginger beer, lime

CLASSIC CHAMPAGNE
Sugar cube, Angostura bitters, Champagne,  

cognac, orange peel twist

CLASSIC SNOWBALL
Advocaat, lemonade, lime

N O N - A L C O H O L I C

8

MULLED WINE 
Pomegranate juice, blackberries, spices

CHRISTMAS PUNCH 
Ginger ale, sparkling water, lemon and grape juice,  

pomegranate seeds, rosemary

PASSIONFRUIT & ELDERFLOWER SPRITZ
Passionfruit, elderflower, sparkling water, lime

If you can’t see what you are looking for, talk to the team and we will work with you to create a bespoke package

020 7016 6940  |  hello@sixparkplace.co.uk  |  sixparkplace.co.uk

# C H R I S T M A S A T P A R K P L A C E

All prices are per person and exclusive of vat unless otherwise stated

https://www.sixparkplace.co.uk


festive 
frOliCos

E X P L O R E



F E S T I V E  F U N 

Enhance your Christmas par ty by adding some of our most popular festive upgrades

Luxury festive table centre pieces  |  from 120 each 
(standard centre piece included in package price)

Festive black table linen and gold crockery 
(price varies dependent on number of guests)

Red carpet  |  from 450 
(plus deliver y)

Festive band
5 piece  |  from 3,100
8 piece  |  from 5,250
10 piece  |  from 6,825

Carol singers  |  998 (6 piece)

Christmas ballerinas  |  520 each

Christmas light jugglers  |  520 each

Christmas stilt walkers  |  520 each

Christmas magician  |  780

Pianist  |  from 500 

Overnight accommodation (inclusive of breakfast)
double room with single occupancy from 220 per night per room*  |  double room with double occupancy from 265 per night per room* 

The oppor tunities and ideas are plentiful, please talk to us about fur ther enhancing your event!

If you can’t see what you are looking for, talk to the team and we will work with you to create a bespoke package

020 7016 6940  |  hello@sixparkplace.co.uk  |  sixparkplace.co.uk

# C H R I S T M A S A T P A R K P L A C E

All prices are exclusive of vat  *accommodation rates are inclusive of vat

https://www.sixparkplace.co.uk


S I X  P A R K  P L A C E
S T  J A M E S ' S  LO N D O N

EST 1910

Six Park Place  St James's  London  SW1A 1LR

020 7016 6940  |  hello@sixparkplace.co.uk  |  sixparkplace.co.uk

# C H R I S T M A S A T P A R K P L A C E

CHRISTMAS IS LIKE CANDY  
IT SLOwLY MELTS IN YOUR 
MOUTH SwEETENING EVERY 

TASTE BUD, MAKINg YOU WISH  
IT COULD LAST FOREVER

R I C H E L L E  E  G O O D R I C H

https://www.sixparkplace.co.uk

