
C H R I S T M A S 

C E L E B R AT I O N S 



For all Christmas event enquiries, 
please email events@otherhouse.com or take a look 

at our beautiful spaces here

C H R I S TM A S  AT 
T H E  O T H ER  H O U S E
With beautiful interior designed spaces to gather 

together or cosy up in, The Other House South 
Kensington is the place to be for Christmas. 

Celebrate the season with an intimate festive feast 
in one of our private dining rooms, bring in the 

crowd for Christmas drinks & canapés in The Other 
Kitchen, or cocktails in the Owl & Monkey. And spend 
some quality time with the family over Boxing Day or 

New Year’s Day brunch.

With Club Flats to accommodate all of your 
Christmas guests, it’s your Other House 

for the holidays…



As our signature all-day eatery, The Other Kitchen provides 
seasonally changing menus that focus on freshness and big 
flavours. Expect wholesome wintery comforts and a twist on 

brasserie classics. 

The Other Kitchen is available for small groups or private 
hire and is the perfect location for Christmas parties, 

seasonal lunches or festive receptions.

CAPACITIES
100 standing 

63 seated

A minimum spend will apply for private events.



Owl & Monkey is a destination cocktail bar in South 
Kensington with richly coloured, dramatic interiors. Our 
expert bartenders have created a list of signature and 

classic cocktails alongside a carefully edited selection of 
wine, Champagne, prosecco, beers and spirits.

With part or full room hire available, Owl & Monkey is great 
for any event from lavish parties and elegant receptions to 
intimate lunches, private dinners and smaller gatherings.

CAPACITIES
100 standing

26 private dining

A minimum spend will apply for private events.



FRAN C I S  BACON

Named after the former South Kensington local and famed 
surrealist artist, this private space offers plush interiors, 
comfortable seating and walls adorning art à la Bacon.

Francis Bacon is ideal for extended private dinners and 
intimate gatherings. 

CAPACITY
12 seated

A room hire charge of £300 applies to private dining bookings.



M ERV Y N  P EA KE

The second of our private dining rooms takes its name from 
English writer, artist, poet, and illustrator (and also a former 

local) Mervyn Peake. An intimate space with nods to its 
namesake with his quirky illustrations and poems framed 

around the room.

With access to 2, 3 & 4 course dinners, Mervyn Peake is to 
be enjoyed with your favourite few. A comfortable setting 
with cosy bay window seating, perfect for initmate dinners 

in a space you can enjoy all evening.

CAPACITIES
8 seated

A room hire charge of £300 applies to private dining bookings.



H O G S M I RE

Located in our Private Club, The Club at The Other House, 
Hogsmire is a wonderful space to celebrate with cocktails 

and canapés. 

Set in a two-story glazed atrium with natural daylight, 
towering trees and an open fire, The Hogsmire has a 

decidedly outdoor feel, perfect for large receptions and 
private parties.

CAPACITIES
60 standing

A minimum spend will apply for private events.



C AN A P ÉS 

FESTIVE
Turkey croquettes with cranberry sauce

Baba ghanouj, feta cheese & pomegranate mini tarts* (v)
Pigs in blankets, honey & grain mustard sauce (gf)

Salmon gravlax blini with dill cream
Duck spring rolls with hoisin sauce

COLD 
Parma ham, red pepper, rocket & balsamic rolls 

Roast beef, horseradish, watercress, granary crouton 
Atlantic prawn, slow roast tomato, avocado, caviar 

HOT 
Slow cooked beef croquette bites, horseradish & watercress mayo 

Crispy salmon fillet, tartare sauce, coriander cress 
Fish cakes, harissa mayo, lime 

Broad bean, pea & spinach arancini, red pepper hummus (v) 
Caramelised red onion & Somerset brie tartlet (v) (gf)

Truffle polenta, apple and ale chutney (vg) (gf)
 

SWEET 
Chocolate brownie, vanilla cream, meringue 

Lemon & raspberry tartlet 
Chocolate brownie with strawberries (vg)

 
£4.50 per canapé    |    6 canapés for £25    |    8 canapés for £34

  A minimum of 4 canapes per person is required, 
with a selection of up to 8 canapés for the group.

(v) - vegetarian   |   (vg) - vegan   |   (gf) - Gluten free
*can be made vegan upon request



C H R I S TM A S  M EN U 

Our Christmas menu includes Christmas crackers and table decorations.

STARTERS
Bresaola, pickled walnut, pear, blue cheese, chicory**

Roasted celeriac soup, chesnut green gremolata, crispy sage (vg)
Gravalax salmon, sliced radish, pickled cucumber

MAINS
Seared trout, sea vegetables, wild mushrooms, onion soubise (gf)

Roasted turkey with traditional trimmings, cranberry sauce, veal jus
Slow cooked beef cheeks, mash potato, spiced red cabbage

Wild mushroom risotto, aged parmesan, truffle (v)*

AFTERS
Christmas pudding with brandy butter
Chocolate yule log with vanilla cream

Lemon tart, crème fraîche, raspberries (gf)
Chocolate brownies with strawberries (vg)

An optional cheese sharing board is available at a supplementary charge of £12 per person

Mini mince pies & tea/coffee 

Minimum 8 persons   |  3 courses for £55

The Christmas menu is available for lunch and dinner in selected spaces.

(v) - vegetarian   |   (vg) - vegan   |   (gf) - Gluten free
*can be made vegan upon request

**can be made gluten free upon request



C H R I S TM A S  DR I N KS 
PACKAG ES

DINNER DRINKS PACKAGE 
2 welcome drinks (cocktails or prosecco)

Half a bottle of house wine
Still & sparkling water

£55 per person

Upgrade to Champagne for an additional £10 per person.

RECEPTION DRINKS PACKAGE
Unlimited house wine, beers, prosecco & soft drinks

£65 per person 
(for up to 4 hours)

FESTIVE COCKTAILS
from £16 each

For bespoke drinks packages please contact our team.



B OX I N G  DAY 
& N EW  Y EA R’ S  DAY 

B R U N C H
Set in the stylish surrounds of The Other Kitchen, 

our Boxing Day & New Year’s Day Brunch is the perfect way to 
relax and indulge after celebrating the festivities.

Available from 11am on both days our festive brunch menu has 
a selection of breakfast classics and brunch favourites.

For the full menu and to book please go to 
www.otherhouse.com/theotherkitchen/

Reservations Recommended
Friday 26 December 2025
Thursday 1 January 2026

from 11am - 6pm

Bottomless Brunch
(choice of prosecco, bloody mary or mimosa)

£49 per adult,  £20 per chi ld



S EA S ON A L  S TAYS
CHRISTMAS COMBO 

Book a 4 or 5 Flat Combo and enjoy 
£200 F&B credit to use throughout your stay.

Minimum 3-night length of stay
Available 17th November 2025 - 11th January 2026

MAKE A NIGHT OF IT
Book an event at The Other House and 

enjoy 20% off Club Flats when you stay the night.
Offer also includes complimentary breakfast 

for two the following morning.

Available on events booked between 
14th November 2025 - 29th December 2025

To book a Christmas stay, email 
stay-sk@otherhouse.com

Subject to availability. Terms and conditions apply for all 
Christmas offers and promotions. For more information, visit 

the terms and conditions section on our website.



EMAIL:
events@otherhouse.com    |    stay-sk@otherhouse.com

TELEPHONE:
+44 (0)20 3846 6000 

WEBSITE:
www.otherhouse.com

SOCIAL:
@otherhouse_sk

ADDRESS:
The Other House South Kensington

15 -17 Harrington Gardens, 
London, SW7 4JJ

CON TAC T  U S



C H R I S T M A S 

C E L E B R AT I O N S 

T ERM S  & CON D I T I ON S

The food menu allows you to choose one starter, main, 
and dessert for each guest, and then the dietary (vegan, 

vegetarian, gluten free etc.) options are separately catered 
for.

All catering selections must be confirmed at least 48 hours in 
advance of the event date to ensure availability and service 

quality.

Christmas eve and Christmas day bookings require a £20 per 
person deposit prior to arrival.

Any bookings between Monday 17th November 2025 and 
Tuesday 23rd December 2025 require a card on file and full 

prepayment to confirm the booking.


