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Join us for the ultimate
festive ocecasion

Celebrate the season at Canopy by Hilton London City, where stylish spaces, great food and
thoughtful service come together. Perfectly located opposite Aldgate station, right in the heart of the
City.

From mid-November to mid-January, we host everything from pre-Christmas gatherings to post-
season celebrations. Choose from Dunstan Den private dining, Penny Squares, Florattica rooftop or
our St Clare’s garden terrace. Packages range from informal receptions from £109 per person to
four-course festive dining from £90.

A DJ can be arranged on request.
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For further details,
and to book

Please contact our events team at
canopylondoncity events@hilton.com
or call 020 3988 7480.

4-COURSE

The Festive Season is all about food, fun and
socialising. Share the magic of Christmas and
create great memories with one of our great-
value dining packages.

What's included?

Glass of bubbles on arrival

Festive 4-course set menu

Coffee and mince pies

Half bottle of house wine per person
Unlimited filtered water

Christmas novelties

Room hire

DJ available on request, please
contact our team

Dates available
Mid-November to mid-January

From £135 per person

CHRISTMAS LUNCH OR DINNER

Amuse-bouche

Wild mushroom tartlet, black truffle & cep mousse, porcini powder (v)
Starter

Confit duck terrine, pistachio, dried fig & chutney, served with pain d’épices
Smoked cured salmon, heritage baby beetroot, lemon creme fraiche & toasted rye
Roasted Jerusalem artichoke velouté, black truffle & brioche eroutons (v)

Main Course

Traditional roast turkey breast, chestnut purée, glazed baby carrots,
cranberry gel & turkey gravy
(served with sharing sides of duck fat roasted potatoes & Brussels sprouts)
Dry-aged fillet of beef, truffle mashed potato, king oyster mushroom,
sautéed cavolo nero & beefjus (£10 supplement)
Poached halibut, roasted celeriac, garlic spinach & lobster sauce
Delica pumpkin risotto, Gorgonzola, walnut & herb oil (v)

Desserts

Christmas pudding, brandy créme anglaise & orange blossom vanilla ice cream
Chocolate fondant, pistachio ice cream & cocoa crumb
Tarte au citron, vanilla Chantilly & candied orange

The same starter, main course and dessert to be selected for the entire group. Final numbers and menu choices to be given 14 days prior to event.

Price includes VAT and does not include a 12.5% discretionary service charge.

If you have any food allergies or intolerance, please inform our team. (v) vegetarian. Minimum numbers apply.



FESTIVE RECEPTION

Celebrate Christmas in style with a fun festive gathering. A glass of bubbles
will get the party started and we can arrange a DJ to provide the soundtrack.

What’s included? Dates available

Festive canapés and bowls (4-choices of each) Mid-November to mid-January
Glass of bubbles on arrival

Halfa bottle of house wine per person

Unlimited filtered water

Room hire

DJ available on request, please
contact our team From £109 per person
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For further details,
and to book

Please contact our events team at
canopylondoncity_events@hilton.com
or call 020 3988 7480.
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For further details,
and to book

Please contact our events team at
canopylondoncity events@hilton.com
or call 020 3988 7480.
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Canapés Menu

Cold

Beef tartare mille-feuille, truffle & Parmesan
Farmhouse terrine, onion chutney
Smoked salmon rillette, spinach cone & beetroot gel

Cornish crab tartlet, lemon creme fraiche, herring caviar

& avocado purée
Organic egg mimosa, truffle vol-au-vent
Heritage beetroot tartlet, goat’s curd, lemon & dill

Hot

Turkey, sage & chestnut sliders, cranberry jam
Chicken bonbon, lime & coriander mayonnaise
Cornish crab cake, sriracha emulsion

Crispy prawns, saffron mayonnaise & lemon

Wild mushroom arancini, truffle mayonnaise (v)
Mac & cheese bites, smoked paprika mayonnaise (v)
Beetroot falafel, minted yoghurt (v/vg)

Dessert

Mini almond mince pies
Dark chocolate mousse cube
Passion fruit tart

Rose & vanilla cheesecake
Lemon posset choux
Macaron selection

Bowls Menu

Cold

Hot-smoked salmon salad, beluga lentils, petit pois, fennel
& lemon dressing

Grilled tuna Nicoise with pickled quail egg

Smoked chicken & saffron giant couscous salad

Winter roots & quinoa salad, feta & almond (v)

Braised orzo & smoked tomato salad (v)

Hot

Roast turkey breast, black truffle mashed potato, sautéed
garlic spinach & turkey gravy

Braised beef cheek, chive mashed potato & Porto jus
Slow-roasted duck breast, carrot mash & wild berry jus
Scottish poached salmon, roasted winter vegetables &
white wine velouté

Beetroot gnocchi, goat’s cheese, spinach cream sauce (v)
Roasted pumpkin ravioli, crispy sage & celeriac velouté (v)

The canapés and to be selected for the entire group. Final numbers and menu choices to be
given 14 days prior to event. Minimum numbers apply.
Price includes VAT and does not include a12.5% discretionary service charge.

Ifyou have any food allergies or intolerance, please inform our team. (v) vegetarian.



FLORATICA

Make your festive get-together extra special with stunning views over the sparkling lights of London.

Florattica is our elegant rooftop, located on the 11th floor, high above the city streets.

With distinctive décor inspired by the rich heritage of London’s textile industry, it’s the perfect backdrop

for a memorable Christmas time event.

Available for exclusive private hire, Florattica can accommodate up to 200 guests in a spectacular festive
setting.

Give the gift of Florattica

Discover the perfect gift for friends, colleagues, or even yourself, with a Florattica
Rooftop gift voucher. Choose from our indulgent Weekend Brunch For Two or a
monetary voucher to enjoy while taking in the stunning views of the City.

Scan the QR code on the left to view our gift voucher options.

For further details,
and to book

Please contact our events team at
canopylondoncity_events@hilton.com
or call 020 3988 7480.







Guest notebook

» Bedside and desk power outlets
and USB ports

« 49”HDTV smart TV

« Nespresso® coffee maker,
kettle and accompaniments
« Glass bottle for refilling with filtered
water from stations on each floor

« Other amenities: safe/mini fridge/
iron and ironing board/hair dryer

MAKE A NIGHT OFIT

Light-filled, calm and intuitively designed, our Just-Right rooms blend modern comfort with East London
character. Bespoke furniture features pleated timber canopy beds, inspired by the building’s facade, and velvet

love seats for relaxed stays.
Bathrooms offer a luxurious finish with monsoon showers, antique brassware and our signature aromatherapy
scents. Exposed concrete, rich textures and curated local artwork reflect the spirit of Whitechapel, with

thoughtful details inspired by nearby Petticoat Lane.

For group stays and festive bookings, please enquire for preferred rates.



ENERGISE AND REFRESH

Transfer lounge

For those early arrivals or late departures, the
Transfer Lounge’s two spacious bathrooms and
shower are stylishly equipped for guests wanting to
refresh outside the hotel’'s usual check-in/out times.

Lockers are available to stow belongings safely.

Peloton® wellness rooms
Upgrade your stay and boost your daily wellness in a
private setting in one of our Junior Suite Wellness

Rooms with Peloton®.

Fitness centre

Designed to energise and refresh, the gym features
Peloton® bikes, Technogym Excite 100+, Skill Line,
Element+, Omnia equipment and weights - there are
even headphones on loan should you arrive without

yours.

Filtered water stations
Stay hydrated while being eco-conscious by using our
complimentary glass bottles and filtered water points

stationed throughout the hotel.
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