
 S E A S O N ’ S  G R E E T I N G S



Set in the exclusive Chelsea Harbour only moments from the 

heart of London, The Chelsea Harbour Hotel & Spa is one of the capital’s 

only five star, all-suite hotel. The hotel has the perfect backdrop for any 

event, with welcoming surroundings and festive cheer.

The Chelsea Harbour Hotel & Spa offers great food, 

superb hospitality and the opportunity to enjoy the season

with family, friends and colleagues. 

For further information or to book, please contact our Meetings & Events Specialists: Call 

0207 823 3000 or email events.chelseaharbour@millenniumhotels.co.uk
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SAVOURY 

ROAST BEEF & HORSERADISH

MINI SALMON EN CROÛTE 

FREE RANGE EGG MAYONNAISE & CRESS (V)

SLOW COOKED TURKEY & STUFFING, 
CRANBERRY SAUCE

SCONES 
PLAIN & SULTANA SCONES  

WITH CLOTTED CREAM & JAM 

SWEETS
RUM & RAISIN CHRISTMAS  

PUDDING CHOUX 

WHITE CHOCOLATE &  
CRANBERRY CHEESECAKE 

BLACK FOREST MORELLO CHERRY DOME

SPICED ORANGE CUSTARD & FIG TART 

MERINGUE CROWNED MINCE PIES
 

SELECTION OF TEAS  
& INFUSIONS 

FESTIVE CHAMPAGNE  
AFTERNOON TEA 

Afternoon tea is a special treat, and what better time to treat yourself and your loved  
ones than at Christmas? Discover the festive flavours with our Christmas Afternoon Tea.

Price: 55.00 per person
Package includes: 1x glass of champagne per person

Dates: available during the month of December from 12pm – 5pm



CHRISTMAS PARTIES

**

 

***

WARM FIG & GINGER STICKY TOFFEE PUDDING
 with cognac sauce & vanilla ice cream (V)

Or

WHITE CHOCOLATE & CRANBERRY CHEESECAKE 
with winter berr y compote (V)

Or

COCONUT VEGAN PANNA COTTA 
& spiced poached pear (VG)

PRESSED HAM HOCK  
& LEEK TERRINE 

piccalilli & sourdough crisp 

SCOTTISH SALMON ROULADE 
Roast beetroot, cucumber  

& shaved fennel 

SMOKED BEETROOT TARTARE
Pickled vegetables  
& vegan feta (VG)

Or Or

Put your dancing shoes on and celebrate 2024 in style with The Chelsea Harbour Hotel & Spa.

Price: 99.00 per person (Sun – Thursday) 110.00 per person (Fri – Sat) 
Early Bird offer: Book by Monday 30th September and receive a 10% discount for your party

Package includes:  Welcome glass of sparkling wine, three-course meal, still and sparkling water, a half 
bottle of house wine, tea, coffee, and mince pies per person. Christmas novelties, event management,  

DJ and disco.
Dates: 22nd November 2024 – 12th January 2025

ROAST TURKEY BREAST 
Sage & onion stuffing, pigs in 

blankets, roast potatoes, honey roast 
root vegetables & turkey gravy 

ROAST SEABASS 
Herb Mash potato,  
tenderstem broccoli  

& butter sauce

BUTTERNUT SQUASH &  
SPINACH PITHIVIER

Honey roasted root vegetables  
& brussel sprouts (VG)

OrOr

The Christmas package is based on minimum number of 80 people. For full payment terms please see the Terms & Conditions.
All prices are inclusive of VAT. A discretionary 12.5% service charge will be added on the invoice.





AMUSE BOUCHE 
BAKED OYSTER WITH MISO BUTTER 

*

 HOME SMOKED SCOTTISH SALMON & HERITAGE BEETROOT 
Or 

CORN FED CHICKEN & TRUFFLE TERRINE, APRICOT, HAZELNUTS & ENDIVE

**

CRAB & LOBSTER TORTELLINI WITH SHELLFISH BISQUE 
Or 

LONDON BURRATA, WALNUTS, BLACKBERRIES & RED ENDIVE 

***

ROAST HALIBUT & OSCIETRA CAVIAR , SPROUTS , MASH POTATO & LEMON BUTTER SAUCE
Or 

40 DAY DRY AGED SIRLOIN STEAK WITH WATER CRESS & DUCK FAT POTATOES 

****

DESSERT 
SERVED RESTAURANT SIDE

Before Santa flies around the world delivering presents, gather with family and friends  
to indulge in a 4-course meal and embrace the festive time of year.

Price: 95.00 per person
Package includes: 4-course with a welcome glass of champagne 

Dates: 24th December from 5pm – 9pm

CHRISTMAS EVE



DUCK CONSOMMÉ, BRAISED DUCK 
TORTELLINI & BLACK TRUFFLE 

ROAST CELERIAC  
& TRUFFLE VELOUTÉ (V)Or

LOBSTER RISOTTO  
HERITAGE CARROTS, DILL OIL 

LONDON BURRATA, WALNUTS, 
BLACKBERRIES & RED ENDIVE Or

*

**

***

MULLED WINE  
PEAR TART TATIN

Vanilla bean ice cream

 RICH CHOCOLATE  
& CHERRY GANACHE

Chocolate macaroon, cherr y sorbet 

 CHRISTMAS PLUM  
PUDDING

with cognac sauce

****

Or Or

*
HOME SMOKED SCOTTISH SALMON & HERITAGE BEETROOT 

Or 

CORN FED CHICKEN & TRUFFLE TERRINE, APRICOT, HAZELNUTS & ENDIVE
Or 

LONDON BURRATA, WALNUTS, BLACKBERRIES & RED ENDIVE 

**

LINE CAUGHT SEABASS, ROAST LEEKS, MASH POTATO & LEMON BUTTER SAUCE
Or 

40 DAY DRY AGED SIRLOIN STEAK WITH WATER CRESS & DUCK FAT POTATOES 

***

DESSERT 
SERVED RESTAURANT SIDE

Santa knows that the best Christmas feast is at The Chelsea Harbour Hotel & Spa!  
Join us for a four course festive lunch with your family and friends.

Price: 175.00 per person
Package includes: 4-course with a welcome glass of champagne and a half bottle  

of house wine per person with the meal. Entertainment provided
Dates: 25th December from 12:30 pm – 4pm

Presents opened, smi   les wide and stories galore. Make your Christmas Day  
one to remember by enjoying a 3-course dinner with family and friends at  

The Chelsea Harbour Hotel & Spa this year. 

Price: 90.00 per person
Package includes: 3-course with a welcome glass of champagne 

Dates: 25th December from 6pm – 9pm

CHRISTMAS DAY DINNER
CHRISTMAS DAY LUNCH

AMUSE BOUCHE
CRISPY POTATO TERRINE, WINTER TRUFFLE & OSCIETRA CAVIAR

50% deposit is required at the time of booking. For full payment terms please see the Terms & Conditions.
All prices are inclusive of  VAT. A discretionary 12.5% service charge will be added to your bill.

SMOKED BACON WRAPPED 
TURKEY ROULADE

Sage & onion stuffing, pigs in 
blankets, duck fat roast potatoes, 

honey roast root vegetables & 
turkey gravy

ROAST FILLET OF  
GRASS FED BEEF

Duck fat roast potatoes, honey 
roast root vegetables & Rioja 
Ramon & bone marrow jus 

WILD MUSHROOM, ROAST 
BUTTERNUT SQUASH, SPINACH 

& CHESTNUT PITHIVIER 
Honey roast root vegetables,  

Stilton sauce (v)

OrOr

50% deposit is required at the time of booking. For full payment terms please see the Terms & Conditions.
All prices are inclusive of  VAT. A discretionary 12.5% service charge will be added to your bill.



BOXING DAY 
BRUNCH

Elevate your Boxing Day celebrations with a feast 
of exceptional indulgence. Immerse yourself  

in the tranquil ambiance of Chelsea Harbour as  
we present an exquisite Boxing Day Brunch that 

combines culinary mastery with festive spirit. 

Price: 75.00 per person
Package includes: Buffet brunch  

with a welcome glass of champagne
Dates: 26th December from 7am – 4pm

NEW YEAR’S EVE 

DRY AGED BEEF TARTARE
Capers, gherkins, shallots, confit egg yolk  

& pickled mushrooms 

JERUSALEM ARTICHOKES SOUP (V)
Roasted celer iac , chicor y & truffle 

Or

ORKNEY SCALLOP 
Compressed apple, cucumber & sea herbs

ROSARY GOAT’S CHEESE (V)
Roasted figs & medley of beetroot

Or

*

**

***

****

DARK CHOCOLATE CANNELLONI
Milk chocolate mousse, smoked nuts  

and salted caramel ice cream (V)

VANILLA PANNA COTTA 
with champagne  

poached strawberr ies (V)
Or

YUZU CUSTARD & RASPBERRY GRANITA (V)

*****

Bubbles, live music and an indulgent five course menu are the ingredients for a perfect party.  
Celebrate the last day of the year with us and make a wish for a wonderful year to come!

Price: 195.00 per person Package includes: 5-course with a welcome glass of champagne  
and half bottle of house wine per person with the meal
Dates: 31st December from 7pm with carriages at 1am

AMUSE BOUCHE 
MALDON OYSTER

Shallot mignonette & grapefruit

VENISON WELLINGTON 
Beetroot fondant, heritage carrots 

& jus smoked with juniper 

 BRITTANY BLUE 
LOBSTER, SEAWEED & 

SAUCE CHORON 

WILD MUSHROOM & 
TRUFFLE RISOTTO (V)Or Or

Central London view is subject to weather conditions. Big screens will be provided to show live feed from Central London.  
Full pre-order is required two weeks before. For full payment terms please see the Terms & Conditions.

All prices are inclusive of  VAT. A discretionary 12.5% service charge will be added to your bill.
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1. Confirmation of Booking 

1.1. To confirm a booking, a deposit per person, to be advised at the time 
of booking, will be due. (Some exclusions apply and will be advised at time 
of booking). Payment must be received as cleared funds into The Chelsea 
Harbour Hotel account within 5 working days of the booking being made. 

If payment is not received your booking may be automatically released. This 
deposit is non-refundable and non-transferable. 

1.2. For private event bookings a signed contract, or receipt of the deposit 
payment is deemed as confirmation of the booking and in the event of 
cancellation, full cancellation charges will apply as per the terms and 

conditions set out in the event contract. 

1.3. Children that are under the age of 11 years old, dine at 50% off when 
accompanied by a full paying adult.

1.4. If numbers should rise following your deposit or final balance payment, 
we will tr y to accommodate the additional guests, however this will be 

subject to availability and at the venue’s discretion. 

1.5. If the booking is for 10 guests or under, full payment will be due. 

1.6. Full payment is due at time of booking for all New Year’s Eve bookings 
and is strictly non-refundable and non-transferable. 

1.7. For bookings made within 56 days of the event date, full payment must 
be taken at the time of booking. 

1.8. Payment should be made in one transaction for the full invoiced 
amount. Part or spilt payment will only be possible under special 

arrangement. 

1.9. Payment via bank transfer or credit card. Payment link will be provided 
should you wish to pay by card. Cleared funds need to reach The Chelsea 
Harbour Hotel account within 5 working days of the booking being made. 

1.10. Final balance of payment is due no later than 56 days prior to date 
of event; this is strictly a non-refundable, non-transferable transaction. Non-
payment of final balance by the date due will render our contract with you 

void, and your booking will be cancelled. 

2. Cancellations and Charges 

2.1. Any cancellations must be communicated in writing to the Meetings 
& Events Specialists by the party organiser ; we cannot accept any 

cancellations over the telephone. 

2.2. No refund of any monies will be paid should you cancel within 56 days 
of your event.

2.3. Any full or partial cancellations made within 56 days are liable 
for 100% cancellation charges regardless of whether we are in receipt 

of funds or not. 

For further information or to book, please contact our Meetings & Events Specialists on: 

0207 823 3000 or events.chelseaharbour@millenniumhotels.co.uk

CHRISTMAS & NEW YEAR’S EVE TERMS AND CONDITIONS 


