


A Gift for booking early...

BOOK YOUR CHRISTMAS PARTY BEFORE OCTOBER 31ST 

& we’ll send you a gift to say thank you … 

For tables of 10 or more we’ll send you s £25 gift
For tables of 20 or more we’ll send you a £50 gift

Simply book your celebration over the phone, by email or in person 
& we’ll email you your exclusive treat in January.

Bookings & deposits must be made & paid by October 31st 2019.



Christmas time well spent...
Let’s make your Christmas extra special at the Summerhouse.  

From our specially created dishes made using fresh, seasonal ingredients, to our expertly 

mixed cocktails overflowing with Christmas cheer, all served in a buzzing atmosphere. 

Bring everyone together and let us make this wonderful time of the year that extra bit 

special for you all in a way only we can.

Restaurant & bar area: Seated: 75

Exclusive hire available on request

Nearest Tube: Warwick Avenue

Licence hours: 10.00-23.30 (10.30pm Sundays)

BOOK A TABLE TODAY

Plus... 
Why not bring in the New Year with us and enjoy an evening of celebrations  

with our live pianist….. We will be serving a mouth-watering  
5 course menu for £75 per person. 

Should you require any further details on our Festive Menus then  
our professional, dedicated team will be happy to discuss with you. 

Call us on 020 7286 6752 or e-mail info@thesummerhouse.co 

We look forward to seeing you 

The Summerhouse team.



Starters
Roast pumpkin soup, chestnuts & chives 

Parma ham, celeriac remoulade & walnut dressing

Seared scallops, cauliflower & crispy parnips

Mains
Roast Norfolk “bronze” turkey, roasted root vegetables,  

cranberry sauce & all the trimmings

Salmon fillet, new potatoes, spinach & sauce vierge

Butternut squash risotto, parmesan shavings & fresh parsley

Desserts
Chocolate pot & crème fraiche 

Christmas pudding & brandy sauce

Chocolate brownie & vanilla ice cream 

3 COURSES FOR £30.00

**Complimentary Christmas crackers included with all menu options**

Festive menu



Starters
Roasted cauliflower soup, hazelnuts, chives & garlic croutons

Foie gras terrine, mango chutney, fresh chillis & sourdough bread

Seared scallops, kumquat purée & crispy Jerusalem artichoke leaves

Cured mackerel, candied beetroot, pickled shallots & horseradish

Mains
Roast Norfolk “bronze” turkey, roasted root vegetables, 

cranberry sauce & all the trimmings

Sea bass fillet, sautéed new potatoes, swiss chard & brown shrimps salsa

Wild mushroom risotto, parmesan shavings & fresh parsley

Grilled sirloin steak, girolles, chips & wholegrain mustard sauce

Desserts
Pecan tart, maple syrup & pecan ice cream

Chocolate mousse & toasted pistachios 

Christmas pudding, brandy sauce & gingerbread ice cream

Selection of British & French cheeses with oat cakes

3 COURSES FOR £36.00

**Complimentary Christmas crackers included with all menu options**

Gourmet menu



Christmas day menu

Starters
Roasted cauliflower soup, hazelnuts & stilton profiteroles

 Black tagliolini, Dorset white & brown crab meat & tarragon butter

 Crispy duck, celeriac remoulade & Cumberland sauce

Glazed red beetroots, goats cheese, pumpkin seeds, molasses & lamb lettuce

Mains
Roast Norfolk “Bronze” turkey, roasted root vegetables, 

cranberry sauce & all the trimmings

Roast monkfish & scallops, roast potatoes,  
spinach purée & chestnut beurre noisette

6oz Longhorn fillet steak, seared foie gras, cavolo nero,  
truffled mashed potato & gravy

Butternut squash wellington, spinach, dry apricots ,walnuts, vegetable jus 

Dessert
Christmas pudding, brandy sauce & almond ice cream

Chocolate mousse, toasted pistachio & winter cherry

Winter creme brûlée with blueberries

Selection of British cheeses, red onion chutney & oat cake

Followed by
Port veined stilton, pear, honey, walnut & raisin bread

Tea or coffee with a mince pie

4 COURSES FOR £75.00  
& £40 FOR CHILDREN AGED BETWEEN 7 & 12

 
On Christmas Day we are only open for lunch from 12pm to 4pm 



New Year’ s Eve
 Enjoy your dinner with our live pianist  

followed by a party at the Waterway 

Glass of champagne on arrival & amuse bouche followed by …. 

Starters
Roasted Jerusalen artichokes soup, truffle cream,  

watercress & crutons

Crispy duck egg, roasted celeriac cream, ventrèche,  
confit girolles & sage

 Persimmon salad, Parma ham, frisée lettuce,  
fig dressing & game chips

Mains
Steamed halibut, sauteed cucumber, mash potatoes,  

lemongrass & black lumpfish roe

7oz venison loin, butternut squash purée, cashew nuts,  
curly kale & chocolate sauce

Jerusalem artichoke pithivier, mixed mashrooms,  

dry apricots, walnuts & vegetable jus

Desserts
Vanilla panna cotta, honey corn, pomegranate & pistachios

Brioche perdue, crème fraîche & marinated prunes

 Selection of cheeses, quince jelly, celery & oat cake

Followed by
Tea or coffee with choccolate truffles

5 COURSES FOR £75.00 OR £40 FOR BOOKINGS AT 7PM OR BEFORE

Price includes free entry to the Waterway’s themed  

New Year’s Eve party until 2am with a glass of punch on arrival

Please note that our pre-ordered drinks packages are not available with our New Year’s Eve bookings.



The spirit of Christmas
Get your party into the festive spirit by PRE-ORDERING your celebratory drinks  

and take advantage of our festive discount available on all advance pre-orders.

PARTY PACKAGES
Boost your festive party with our range of drinks packages, each suitable for 10 guests.

WATER £15.00:  

5 x large bottles of still or sparkling water (750ml)

BRONZE WINE PACKAGE £105 

Any 5 bottles of these wines:  

Pinot Grigio/Carignan/Pierre et Papa

SILVER WINE PACKAGE £145 
Any 5 bottles of the below wines:  
Sauvignon Blanc Coopers Creek/ 

Shiraz “The Opportunist”/Hauts du Canalet

GOLD WINE PACKAGE £190 

Any 5 bottles of these wines: 

Chablis/Malbec/Whispering Angel

On arrival: CHRISMAS PUNCH £60

SPARKLING PACKAGE

5 x bottles of Veuve Clicquot Yellow Label £375

5 x bottles of Moet & Chandon, Brut Imperial £305

5 x bottles of Prosecco £155

BEER PACKAGE £125: 30 x bottles of Peroni

AFTER DINNER: 

10 x Mulled wines £70 

10 x Espresso martinis £90 



TERMS & CONDITIONS

To reserve a table for your Christmas party or Christmas Day menus please call 020 7286 6752  

or email us on info@thesummerhouse.co or complete the booking form included in this leaflet  

and hand to a member of the management team.

Bookings with the Christmas set menus require a deposit of £10 per person.

Sometimes for whatever reason, guests need to cancel their table, let us know 1 WEEK before your 

booking, and we’ll refund the deposit. 

 

Want to increase the numbers? Somebody can’t make it? Let us know 72 hours ahead and we’ll 

change your booking details and pre-order. Unfortunately if you don’t let us know that fewer people 

are coming, we’ll have to charge you for their food 

 

The Christmas set menus are available from the 2nd to the 24th December.

Our pre-ordered drinks packages must be paid in full when settling your outstanding  

balance the day of your Christmas party or Christmas Day Booking.  

Please note these are non-refundable.

For Christmas Day bookings & New Year’s Eve bookings, we require 50% of the set menu price  

as deposit. Deposits must be paid in order to guarantee your booking.  

72 hours’ notice of any cancellation is required.  

Refunds outside the 72h will be at the discretion of Management.

In order to help us maintain the highest possible standards of service, we would ask you to  

complete the menu selection form for all members of your party and return it to a member  

of the management team at least ONE WEEK before your booking.

All members of your party have to dine from the same set menu.

Tables in the main restaurant might have a return time which will be confirmed  

when making the booking.

12.5% service charge is added to all parties dining at the Summerhouse  

100% of the service charge is shared fairly amongst the team.

FOOD ALLERGIES & INTOLERANCES

Before submitting your food pre-order, please inform us if any member of your party  

has any allergies or intolerances. 


