CHRISTM A S
2021

All prices are exclusive of VAT at prevailing rate. All menus are subject to
seasonal changes.
If you or your guests have any allergens or special dietary requirements, please
let your Event Manager know and on the day speak to an Operations Manager.

T H A N K YO U F O R YO U R
I N T E R E S T I N B O OK I N G
YO U R C H R I S T M A S
C E L E BR AT IO N AT N O. 1 1
C AV E N D I S H S Q UA R E

Welcome to a Grade II listed Georgian townhouse,
with exceptional classic and modern spaces, fine
dining prepared freshly on-site and complete 21st
century multimedia facilities. One of London’s
most sought after outdoor spaces too - and all just
moments from Oxford Circus.
We offer 20 varied rooms and spaces (including
three theatres) to accommodate events of all sizes:
from intimate functions of up to 200 people to large
occasions for up to 300 people.
Our aim is to make every event an enjoyable
experience from start to finish.
On behalf of everyone, we look forward to welcoming
you to No.11 Cavendish Square and delivering the
perfect event.

No.11 Cavendish Square and Searcys
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CHRISTMAS AT ITS FINEST

LET’S TOAST TO TR ADITION

We have a choice of new and exciting festive packages to choose from in our Orangery with adjacent Courtyard,
Green House and Edwards Room. Our masterful chefs will delight with fresh flavours served in a traditional seated format
or standing reception.

(1 0 0-2 0 0 PA X)

A party isn’t a party without amazing food, great drinks and a stunning atmosphere. That’s why all of our packages include
festive theming and up to six hours of unlimited beverage service to make your celebration one to remember.
No. 11 Cavendish Square is a central London venue, and combines a heritage style with modern convenience and world
class service.

EXCLU SIVE HIRE OF GARDEN ROOM AND ORANGERY
BU RDE T T SU ITE
( 1 0 0 - 3 5 0 P A X M O N D A Y, T U E S D A Y A N D W E D N E S D A Y 1 1 0 - 3 5 0 P A X T H U R S D A Y A N D F R I D A Y )

4 x

CAN APES AND

4 x

BOWL FOOD - £110 +VAT

SEATED DINNER - £115 +VAT
(M AXIMU M 200 PA X)

EXCLU SIVE HIRE OF THE GREEN HOU SE AND EDWARDS ROOM
(5 0-1 2 0 PA X)

4 x

CAN APES AND

4 x

BOWL FOOD - £99 +VAT

(M AXIMU M 120PAX)

SEATED DINNER - £104 + VAT
(M AXIMU M 100 PAX)

All prices are exclusive of VAT at prevailing rate.
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ENJOY A SPARKLING FESTIVE OCCASION WITH A CLASSIC THREE
COURSE SEATED DINNER IN OUR STUNNING OR ANGERY
Our classic Christmas package includes exclusive use of our Grade II listed Garden Room, Orangery and courtyard from 6:00pm
until late, along with a selection of mouth-watering dishes. We have catered to those looking for a traditional Christmas celebration
with our festive three course seated dinner menu, complete with traditional roast turkey with all the trimmings, and Christmas
pudding. Alternatively, choose from our chef’s own signature dishes which combine balanced ingredients, flavours and textures, for a
captivating dining experience.
On arrival, be welcomed with a festive themed cocktail, sparkling aperitif and exquisite treats whilst embracing the season of goodwill
and festive theming.

FOR STANDING RECEPTION PACKAGES, ALL THE
BELOW STARTERS AND MAINS CAN BE CHOSEN AND
WILL BE ADAPTED TO BE SERVED AS BOWL FOOD
STARTERS
Gin and maple cured salmon, red cabbage beetroot slaw, spinach and samphire, citrus reduction
Gloucester Old Spot pressed ham hock, Bramley chutney, chicory, rye toast
Pulled Welsh lamb, mint pesto, potato and spinach hash
Grilled line-caught Cornish mackerel, radish, samphire, beetroot gel

Combine a dedicated event manager, an unlimited drinks package, a ‘midnight munchies’ option, a DJ and dance floor complete with
atmospheric lights, novel centrepieces and themed styling. All is set for a festive celebration not to be forgotten.

Mushroom and chestnut pate, tarragon, fermented cranberries (v)

Selection of one dish from the starters and main course options is required for the whole party. For pudding, choose either one option
plated and served to the table, or for a more modern twist, choose three items that will be available on the pudding station.

MAIN COURSE

Cauliflower and chestnut soup, Cropwell Bishop stilton scone (v)

Norfolk Bronze turkey, fondant potato, pigs in blankets, roast parsnip, glazed carrot,
fried truffle Brussels sprouts
Roast Welsh lamb, Jerusalem artichoke puree, parmentier potatoes,
smoked garlic green beans, mint jus
Scottish salmon, charred sprouting broccoli, crushed purple potatoes, crispy kale, citrus glaze
Baked monkfish, serrano ham, Brussels sprouts, Anya potato hash, candied samphire,
Pernod tomato sauce
Wild mushroom and black truffle ravioli, wilted spinach, parmesan crust (v)
Pumpkin and sweet potato nut roast, baked cauliflower, red pepper and onion puree, parsley oil (v)
PUDDING (For stations please choose three)
Blackberry Eton mess (v)
Lemon and cranberry posset, sage shortbread (v)
Amaretto dark chocolate mousse, sesame tuile (v)
Baileys yule log, candied cherry and hazelnuts (v)
Plum and Amaretto Christmas pudding, nutmeg sauce, winter berries (v)
Nespresso coffee and Novus tea selection with petit fours served in the reception area for all events
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CANAPES
C H O O S E 4 F R O M T H E S E L E C T I O N B E L O W, £ 1 2 . 0 0 P E R P E R S O N

MIDNIGHT MUNCHIES
£7.50 PER ITEM

COLD

MINIMU M OF 30 GU E STS

Russet potato rosti, sour cream, beetroot horseradish (v)
Chilli quails egg, spiced cucumber, brioche toast (v)

Truffle cheese and ham toastie

Whiskey and treacle cured salmon, pickled fennel, smashed avocado

Cranberry mac and cheese bite (v)

Smoked duck, red pepper relish, focaccia crisp, parsley oil

BRITISH CHEESE STATION

Spinach and mushroom ciabatta pizza (v)

£5.50 PER PE RSON

Beef brisket slider, tomato relish, smoked applewood

MINIMU M OF 30 GU E STS

Sweet potato and falafel slider, roasted peppers,
whipped avocado (v)

Blacksticks blue, Somerset brie, Worcester Hop

Goat’s cheese and sweet chilli jam cheesecake (v)
Wasabi salt marsh lamb, white radish, spring onion mushroom crumb

Selection of breads and biscuits

HOT
Baked Jersey Royal potato, applewood smoked cheese,
burnt lemon dill creme fraiche (v)

NIBBLE SELECTION

Maple glazed chorizo blinis

£5.50 PER PE RSON

Black pudding croquette, plum shallot relish

MIMINU M OF 30 GU E STS

Parsnip, apple and sage arancini, cider dip (v)

Grapes, celery, dried fruit, nuts
Rhubarb and Bramley apple relish
Green tomato pickle

Shatta nut mix (v)

Seared citrus cured scallop, cranberry salsa

Truffle sage mushroom puffs (v)

Honey-glazed Hereford beef, Yorkshire pudding, horseradish

Falafel picos (v)
Monkey nuts (v)
Mini chestnut tarts (v)

DRINKS UPGRADE
£14.00 + VAT PER PE RSON

Applies to Confirmed Final Guest Numbers
House Spirits available from 9pm - Midnight
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SUSTAINABILITY PLEDGES
We are ensuring sustainability is at the heart of our business, with a series of new
pledges across our restaurants, bars and events venues.

We have partnered with Drappier,
the world’s first carbon-neutral
Champagne house

We celebrate English sparkling wines,
working closely with Nyetimber,
Greyfriars and Furleigh Estate

Our house beer is supplied by Freedom
Brewery, the only beer recommended by
the Sustainable Restaurant Association

All our teas are ethically and
responsibly sourced

Our coffee comes from an organic
cooperative of smallholders in Peru
and from family-run single estates in
Guatemala and Colombia

All our milk is British Red
Tractor-certified

Up to 90% of seasonal fruit and veg on
our menus are British

We only use British-harvested
rapeseed oil in cooking

We champion local produce, with all
fresh fruit, vegetables, cheese and dairy
coming within 48-mile radius from
our venues

We celebrate signature seasonal English
apples at all our cafes. We offer a free
bowl with all our meetings packages

Our bespoke chocolates have been
created by William Curley, four-times
winner of Best British Chocolatier title

All our cooking chocolate is
organic, Fairtrade and Rainforest
Alliance-certified

All our fresh eggs are British
free-range

We only source British meat
and poultry

All our bacon is British-reared
and dry-cured

Our signature smoked salmon is caught
and smoked at a family-run smokehouse
on the edge of Aberdeen harbour

We only use pole and line-caught tuna,
which is a sustainable fishing method
used to catch tuna, one fish at a time

All our fresh and frozen prawns are
Marine Stewardship Council-certified

We only use British-milled flour

We offer KeepCups, a sustainable
alternative to disposable cups. There is
enough plastic in 20 disposable cups and
lids to make 1 KeepCup

We have set ourselves a target to reduce
food waste by 20%, with disposable
packaging audit by the specialist NGO
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Our nominated charity is Beyond Food,
a social enterprise that helps those who
are most at risk of homelessness to gain
meaningful employment in hospitality

By using the freshest, best-quality
ingredients sourced responsibly from
local suppliers, we create a better
experience for our customers, the
community, and in ways that benefit
the environment.
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