
CHRISTMAS
CELEBRATE

IN STYLE WITH 



Whether in search of London’s latest roof top venue with breath-taking views,
spectacular event spaces neighbouring the Tower of London, or a charming chapel in
a tranquil Westminster enclave, celebrate your Christmas party or festive celebration

in London with Blue Orchid Hotels.
 

With a stunning collection of bars, restaurants and private venues for hire in London,
an eclectic mix of beverages coupled with a range of carefully created dining options
fit for a variety of requirements – from buffets or more formal settings - you can be
sure you will be fully satisfied. With personal and discreet service delivered by an in-
house professional events team, your Christmas event will be memorable, for all the

right reasons.
 

 From small groups and dinners to larger company pre-Christmas parties for 10 to up
to 250 people, Blue Orchid's venue and event offerings will ensure you celebrate in

style this festive season.
 

Contact: +44 (0) 203 972 1800
Email: events@blueorchid.com

 

Celebrate your Christmas party or festive
celebration in London with Blue Orchid Hotels

https://www.theskylinelondon.com/


*Minimum chargeable number of 80 applies for the package, based on anticipated attendance and venue

PACKAGE ONE
£90 per person*

 

Exclusive room hire 

Glass of fizz on arrival 

Three course festive meal 

Tea & coffee 

Mince pies 

Half bottle of house wine 

DJ and dance floor 

Christmas novelties 

Menu cards 

PACKAGE TWO
£75 per person*

 

Exclusive room hire 

Glass of fizz on arrival 

Festive fork buffet

 Tea & coffee 

Mince pies 

DJ and dance floor 

Christmas novelties 

Menu cards 

Tower Suites is the most scenic five-star hotel in London, boasting unrivalled views
over London’s iconic landmarks. Conveniently located next to some of the city’s best-
connected stations, Tower Suites' event spaces, neighbouring the Tower of London
and Tower Bridge, are just a short distance from the financial heart of London.

Each of the ten event spaces boasts state-of-the-art technology, including wireless
connectivity and video conferencing suitable for virtual and hybrid events, ensuring a
seamless experience every time. Guests can enjoy the 273 elegant suites with fully
equipped private kitchens and lounges and the myriad services of a five-star hotel: a
luxury spa; sophisticated cocktail and lounge bars perfect for pre and post event
drinks; a grab-and-go bar; an authentic Italian restaurant; a co-working space and a
24-hour Fitness Centre. 

*A discretionary 12.5% service charge will be added to your invoice. 



STARTERS
Parma Ham and Chilled Melon
156 kcal 

Smoked Venison 
Pickled vegetables, walnut, apple cider dressing 
165 kcal (Contains: Mustard/Nuts)

Smoked Cod 
Winter asparagus, citrus dressing
156 kcal (Contains: Fish/Dairy/Mustard)

Avocado and Prawns 
Cocktail sauce
176 kcal (Contains: Crustaceans/Eggs)

Winter Roasted Vegetable Salad 
Vegan feta crumble
136 kcal (VE)

Mixed Seeds and Grains Salad 
Herbs, pomegranate seeds
138 kcal (VE)

Chicken Liver Pate 
Cranberry dressing, baby vegetables, 
ciabatta croute
196 kcal (Contains: Gluten/Dairy)

Christmas Private Dining Menu 

MAINS
Free-Range Turkey and Honey Glazed Ham
Honey glazed carrots and parsnips, pan-fried
brussels sproutss, pigs in blankets, herb-onion
stuffing, roasted rosemary potatoes, red wine gravy
686 kcal (Contains: Gluten/ Eggs/Dairy)

Grass Fed Beef Striploin 
Honey glazed carrots and parsnips, pan-fried
brussels sproutss, Yorkshire pudding, roasted
rosemary potatoes, red wine gravy
696 kcal (Contains: Gluten/Dairy/Mustard)

Cod Fillet 
Provençale vegetables, super seed pesto, creamy
mashed potatoes
598 kcal (Contains: Fish/Nuts)

Truffle Ravioli 
Spinach shallot plant based cream sauce
386 kcal (VE) (Contains: Gluten)

Vegan Mince Steak and Onion Pie 
Roast carrots, vegan gravy
252 kcal (VE) (Contains: Celery/Gluten)

Plant Based Christmas Pudding 
Vegan brandy sauce

196 kcal (Contains: Gluten) (VE)
 

Classic Tiramisu
120 kcal (Contains: Gluten/Eggs/Dairy)

Champagne Mousse 
Blueberry Chambord
198 kcal (Contains: Dairy)

 

Apple and Pear Vegan Meringue Tart
156 kcal 

DESSERTS

Selection of Teas, Coffees, and Mince Pies

All prices include VAT at the prevailing rate. A discretionary 12.5% service charge will be added to your bill. 
All our food is prepared in a kitchen where all or some of the listed food allergens are present. 

(Allergens: Gluten, crustaceans, molluscs, egg, fish, peanuts, tree nuts, soya, milk, celery, mustard, sesame, lupin, sulphites). 
Menu descriptions do not include all ingredients. 

If you have a food allergy or intolerance, please let us know before ordering.

Fresh Fruit Salad with Cream
146 kcal 

Please choose one starter, one main and one dessert



Christmas Canapé Menu 

DESSERTS
Classic Tiramisu
120 kcal (Contains: Gluten/Eggs/Dairy)

Passion Fruit Cheesecake
136 kcal (Contains: Gluten/Dairy)

Rum and Raisin Cheesecake
128 kcal (Contains: Eggs/Dairy)

Citrus Champagne Mousse
126 kcal (Contains: Dairy)

Oreo Cheesecake
110 kcal (Contains: Gluten)

Orange and Cinnamon Spiced Mousse
100 kcal (Contains: Dairy)

Mini Berry Tarts
96 kcal (Contains: Gluten/Eggs/Dairy)

MEAT
Turkey, Stuffing and Cranberry, Roasted Potato
286 kcal (Contains: Gluten)

Chicken Liver Parfait with Cranberry Sauce en Croute
130 kcal (Contains: Dairy/Soya)

Spiced Lamb Skewers with Harissa Mayo
125 kcal (Contains: Eggs)

Pork Sage and Onion Mini Brioche
128 kcal (Contains: Gluten/Eggs/Dairy)

Mini Yorkshire Pudding with Roast Beef and Gravy
136 kcal (Contains: Gluten/Eggs/Dairy/Mustard)

Lemongrass and Coriander Chicken Skewers with
Sweet Chilli Dip
98 kcal (Contains: Sesame/Soya)

Mini-Yorkshire Pudding with Sausage and Mash
116 kcal (Contains: Gluten/Eggs/Dairy)
 

Duck and Cranberry Bon-Bon
96 kcal (Contains: Gluten/Eggs/Milk)

Chicken Tikka Skewers with Mint Yoghurt
135 kcal (Contains: Dairy)

VEGETERIAN
Mushroom and Tarragon Parcels
126 kcal (Contains: Gluten/Dairy)

Spinach, Feta and Pine Nuts Parcel
113 kcal (Contains: Gluten/Dairy)

Cherry Tomato, Cream Cheese and Mint Tartlets
160 kcal (Contains: Gluten/Dairy)

Red Pepper Hummus and Parsley Tartlets
90 kcal (Contains: Gluten/Dairy)

Whipped Avocado in Cones
86 kcal (VE) (Contains: Gluten)

Beetroot Hummus Cone
98 kcal (VE) (Contains: Gluten)

Bruschetta with Tomato and Basil
98 kcal (VE) (Contains: Gluten)

Grilled Courgettis and Sun Blushed Tomato
on Brioche
96 kcal (VE) (Contains: Gluten)

FISH
Fish Cakes with Lime and Tomato Salsa
92 kcal (Contains: Gluten/Fish/Dairy)

Salmon and Dill Parcels
110 kcal (Contains: Gluten/Fish/Dairy)

Shrimp Cocktail on Whipped Avocado
98 kcal (Contains: Crustaceans /Eggs/Dairy)

King Prawns Skewers with Cocktail Sauce
106 kcal (Contains: Crustaceans/Eggs/Dairy)

Salmon Skewers with Hollandaise Sauce
118 kcal (Contains: Eggs/Fish/Dairy)

Seared Scallops on Artichoke Puree
120 kcal (Contains: Crustaceans/Dairy)

Lemon Cured Tuna on Avocado Puree
 and Sesame
116 kcal (Contains: Fish/Dairy)

£45 per person.  Select two items from each menu.

All prices include VAT at the prevailing rate. A discretionary 12.5% service charge will be added to your bill. 
All our food is prepared in a kitchen where all or some of the listed food allergens are present. 

(Allergens: Gluten, crustaceans, molluscs, egg, fish, peanuts, tree nuts, soya, milk, celery, mustard, sesame, lupin, sulphites). 
Menu descriptions do not include all ingredients. 

If you have a food allergy or intolerance, please let us know before ordering.



Christmas Festive Tea

SWEET TREATS
Christmas Choux Filled with
Brandy cream
136 kcal (Contains: Gluten/Eggs/Dairy)

Salted Caramel Brownie 
128 kcal (Contains: Gluten)

Cinnamon Shortcake
Orange compote glaze
168 kcal (Contains: Gluten/Dairy)

Mulled Wine Trifle 
Cinnamon rusk
156 kcal (Contains: Gluten)

Christmas Cupcakes
132 kcal (Contains: Gluten/Dairy)

Festive Macaroons 
116 kcal (Contains: Eggs/Dairy/Nuts)

SANDWICHES
Roast Turkey with Cranberry 
Focaccia bread
126 kcal (Contains: Gluten)

Cheddar and Tomato with Quince Jelly 
Olive bread
138 kcal (Contains: Gluten/Dairy)

Honey Roast Ham with Apple Chutney 
Tomato bread 
165 kcal (Contains: Gluten)

Cured Salmon, Dill and Philadelphia
Cheese 
Lemon bread
168 kcal (Contains: Gluten/Fish/Dairy)

Roast Beef and Horseradish Cream 
Granary bread
156 kcal (Contains: Gluten, dairy, eggs) 

SCONES
Selection of Cranberry and Plain Scones 

Cranberry jam, clotted cream
386 kcal (Contains: Gluten/Eggs/Dairy)

 

Gingerbread Cookies
75 kcal (Contains: Gluten/Eggs/Dairy)

£35 per person including a glass of mulled wine

All prices include VAT at the prevailing rate. A discretionary 12.5% service charge will be added to your bill. 
All our food is prepared in a kitchen where all or some of the listed food allergens are present. 

(Allergens: Gluten, crustaceans, molluscs, egg, fish, peanuts, tree nuts, soya, milk, celery, mustard, sesame, lupin, sulphites). 
Menu descriptions do not include all ingredients. 

If you have a food allergy or intolerance, please let us know before ordering.



Christmas Bowl Food

All prices include VAT at the prevailing rate. A discretionary 12.5% service charge will be added to your bill. 
All our food is prepared in a kitchen where all or some of the listed food allergens are present. 

(Allergens: Gluten, crustaceans, molluscs, egg, fish, peanuts, tree nuts, soya, milk, celery, mustard, sesame, lupin, sulphites). 
Menu descriptions do not include all ingredients. 

If you have a food allergy or intolerance, please let us know before ordering.

DESSERTS

COLD SELECTION
Parma ham and melon salad 

286 kcal

Winter roast vegetable salad (VE) 
368 kcal

Avocado and prawn cocktail 
398 kcal (Contains: Shell Fish, Dairy, Eggs)

Chicken Caesar salad
 266 kcal (Contains:  Fish, Dairy, Gluten)

Argula, Parmesan and cherry tomato salad
 380 kcal (Contains: Dairy, Gluten)

HOT SELECTION
Christmas hotpot, roast turkey, roast potato, roast winter vegetable 

460 kcal 

Beef hotpot, roast potato, roast winter vegetable 
465 kcal (Contains: Dairy)

Arancini, fried rice balls in a sticky tomato sauce (V) 
420 kcal (Contains: Gluten, Dairy, Celery)

Grilled salmon, creamy mash, cream sauce 
392 kcal (Contains: Fish, Dairy)

Truffle ravioli, spinach shallot plant cream sauce
388 kcal (Contains: Gluten)

Falafel with cinnamon spiced hummus, roast vegetable (VE) 
376 kcal (Contains: Sesame)

Spiced sweet and sour prawns, egg fried rice
 386 kcal (Contains: Shell Fish, Sesame, Eggs, Celery)

Pumpkin risotto, roast pumpkin, squash, parmesan cheese (V) 
392 kcal (Contains: Dairy)

 

Apple and pear Meringue Tart (VE) 
278 kcal (Contains: Gluten, Soy)

 

Mini berry tarts 
166 kcal (Contains: Eggs, Dairy, Gluten, Nuts)

Christmas pudding 
326 kcal (Contains: Eggs, Dairy, Gluten)

Orange and cinnamon spiced mousse 
298 kcal (Contain: Eggs, Dairy)

Rum and Raisin cheesecake 
296 kcal (Contains: Dairy)

£75 per person. Choose 6 items from the selection



*Minimum chargeable number of 50 applies for the package, based on anticipated attendance and venue

PACKAGE ONE
£68 per person*

 

Exclusive room hire 
Welcome glass of fizz

Festive three course meal 
Tea & coffee 

Mince pies 
Half bottle of house wine 
Christmas table novelties 

Menu cards 

PACKAGE TWO
£58 per person*

 

Exclusive room hire 

Welcome glass of fizz 

Festive fork buffet  

Tea & coffee 

Mince pies 

Christmas novelties 

Menu cards 

Combining traditional elegance with contemporary style, The Wellington hotel with
its own private gardens provides an idyllic haven of hospitality moments away from
the hustle and bustle of the city. A short walk from Victoria and St. James’s Park
stations, The Wellington hotel's event spaces are perfect central London venues for a
wide range of events. 

The striking event spaces at The Wellington combine classic architectural charm and
cutting-edge technology to host events from the extravagant to the quietly-
impressive. Each space boasts full AV capabilities and are naturally lit by high- ceilings
and grand picture windows. Boasting 84 beautifully appointed guest rooms, providing
a range of services and facilities including bar and restaurants, private gardens and
24-hour gym, The Wellington provides an ideal event location.

*A discretionary 12.5% service charge will be added to your invoice. 



STARTER 
Duck Liver Pate 
Onion confit, sourdough bread 
320 kcal (Contains: Gluten/Mustard/Celery)

Pan Seared Tiger Prawns 
Cauliflower puree, asparagus, orange cream 
390 kcal (Contains: Dairy)

Butternut Squash Cappuccino 
Soya froth and roasted sunflower seeds (VE) 
198 kcal (Contains: Soya)

Burrata and Caramelised Figs 
Candied walnuts, truffle dressing 
174 kcal (Contains: Dairy/Nuts)

Charcuterie Board 
Cranberry and apple chutney, caramelised
onion chutney, crackers
598 kcal (Contains: Gluten/Celery)

Christmas Private Dining Menu 

MAIN
Roast Turkey
Pigs in blankets, roast potatoes, honey roasted root
vegetables, brussels sprouts, sage and onion stuffing, 
turkey gravy 
605 kcal (Contains: Gluten)

Beef Wellington 
Roast potatoes, honey roasted root vegetables,
brussels sprouts, Madeira parsley jus
840 kcal (Contains: Gluten/Dairy/Sulphite)

Baked Blackened Cod 
Roast potatoes, honey roasted root vegetables,
brussels sprouts, hollandaise sauce
296 kcal (Contains: Fish/Celery/Sulphite)

Baked Polenta (V)
Honey roasted root vegetables, brussels sprouts, 
wild mushroom martini cream
353 kcal (Contains: Gluten/Sulphite/Celery)

Chestnut Mushroom, Spinach and Cranberry
Nut Roast (Ve)
Roast potatoes, honey roasted root vegetables, 
brussels sprouts, sage and onion stuffing, vegan gravy
251 kcal (Contains: Gluten)

Poached Pear in Red Wine 
Candied walnut & vanilla ice cream 

563 kcal (Contains: Sulphite/Nuts)

Christmas Pudding 
Rum and raisin ice cream 

381 kcal (Contains: Gluten/Egg/Dairy/Sulphite/Nuts)

DESSERTS 

Selection Teas and Coffee with Mince Pies

Please choose one starter, one main and one dessert

Mixed Winter Berry Mousse 
Walnut candy, ruby chocolate cream 
890 kcal (Contains: Dairy/Egg/Nuts/Sulphite)

All prices include VAT at the prevailing rate. A discretionary 12.5% service charge will be added to your bill. 
All our food is prepared in a kitchen where all or some of the listed food allergens are present. 

(Allergens: Gluten, crustaceans, molluscs, egg, fish, peanuts, tree nuts, soya, milk, celery, mustard, sesame, lupin, sulphites). 
Menu descriptions do not include all ingredients. 

If you have a food allergy or intolerance, please let us know before ordering.



COLD BUFFET
Chicken Terrine 
Pickled onion, cucumber apple chutney, 
crispy bread 
156 kcal (Contains: Mustard/Celery/Gluten)

Garlic King Prawns 
Marie Rose sauce 
212 kcal (Contains: Shellfish)

Atlantic Smoked Salmon
Heritage beetroot, capers & crackers
164 kcal (Contains: Fish)

Beetroot and Pumpkin Salad 
Pomegranate seeds, vinaigrette dressing (VE)
335 kcal (Contains: Mustard)

Chicken Caesar Salad
Caesar dressing with croutons
470 kcal(Contains: Gluten/Egg/Dairy)

SOUP
Carrot and Orange Soup 
Croutons (V)
103 kcal (Croutons contains: Gluten)

MAINS
Roast Turkey
Pigs in blanket
170 kcal (Contains: Sulphite)

Roast Leg of Lamb 
Red wine reduction 
147 kcal (Contains: Sulphite)

Oven Baked Salmon 
Dill capers, hollandaise sauce 
370 kcal (Contains: Fish/Egg/Dairy)

Chestnut Mushroom, Spinach & 
Cranberry Nut Roast (Ve)
344 kcal (Contains: Gluten)

Sweet Potato, Spinach & Asparagus 
Wellington (V) 
570 kcal (Contains: Gluten)

TRIMMINGS
Roast Potatoes
Honey Roasted Carrots, Parsnips and Turnips
Brussels Sprouts
Sage and Onion Stuffing
Rosemary Gravy
Roasted Garlic Dressing

Christmas Day Lunch Buffet Menu
£45 per person including a glass of prosecco or mulled wine

DESSERTS

Selection of Teas & Coffee with Mince Pies

Christmas Pudding 
 A homemade brandy sauce 

320 kcal (Contains: Gluten/Sulphite/Egg/Dairy/Nuts)
 

Selection of Cakes 
320 kcal (Contains: Dairy/Gluten/Egg/Nuts)

Fruit Platter 
82 kcal

All prices include VAT at the prevailing rate. A discretionary 12.5% service charge will be added to your bill. 
All our food is prepared in a kitchen where all or some of the listed food allergens are present. 

(Allergens: Gluten, crustaceans, molluscs, egg, fish, peanuts, tree nuts, soya, milk, celery, mustard, sesame, lupin, sulphites). 
Menu descriptions do not include all ingredients. 

If you have a food allergy or intolerance, please let us know before ordering.





WE LOOK FORWAD
TO WELCOMING YOU

ENQUIRE TODAY

+44 (0) 203 972 1800

 events@blueorchid.com


