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A NOTE TO GUESTS

WARMLY 

 

Russell P latt
GENERAL MANAGER

THERE’S NO PLACE QUITE LIKE THE CADOGAN 
FOR CREATING CHERISHED MEMORIES 

WITH FAMILY, FRIENDS, AND COLLEAGUES. 
WHETHER IT’S A COSY DINNER, A FESTIVE 

COCKTAIL RECEPTION, OR A UNIQUE BESPOKE 
EXPERIENCE, WE’RE HERE TO MAKE YOUR 

CELEBRATIONS TRULY SPECIAL. 

LET US HELP YOU ADD A TOUCH OF MAGIC 
 TO YOUR GATHERING THIS SEASON.
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A FESTIVE SEASON 
INSPIRED BY LONDON’S 

MOST COVETED 
NEIGHBOURHOODS: 

CHELSEA, KNIGHTSBRIDGE, 
AND BELGRAVIA.
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Spaces for
Every Occasion

CELEBRATE THE HOLIDAYS IN OUR STORIED TOWNHOUSE

THE DRAWING ROOM 

This exclusive space is perfect for 
drinks receptions, afternoon tea, 
and engaging masterclasses. 

The space can accommodate 
up to 80 standing guests. 

OSCAR & LILLIE 

In honour of its namesakes, Oscar 
Wilde and Lillie Langtry, this 
historically rich space once served 
as the venue for illustrious societal 
gatherings in the 19th century. 

It is only fitting that Oscar & Lillie 
continues to be an ideal setting for 
modern celebrations. 

With its own private entrance and 
the ability to host diverse event 
formats, from cocktail receptions 
to formal dinners and vibrant 
dance parties, the space can 
accommodate up to 60 seated or 
100 standing guests.
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FESTIVE MENUS
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3 COURSES - £95 PER PERSON 

ALL MENUS INCLUDE BREAD TO BEGIN, FOLLOWED BY TEA, COFFEE, AND SWEET TREATS TO FINISH

STARTER 

HAND CHOPPED  

EX-DAIRY BEEF 

Mushroom ketchup, 

Willett’s mustard 

SPICED  

PUMPKIN SOUP 

Smoked ricotta,  

clementines, sage

SCOTTISH LANGOUSTINE 

COCKTAIL 

Marie Rose sauce, London 
lettuce, pink grapefruit

MAIN

CONFIT TURKEY  

CRANBERRY AND LEEK PIE

Mashed potatoes, gravy 

BRAISED  

PEARL BARLEY

Jerusalem artichoke, 
mushrooms, winter truffle

RED WINE BRAISED 

FEATHER BLADE OF BEEF

Carrot purée, creamed 
oyster mushrooms, tarragon 

CHEFS’ SELECTION OF SIDES FOR THE TABLE 

SUPPLEMENT

FILLET OF BEEF WELLINGTON

Red wine jus, winter truffle 

 +£15pp

DESSERT 

CLEMENTINE POSSET

Dark chocolate sorbet 
(vegan)

STEAMED GINGER PUDDING

Clotted cream ice cream 

BLACK FOREST

Dark chocolate mousse 

ADD-ONS

SEASONAL PRE DESSERT + £10pp SELECTION OF BRITISH CHEESE + £15pp

KINDLY NOTE THAT A SINGLE SELECTION PER COURSE IS REQUIRED FOR YOUR ENTIRE PARTY. 
DIETARY REQUIREMENTS OR ALLERGIES WILL BE ACCOMMODATED. SHOULD YOU WISH  

TO PRE-ORDER, PLEASE SPEAK DIRECTLY WITH YOUR EVENT PLANNER.

MENU I

Festive
Lunch & Dinner
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3 COURSES - £110 PER PERSON 

ALL MENUS INCLUDE BREAD TO BEGIN, FOLLOWED BY TEA, COFFEE, AND SWEET TREATS TO FINISH

STARTER 

JERUSALEM ARTICHOKE AND TRUFFLE SOUP 

Croutons, Montgomery Cheddar 

BEETROOT CURED LOCH DUART SALMON 

Dill yoghurt, pickled cucumber 

CHICKEN AND MUSHROOM TERRINE 

Pickled mushrooms, tarragon emulsion

MAIN

BUTTER BAKED COD 

Braised fennel, mussels, shellfish velouté 

POTATO GNOCCHI 

Cep purée, Parmesan velouté, winter truffle 

NORFOLK BRONZE TURKEY WELLINGTON 

Sage, onion and cranberry stuffing, all the trimmings 

SUPPLEMENT

FILLET OF BEEF WELLINGTON

Red wine jus, winter truffle 

 +£15pp

DESSERT 

CLEMENTINE POSSET 
Dark chocolate sorbet (vegan)

BRANDY CRÈME BRÛLÉE 
Orange madeleine

HAZELNUT AND CHOCOLATE DELICE 

ADD-ONS

SEASONAL PRE DESSERT + £5pp

SELECTION OF BRITISH CHEESE + £10pp

KINDLY NOTE THAT A SINGLE SELECTION PER COURSE IS REQUIRED FOR YOUR ENTIRE PARTY. 
DIETARY REQUIREMENTS OR ALLERGIES WILL BE ACCOMMODATED. SHOULD YOU WISH  

TO PRE-ORDER, PLEASE SPEAK DIRECTLY WITH YOUR EVENT PLANNER.

MENU II

Festive
Lunch & Dinner
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3 COURSES - £125 PER PERSON 

ALL MENUS INCLUDE BREAD TO BEGIN, FOLLOWED BY TEA, COFFEE, AND SWEET TREATS TO FINISH

STARTER 

HERITAGE BEETROOT TART 

Goat’s curd, hazelnut dressing 

BAKED ORKNEY SCALLOP 

Lemon, sea herbs, beurre noisette

DUCK LIVER PARFAIT, 

Mandarin, toasted sourdough

MAIN

BEEF WELLINGTON 
Truffle mash, broccoli, red wine jus

PAN ROASTED SEA BASS 
Cauliflower purée, Champagne velouté, sea vegetables 

CELERIAC AND TRUFFLE PITHIVIER 
Tenderstem broccoli, hazelnut dressing

DESSERT 

APPLE MILLEFEUILLE 
Vanilla Ice-cream

CLEMENTINE POSSET 
Dark chocolate sorbet (vegan)

HAZELNUT AND CHOCOLATE DELICE

ADD-ONS

SEASONAL PRE DESSERT  
Included in menu cost as an option

SELECTION OF BRITISH CHEESE + £5pp

KINDLY NOTE THAT A SINGLE SELECTION PER COURSE IS REQUIRED FOR YOUR ENTIRE PARTY. 
DIETARY REQUIREMENTS OR ALLERGIES WILL BE ACCOMMODATED. SHOULD YOU WISH  

TO PRE-ORDER, PLEASE SPEAK DIRECTLY WITH YOUR EVENT PLANNER.

MENU III

Festive
Lunch & Dinner
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MULLED WINE 

Monkey Shoulder 27 

Spices

Orange

Red wine

CADOGAN FIZZ

Belvedere meadowsweet infused 

Demerara / pear / honey cordial 

Chapel Down Brut Reserve

GINGERBREAD OLD FASHIONED

Sir Davis Rye 
Gingerbread biscuit fat washed 

Cinnamon syrup
Vanilla bitters

Cinnamon dust garnish

TOFFEE APPLE MARTINI

Glenfiddich 15y toasted oat infused 
Bramley apple juice

Cocktails

CELEBRATE THE HOLIDAYS IN OUR STORIED TOWNHOUSE
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COCKTAIL MASTERCLASS

Learn the art of mixology and craft 
your own signature festive drinks. 

MOËT HENNESSY WINE TASTING 

Discover an exclusive selection of fine 
wines and champagnes with a private 
tasting hosted by Moët Hennessy.

WREATH MAKING WORKSHOP

Embrace the holiday season with a 
wreath-making workshop hosted by Neill 
Strain Floral Couture. Craft your own festive 
wreath to take home.

FESTIVE BOUQUETS WITH NEILL STRAIN 

Join senior designers from Neill Strain Floral 
Couture for a masterclass in crafting your 
own hand-tied seasonal bouquet. 

Minimum 10 guests, maximum 15 guests 
per session.

CELEBRATE THE HOLIDAYS IN OUR STORIED TOWNHOUSE

Festive Add-ons

CONTACT US TO DISCUSS DETAILS AND PRICING. 
WHILE THE EXPERIENCES LISTED ABOVE ARE SUGGESTIONS, OUR CENTRAL LONDON LOCATION 

ALLOWS US TO CREATE UNIQUE AND MEMORABLE EXPERIENCES TAILORED TO YOUR IDEAS. 
PLEASE REACH OUT IF YOU HAVE OTHER EXPERIENCES IN MIND.



BELMOND.COM/THECADOGAN




