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A NOTE TO GUESTS

WARMLY 
 
 

Russell Platt 

GENERAL MANAGER

THERE’S NO PLACE QUITE LIKE THE CADOGAN FOR CREATING 
CHERISHED MEMORIES WITH FAMILY, FRIENDS, AND 

COLLEAGUES. WHETHER IT’S A COZY 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.

©



‘TIS THE SEASON FOR CELEBRATION 
WITH THOSE WHO MATTER MOST.

h
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Celebrate the  
Festive Season

CELEBRATE THE MAGIC SEASON AT THE CADOGAN

NESTLED WHERE CHELSEA, BELGRAVIA, AND KNIGHTSBRIDGE 
MEET, THE CADOGAN OFFERS A WELCOMING AND ICONIC 

SETTING FOR WINTER CELEBRATIONS IN LONDON. 

/

WITH BEAUTIFUL INTERIORS AND A STORIED PAST, THE CADOGAN BLENDS 
SEASONAL DELIGHTS, A CHARMING ATMOSPHERE, AND ATTENTIVE SERVICE  

TO CREATE AN ELEGANT AND MEMORABLE FESTIVE GATHERING. 

WHETHER YOU’RE PLANNING A COZY PRIVATE DINNER, A COCKTAIL RECEPTION,  
OR A FESTIVE AFTERNOON TEA EXPERIENCE, THE CADOGAN BRINGS  

A TOUCH OF SEASONAL MAGIC TO EVERY OCCASION.
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Spaces for 
Every Occasion

CELEBRATE THE MAGIC SEASON AT THE CADOGAN

THE LOUNGE

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

Accommodates 30-50 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 50 seated or 85 standing guests.

THE LALEE

Host your event within a semi-private section 
of The Cadogan’s signature restaurant. 

The LaLee is ideally suited for groups of 10 to 
20, offering a sophisticated dining experience
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Enhance Your  
Event with Bespoke      

   Experiences

CELEBRATE THE MAGIC SEASON AT THE CADOGAN

THE DEDICATED EVENTS TEAM AT THE CADOGAN 

 IS AVAILABLE TO ENSURE A SEAMLESS EVENT EXPERIENCE. 

Explore these “add-on” options to surprise and delight your guests:

WREATH MAKING

Engage in a festive wreath-making workshop 
led by Neill Strain Floral Couture.

SCENT EXPERIENCES

Discover the world of fragrance through 
candle-making and personalised scent creation.

COCKTAIL MASTERCLASS

Learn the art of mixology with an interactive 
cocktail masterclass. 

Discuss these options further with the events 
team to tailor your unique celebration.

/

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.



SAVOUR THE SPIRIT OF THE SEASON

h

From festive feasts to delightful cocktail creations, let us craft an 
unforgettable culinary experience for your cherished gatherings.  

Available Monday 15th November until Saturday 30th December. 
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CANAPÉS

SMOKED SALMON & DILL BLINIS

CRAB & APPLE TARTLET

HONEY & MUSTARD GLAZED PIGS IN BLANKETS

GRILLED TIGER PRAWN, SPICED SOY GLAZE

3 canapés £18 | 4 canapés £24 | 5 canapés £30

3

STARTERS

ROAST SCALLOPS 
cauliflower purée, seaweed sauce

BEEF TARTARE 
confit egg yolk, sourdough crisps

CORNISH CRAB 
smoked salmon, cucumber and horseradish  

ARTICHOKE TRUFFLE SALAD (V+)

/

MIDDLE COURSE

LOBSTER 

carrot, lemongrass, ginger  
(£10pp supplement)

BUTTERNUT SQUASH TORTELLINI 

pecorino, truffle   

h

MAIN COURSE

ROASTED BRONZE TURKEY 

glazed carrots, roast potatoes, pigs in blankets, cranberry sauce  

ROASTED TURBOT 
cauliflower, leek, Champagne sauce

MUSHROOM RISOTTO 

crispy oyster mushroom, romanesco, baby onions   

BEEF FILLET 
celeriac & truffle purée, glazed carrot, sprout tops 

(£10pp supplement)

3 COURSE MENU £95 | 4 COURSE MENU £115 | 5 COURSE MENU £130

Festive Menu
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DESSERTS

HOMEMADE CHRISTMAS PUDDING, BRANDY SAUCE  

BUCHE DE NÖEL

CHESTNUT MONT BLANC  

BLACK FOREST GATEAU 

1

TEA, COFFEE & MINCE PIES 

©

ADDITIONAL CHEESE COURSE 
3 cheeses £15pp | 5 cheese £25pp

l

ENHANCE YOUR OCCASION 
 

Mulled wine from £15 per glass 
Mocktail £18 per glass
Cocktail £22 per glass
Bubbles £20 per glass

Entertainment and flowers prices available upon request  

Festive crackers, personalised place cards and menus are coordinated with our on-site event planner



BELMOND.COM/THECADOGAN


