Christmas Celebrations 2021

IT’S THE MOST WONDERFUL TIME OF THE YEAR
Nestled in the heart of St James’s and hidden away in
a cul-de-sac, DUKES LONDON is looking forward to
welcome you this festive period.
When it comes to the classic Christmas, we stay true to
our British Traditions. With every detail, we capture the
magic of this special time: individually designed rooms
and suites, fragrantly pleasing mulled wine, carefully
crafted mince pies, decadent champagne and
beautifully created food, not forgetting our legendary
Martinis.
The team and I look forward to welcoming you this
Christmas in your London home away from home.

Paul Skinner
General Manager

OUR CHRISTMAS CELEBRATION PACKAGES

The Ultimate
pre - Christmas
break

Christmas
Sparkle
Package

Arrive to mulled wine and mince pies
3 course dinner in our Great British Restaurant, half a
bottle of wine per person and coffee
Full English Breakfast is served in GBR
Available 29th Nov- 31st Dec from £230 per person or £460
based on double occupancy (available Tuesday through
Saturday)

Our mulled wine or delicious hot chocolate will put you in good
spirits before you proceed to your event. On the following day,
enjoy a sumptuous Full English Breakfast before you have a
fantastic Christmas break.
Available 13th - 30th December from £315.00 per room night

Christmas
Family
Package

Book a One Bedroom Family suite to enjoy Christmas with your
loved ones. Each morning enjoy a family breakfast and a
personal butler at your service. Our team of concierge is
looking forward to organising your various family activities for a
child friendly and stress free experience
Available 22nd - 30th December from £804.00 per room night
(2 adults and up to 2 children under 12 years old)
All prices are inclusive of VAT. Terms and Conditions apply.

GBR Festive Menu

Available from 22nd November - 24th December 12pm - 10pm
2 courses £28.50pp
3 courses £35.50pp
3 course with a half-bottle of wine and coffee for £49.00pp
Starter
Jerusalem artichoke soup, woodland mushroom toast, winter truffle
~
Roasted onion squash, English burrata, toasted pumpkin seeds, ruby kale
~
Confit duck scotch egg, curried mayonnaise, apricot relish, coriander
Main
Norfolk bronze Turkey Ballotine, roasted chestnuts, Brussel sprouts, confit
swede and sage
~
Isle of gigha halibut, potato, salsify and clam broth
~
Three grain risotto, charred leeks, chestnut mushroom broth
Dessert
Clementine cheesecake, lemon and thyme ice cream
~
Dark chocolate tart, hazelnut sorbet, salted popcorn, caramel sauce
~
Cropwell & bishop stilton, fig relish, seeded crackers

Not available on 25th, 26th, 27th & 31st December
GBR is closed Mondays & Sundays. On 24th December, the last order is 9pm.
Please note a credit card will be required to guarantee your booking. Our A La Carte is also available
All prices are inclusive of VAT and a discretionary service charge of 12.5% will be added to your bill.

Christmas Day Lunch
25th December from 12.30pm to 2.30pm
£150.00 per adult
Inclusive of a welcome cocktail on arrival

Jerusalem artichoke soup, roasted hazelnuts , winter truffle
~
Duck rillettes, duck liver parfait , burnt onion, brioche
~
Loch Duart salmon, roasted cauliflower, curried apple, sultana
~
Norfolk bronze turkey, ‘All the festive trimmings to include’
Pigs in blankets , chestnut roasted sprouts , apricot & sage farce, cranberry sauce
~
Christmas pudding, Brandy custard, spiced plum compote
~
Warm mince pies

We also have private dinning rooms available.
Please note that we require a deposit of £150pp at the time of booking to guarantee the booking.
Full refund given if cancelled 7 business days prior. GBR will be closed on Christmas Day from 5pm.
Children menu & vegetarian menu available on request. Please do let us know of any dietary requirements
All prices are inclusive of VAT and a discretionary service charge of 12.5% will be added to your bill.

Boxing Day Brunch
26th December in GBR
Available from 12pm to 2.30pm

£49 per person inclusive of a glass of Proseco on arrival
From the buffet
Venison and black pudding Scotch eggs, honey mustard
Maple and rosemary glazed turkey breast, cranberry sauce
Salt baked beetroot, goat’s cheese and hazelnut salad
Grilled Gem hearts, crumbled feta, pickled shallot salad
Honey mustard slaw
Cured and Smoked fish
Smoked salmon, smoked haddock rillettes, smoked trout
~
Baked vanilla cheesecake, Bramley apple and blackberry compote
Chocolate brownie and cherry trifle
Stilton cheese, fruit chutney and oat cakes

Main course
Eggs benedict, Black combe ham, hollandaise, toasted muffin
~
Turkey & stuffing short crust pie, tarragon mashed potatoes
~
Smoked salmon Kedgeree
~
Roasted broccoli, goats’ cheese, potato omelette

GBR will be closed on Boxing Day from 5pm.
Please note that we require a deposit of £49pp at the time of booking to guarantee the booking.
Full refund given if cancelled 7 business days prior.
Children menu & vegetarian menu available on request. Please do let us know of any dietary requirements
All prices are inclusive of VAT and a discretionary service charge of 12.5% will be added to your bill.

New Year's Eve Menu
Three seatings: 6pm, 8:30pm and 10pm
£99 inclusive of a glass of Proseco

Pressed ham hock, roasted langoustines, granny smith apple, salt baked celeriac
Or
Gin cured salmon, pickled fennel , dill , soured cream, crab
Or
Butternut squash, roasted squash, goats curd, pumpkin seeds, thyme
~
Line caught Cornish sea bass, Brussel sprouts , black quinoa, crab bisque
Or
Grass fed beef fillet, braised short rib, chervil root, winter truffle potatoes
Or
Charred cauliflower, cauliflower steak, apple puree, blue cheese, potato dumplings
~
Chocolate fondant, clementine puree, chocolate sorbet, salted hazelnuts
Or
Passion fruit cheesecake, coconut ice cream, toasted oats and honey crumble

All prices are inclusive of VAT and a discretionary service charge of 12.5% will be added to your bill.
Please note that we require a deposit of £99pp at the time of booking to guarantee the booking.

New Year's Day Brunch
Seatings available from 12pm to 2.30pm

£49 per person inclusive of a glass of Proseco

From the buffet
Leek, mustard & maple scotch eggs
Orange & thyme glazed gammon, cranberry sauce
Cured and Smoked fish, smoked salmon, smoked haddock rillettes, smoked trout
Potato, soured cream, chive salad
Beetroot, lemon oil, hazelnut, goats cheese
Honey mustard slaw
~
Baked vanilla cheesecake
Bramley Apple and blackberry compote
Chocolate brownie and cherry trifle
Stilton cheese, sticky fig relish, malt loaf, seeded crackers
Main course
Eggs benedict, black combe ham, hollandaise, toasted muffin
~
Chicken Kiev, winter truffle mash
~
Smoked salmon Kedgeree
~
Roasted broccoli, goats’ cheese omelette

Please note that we require a deposit of £49pp at the time of booking to guarantee the booking.
Full refund given if cancelled 7 business days prior. See T&C conditions
Children menu & vegetarian menu available on request. Please do let us know of any dietary requirements
All prices are inclusive of VAT and a discretionary service charge of 12.5% will be added to your bill

Festive Afternoon Tea Menu
Available from 22nd Nov – 2nd Jan from Monday to Sunday 12pm – 5pm

Festive Afternoon Tea for £39.00pp
Festive Afternoon Tea with Champagne for £49.00pp
Festive MarTEAni Afternoon Tea for £53.00pp

Selection of Finger Sandwiches
Orange & maple glazed turkey – sage & onion stuffing on white bread
Baked ham – Montgomery cheddar – fig relish on granary bread
Severn & wye smoked salmon – soured cream – on beetroot bread
Cream cheese – ginger pickled cucumber on onion bread
Festive cakes and treats
Cranberry & apricot scones & Plain scones
Freshly baked daily by our pastry chef
Clotted cream, plum jam

Please note that we have 4 seating: 12pm, 2pm, 4pm & 5.45pm. We allow a seating time of 1h45 per party
Parties larger than 6 people will be accommodated in GBR for a more spacious sitting area
Please note a credit card will be required to guarantee your booking.
All prices are inclusive of VAT and a discretionary service charge of 12.5% will be added to your bill.

Celebration Time
Available from 12th November - 24th December

Canapés £34pp.
Includes a glass of bubbles upon arrival
(minimum of 8 people)

Selection of 5 from below
Goat’s cheese – sultana – broccoli couscous
Spinach and curried potato samosa – smokey aubergine
Gougere – winter truffle cream cheese
Coronation chicken – apricot - coriander
Beetroot cured salmon – cream cheese – salmon caviar
Venison and black pudding sausage roll – red onion chutney
Smoked trout and horseradish pate – chili and lime pickled cucumber
Mince pies
Champagne chocolate truffles
Vanilla – rum dark chocolate truffles

All prices are inclusive of VAT and a discretionary service charge of 12.5% will be added to your bill.
Please note a credit card will be required to guarantee your booking. Room hire might apply.
For further information or to make a booking, please contact our Events Team
by phone on +44 (0) 207 318 6574 or by email at events@dukeshotel.com.

Enjoy your own
Private Lunch or Dinner Party
Available from 12th November – 23rd December 2021
£49pp
(minimum of 8 people)
Chicken and black pudding terrine, artichoke hearts, hazelnuts, liver parfait
OR
Grilled radicchio salad, baked goats cheese, roasted walnuts, pickled celery, sultana (v)
~
Roast turkey, ‘All the festive trimmings to include’
Pigs in blankets, roasted root vegetables, apricot & sage farce, cranberry sauce
OR
Charred cauliflower, cauliflower steak, apple puree, blue cheese, potato dumplings
~
Plum pudding, iced parfait, spiced plums, ginger crumble
~
Warm mince pies

All prices are inclusive of VAT and a discretionary service charge of 12.5% will be added to your bill.
Please note a credit card will be required to guarantee your booking. Room hire might apply.
For further information or to make a booking, please contact our Events Team
by phone on +44 (0) 207 318 6574 or by email at events@dukeshotel.com.

The Perfect Christmas Gift
Find the perfect gift for a unique experience at
DUKES LONDON from our selection of gift vouchers.
Afternoon Tea
Cocktails at DUKES Bar
SPA Treatments
Overnight stay
Monetary Gift Vouchers
For further information, please contact our reception
by phone on +44 (0) 207 4914840 or by email at reception@dukeshotel.com.

SEASONS GREETINGS
FROM
THE DUKES LONDON FAMILY
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