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Exclusive Room Hire

Glass of Prosecco on Arrival

Half a Bottle of Wine Per Person

Christmas Novelties, Table Centrepieces, Table Name Cards and Table Numbers

 Background Music

Still & Sparkling Water

Tea and Coffee with Mince Pies 

All rates are inclusive of VAT at the current applicable rate of 20%
A 12.5% service charge will be applicable 

Three-Course  Sit-Down package price from: £100 
Four-Course  Sit-Down package price from: £110

Christmas Special

(Richmond  Suite  or  Lower  Madison’s)

Meeting Room Package



Starters Mains Desserts

A 12.5% service charge will be applicable 

Berry  Glazed Duck Pâté  Accompanied by
Warm, Spiced  Caramelised  Onion  Chutney,
Toasted Brioche, and  a  Hint  of Cinnamon

or

Festive Poached Pear & Walnut  Salad
Toasted Walnuts, Creamy Blue  Cheese

Crumble, Tender Baby Spinach, All
Finished with a Rich Balsamic  Glaze

or 

Grilled Prawn, Creamy Avocado, Mango
and Fluffy Quinoa Tossed with  Crisp  Greens

and a Zesty  Citrus  Dressing

Roast  Norfolk Turkey  Breast  Served with
Sage and  Chestnut  Stuffing, Chipolatas,
Rosemary  Roast  Potatoes, Glazed  Root

Vegetables, Brussels  Sprouts  and Thyme
Gravy and Cranberry Sauce.

or

Pan-Roasted  Cod  Loin, Crushed New
Potatoes, Pea Purée, Pinot  Grigio Beurre

Blanc
or

Handmade Panzerotti Pasta  Stuffed  with
Spiced Pumpkin and Ricotta, Finished with

Brown Butter, Crispy Sage & Chestnut Shavings

Christmas  Pudding with  Brandy  Sauce
or

Apple  Crumble with Vanilla  Ice Cream
and  Custard  Sauce

or

Velvety White  Chocolate and Raspberry
Cheesecake on a  Crisp Vanilla Biscuit
Base, with a  Seasonal  Berry  Glaze

Christmas Menu



Email us at conference@washington-mayfair.co.uk

or 

Call  us  on  020 7499 7000

or 
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