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CELEBRATE THE CHRISTMAS
SEASON IN STYLE

Join us this Christmas
at The Waldorf Hilton for
a festive celebration to
remember.

Whether it's an intimate occasion for your close friends and
family or a grand celebration with your colleagues, we can help
you devise your perfect event this Christmas so you can simply
relax and enjoy your magical evening.

For further information or to book your Christmas event,
please contact us on +44 (0)20 7836 2400 or email
Christmas.LondonWaldorf@hilton.com
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GRAND CELEBRATIONS

Spacious, elegant and versatile, the Palm Court and
the Adelphi Suite create the perfect environment for
larger dinner parties and festivities.

THE ADELPHI SUITE

With its original marble pillars and glittering chandeliers, the Adelphi Suite
sets a striking scene.

ADELPHI SUITE CAPACITIES

Banquet 380
Dinner Dance 350
Reception 550

THE PALM COURT

Long famous for its opulent architecture and dazzling interior, the Palm Court is
The Waldorf's grand centrepiece ballroom.

The scene of Tango Teas in the 1910s and 1920s, the Palm Court retains an air of
Edwardian elegance and high glamour.

PALM COURT CAPACITIES

Banquet 150
Reception 400

CLICK HERE TO SEE A SAMPLE OF OUR MENU
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INTIMATE OCCASIONS

Turn your small event into a memorable festive occasion
with a welcoming drinks reception and canapés in the
Homage Private Bar followed by a sumptuous banquet in
the Executive Boardroom.

THE EXECUTIVE BOARDROOM

Panelled in rich, dark oak and decorated with classical oil paintings, the Executive
Boardroom offers an elegant ambience.

Perfect for intimate festive occasions, the Executive Boardroom offers a luxurious
look and feel.

EXECUTIVE BOARDROOM CAPACITIES

Banquet 40

Reception 50

HOMAGE PRIVATE BAR

The Homage bar has a timeless charm and acts as a sparkly backdrop to any festive
gathering. With the capacity to entertain up to 50 people the venue feels intimate,
ideal for those cold winter nights.

HOMAGE PRIVATE BAR
Reception 50

CLICK HERE TO SEE A SAMPLE OF OUR MENU




GRAND
CELEBRATIONS

INTIMATE
OCCASIONS

DRINKS
PACKAGES

HOMAGE GRAND
SALON RESTAURANT

__—_’.

NEW YEAR'S EVE

SLEEP IN
STYLE

TERMS AND
CONDITIONS

ARRIVING AT
THE WALDORF HILTON

I e

MENUS

One choice per course, plus vegetarian
option, to be chosen in advance for the

whole group.

For those with special dietary requirements
or allergies who may wish to know about
ingredients used, please ask one of our
team members.

Private occasions finish at 1Tam.

Waldorf salad with honey glazed apple,
sakura cress and berry coulis

Graved lax with honey mustard dressing

and dill, with chicory and sakura cress

Terrine of pheasant and chanterelles,
red onion confit, caramelized pear and
port wine reduction

Smoked duck breast with red cabbage
salad, orange chip, mixed leaves and
forest berry vinaigrette

Bowl food:

Couscous salad with three colour
peppers and coriander

Oxtail ragout with white wine braised
root vegetables

Prawn curry with egg noodles

Turkey ragout with chestnut rice
and berry compote

Pan-fried duck breast with Savoy cabbage,
celeriac mash and star anise jus

Roast turkey stuffed with chestnuts and
sage, cranberries and pomegranate sauce,
Savoy cabbage and Brussels sprouts,
roasted root vegetables

Char grilled beef on yellow lentils with
roasted purple potatoes, green asparagus
and red wine reduction

Monkfish medallion with crispy pancetta, on
peas and tomato puree with chateau potatoes

Cepes risotto with rocket salad, parmesan
flakes, balsamic glaze and truffle oil

£5.00 top up soup options
Cream of Celeriac with white truffle essence

Roasted butternut squash cream, coriander
and glazed carrots

Chicken consommé with thyme profiteroles

Canapés:
Chicken liver praline with pistachio

Smoked salmon on pumpernickel
with dill mustard dip

Goat cheese crostini with chestnuts
and truffle oil

Turkey meatballs with cranberry-star
anise dip

£69.00 per person

Festive plum pudding with brandy anglaise

Sticky date pudding with dark caramel sauce
and vanilla ice cream

Trio of chocolate: chocolate cake, white
chocolate mousse, chocolate ice cream,
red coulis

Fruit of the forest cheese cake with passion
fruit coulis

£5.00 top up sorbet options
Champagne sorbet

Lemon mint sorbet

Passion fruit and mango sorbet

£45.00 per person

Beef-pepper skewers

Monkfish-prawn skewers with rosemary
Breaded mushrooms with sauce tartar
Pate de fruits

Winter truffles

Almond sweet pastry with orange mousse

Minced pies
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Get the party started by pre-ordering a drinks package for your

INTIMATE _ S NP : event and take advantage of our early bird offers.
OCCASIONS — "

10% off bottles of house red and white wine when ordered at least 28 days prior to your event

Unlimited package. Enjoy 1, 2 or even 3 hours of unlimited house red and white wine, beer and
soft drinks for your guests for only £25.00 per person, per hour”

Jugs of cocktails. Choose from:

Christmopolitan - Vodka, cranberry juice, Cointreau & lime juice

HOMAGE GRAND
SALON RESTAURANT

NEW YEAR'S EVE

Santa’s choc orange treat - Vodka, Chocolate Schnapps & orange juice

Waldorf wonderland - Bacardi Rum, grenadine, sugar syrup & lime juice

Or how about something to warm you up on arrival? Try Mulled Wine or Christmas Pimms made
with fresh berries and apple juice.

All above would be served in 1L jugs, priced at £35.00 per jug™ — receive 10% discount if you
pre-order 10 jugs or more.

SLEEP IN
STYLE

TERMS AND
CONDITIONS

ARRIVING AT
THE WALDORF HILTON

More cocktails available upon request — prices may vary.

*must be confirmed 7 days prior to your event date
**Serves approximately 5 glasses
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HOMAGE GRAND SALON RESTAURANT

You don't have to be a part of
a private function to enjoy our
sensational seasonal menus.
Book a table throughout
December and enjoy a festive
get-together with friends and
family in the glamorous and
laid back environment of the
Homage Grand Salon.

Lunch: 3-course menu from £29.00 per person
Dinner: 3-course menu from £39.00

per person, including half a bottle of wine

and half a bottle of mineral water

Lunch served: 12.00pm - 3.00pm
Monday to Friday only

Dinner served: 5.30pm — 10.00pm
Monday — Sunday

DECEMBER FESTIVE MENUS

Parsnip and apple soup and chorizo chips (veg. option is with candid parsnip) or

Grilled sardine on a Mediterranean blunar bread and tomato sauce or

Terrine of pheasant and chanterelles, red onion confit, caramelized pear and port wine reduction or

Warm goats cheese, tian of potato and black olives, hollandaise sauce

Monkfish with crispy pancetta, on peas and tomato puree with chateau potatoes or

Roast turkey stuffed with chestnuts and sage, cranberries and pomegranate sauce, Savoy
cabbage and Brussels sprouts, roasted root vegetables or

Lamb cannon with dumpling minted jus, beetroot potato purée and julienne of snow peas or

Pumpkin pie with blue cheese and walnut dressing

Festive Plum pudding with brandy Anglaise or
Chocolate trio with raspberry compote or
Blackcurrant cheese cake with winter berries or

Cheese platter

CHRISTMAS DAY

Lunch served: 12.00pm — 3.00pm
Dinner served: 5.30pm - 10.00pm

CHRISTMAS DAY LUNCH AND DINNER MENU

Pumpkin short and salmon caviar

Rabbit ballontine with baby carrots, leak and truffle stuffing, watercress salad
with port wine vinaigrette

Grilled Black Cod with orange, shallot and olive Lyonnais and sautéed seaweed and spinach

Cardamom and lime sorbet

Roast turkey stuffed with chestnuts and sage, cranberries and pomegranate sauce,
Savoy cabbage and Brussels sprouts, roasted vegetables

Glihwein poached pear and festive plum pudding with cinnamon cream

£79.00 per person

\egetarian options are available upon request
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NEW YEAR'S EVE CELEBRATIONS

Revisit a bygone era of glamour and sophistication in the
breathtaking Palm Court this New Year's Eve.

Enjoy a glass of Champagne on arrival, relish in the background
music provided by our jazz quartet and make the most of this
magical evening.

NEW YEAR’'S EVE MENU

Oyster tempura and ginger vinaigrette

Foie Grass parfait with Sauterne jelly, apple chips and brioche and ginger toast

Pan fried scallops, plum chutney, pea and carrot puree and beetroot reduction

Orange and Campari sorbet

Buccleuch beef fillet and its oxtail with wild mushrooms, roesti potatoes and confit of shallots

Duet of port wine parfait with cacao nibs, almond sesame tuile
and dark chocolate mousse with mango coulis

£129.00 per person

Till 01.00am
Vegetarian options are available upon request
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For further information
or to book your Christmas
event, please contact us on

NEW YEAR'S EVE
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CHRISTMAS 2011
TERMS AND CONDITIONS

These conditions apply to all guests attending Christmas programme events (“Event”).
All Events are subject to availability.

All provisional Christmas programme bookings must be confirmed within 7 days of booking
and a deposit of £10.00 per person is payable with confirmation. For Christmas Day and
New Year's Eve, full prepayment is required at the time of booking. Only applicable for
shared Christmas Lunches/Dinners.

All bookings must also be accompanied by a signed booking form and any bookings not
confirmed after 7 days will be released without further notification.

All balances must be paid in full prior to Friday 21st October 2011, with the exception of
any bookings for events held in January 2012, which must be paid by Friday 25th
November 2011. All bookings made after these dates must be paid in full within 7 days of
booking or, if the booking is less than 7 days from date of the Event, payment in full is
required immediately. Only applicable for shared Christmas Lunches/Dinners.

For private functions, the standard Terms and Conditions for Conference & Events apply.

The rate for the Event and any accommodation shall be the rate detailed in the confirmation
of booking supplied by the hotel which may be sent by fax, post or email. Children are
charged at full rates.

All prices shown are inclusive of VAT, but may be subject to any other relevant taxes/ levies
at the current prevailing rate in force on the date of the Event. Prices advertised are subject
to change prior to booking.

Except as set out below, we regret that all payments received, including deposits,
are non-refundable and non-transferable.

10.

11.

12.

13.

14.

15.

16.

17.

18.

We regret that should your party size decrease in numbers, payments (including deposits)
cannot be offset against food, beverage or accommodation.

If the final amount is not settled in advance (see terms in clause 5 above) the hotel
reserves the right to cancel the booking.

In the unlikely event that the hotel is obliged to cancel the Event, all monies will be
refunded or an alternative date or location will be offered (at the hotel’s discretion), without
any further liability to the hotel or Hilton.

Special requests (e.g. dietary requirements) must be made known to the hotel at least 10
days before the Event.

No additional food or beverage of any kind is permitted into the hotel by party organisers
or guests.

All data and information relating to guests is subject to the Privacy Policy set out in full on
the Hilton website.

Hilton and/or the hotel will endeavour to ensure that all the information and prices are
accurate both on Hilton's websites and in its brochures. However occasionally errors occur
and Hilton and/or the hotels reserve the right to correct prices or other information in such
circumstances. If a booking has already been made, the hotels are entitled to cancel the
booking without liability.

These conditions shall be governed by English law and the courts of England will have
exclusive jurisdiction of the English courts.

Any accommodation booked shall be subject to our hotel booking terms and conditions
(available at hilton.co.uk)
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Arriving at The Waldorf Hilton

By car

From the North (M1) for Central London and West End, head
east on The Strand followed by north on Aldwych. From the
South (A32) for Central London and West End, cross Waterloo
Bridge and head north on Aldwych.

By train

The Waldorf Hilton is a 5 minute walk from Covent Garden
and Temple tube stations and 10 minutes walk from
Charing Cross train station.

@

The Waldorf Hilton

TRAFALGAR
SQUARE

The Waldorf Hilton
Aldwych | London | WC2B 4DD

tel: +44 (0)20 7836 2400
fax: +44 (0)20 7836 7244

email: Christmas.LondonWaldorf@hilton.com

waldorfhilton.co.uk
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