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JOIN THE
FESTIVITIES
AT
ST MARTINS
LANE

Whether you're planning
to gather family, friends, or
colleagues for a delicious
seasonal feast, host an intimate
celebration in The Den, or
throw a truly decadent party in
our Studios, we have the perfect
space to bring your festive
vision to life.




MAKE IT ONE
TO REMEMBER

Parties at St Martins Lane tend to
be talked about and no time more
so than at Christmas. Make yours
one of them.

From elegant gatherings to lively
celebrations, each space offers its
own distinctive setting, paired
with menus crafted by our chefs
and cockeails designed to keep the
party flowing.
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Welcome to The Den -
modern gathering place and
compression zone where you
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BLIND SPOT
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hand to welcome
1¢ space for private
si gnature cockeails
s inspired by the

ient tea trade.




allowing y
style wit

This brigh i
with nat
to floor-t




-£80 pp

«  Glass of sparkling wine on arrival
« Four canapés per person

+  Three bowl food dishes per person
« Half bottle of wine per person

+  Atmospheric lighting and music

+ Dedicated event planner




Three hours free flowing Prosecco,

wine, beer and soft drinks

Four canapés per person

Three bowl food dishes per person
Atmospheric lighting and music

Dedicated event planner




FESTIVE
DINING |
EXPERIEIN

-£140 pp

»  Glass of sparkling wine on arrival
« Two canapés per guest

« Three-course lunch or dinner

- Half a bottle of wine per guest

«  Still or sparkling water per guest
+ Elegant table styling

»  Atmospheric lighting and music

+ Dedicated event planner



FESTIVE CANAPE
MENU

COLD

Salmon tataki, wasabi emulsion, caviar
Crab, beetroot tart, spiced avocado
Ham hock, piccalilli, crackling

Roast beef, Yorkshire pudding, horseradish

cream
Parmesan sablé, truffle cream, pickled girolles
HOT
Turkey sliders, cranberry sauce, brioche
Pigs in blankets, honey mustard
Basil prawn, nori sausage roll
Smoked haddock tart, lemon cream
Gnocchi, tomato, mozzarella, pesto
DESSERT
Mini mince pies, brandy cream

Chocolate doughnut, cinnamon sugar



Please select one dish per course to be served for the whole group.
A selection menu is available for groups up to 40 with a £10 supplement per person.
Pre-order is essential.

STARTERS
Pumpkin soup, chestnut crumble, sage foam
Salmon, butter poached, mooli, charred cucumber
Pheasant & wild boar terrine, quail egg, fig compote, brioche
MAINS
Barley risotto, beetroot, aged Parmesan, molasses
Turbot, soft herb crust, artichoke purée, crosnes
Roast turkey, miso glazed parsnip, Brussels tops, cranberry gel
DESSERTS
Christmas pudding, brandy anglaise, pain d’épice
Chocolate parfait, caramel, cherry, winterberry sorbet

Selection of English cheeses, quince jelly, charcoal crackers






When the glasses are empty and the
playlists wind down, there’s no need to
head home. Just head upstairs.

Our rooms and suites feel like a

backstage pass to your own private
escape. Mood lighting, city views, deep
bathtubs, and cloud-soft linens that
tempt you to cancel the morning.

It’s everything you need to wind down,

keep the night going, or both.

Speak to a member from our events
team for more details.




1440207300 5542 j ll
St Martin’s Lane, Covent Ga
London, WC2N 3HX
stmartinslanehotel.com
@stmartinslanesocial

ST MARTINS LANE

LONDON



