
Christmas at The Kensington Hotel
Warm and welcoming, the Kensington Hotel is perfect for the festive season. Beautiful décor, 

timeless elegance and a warm festive ambience make The Kensington Hotel an ideal choice for 

your Christmas celebrations.

 

Whether you are planning an intimate dinner or a large party sparkling with festive spirit 

Aubrey Restaurant can serve you a range of sumptuous dishes for an outstanding and 

delectable Christmas experience. Aubrey Restaurant is ideal for private parties up to 100 or 

enjoy exclusive hire of the Private Dining Room for up to 30. The Kensington Hotel can tailor 

make Christmas celebration packages for you, including Champagne receptions or musical 

entertainment.

 

The sophisticated surroundings of Aubrey make it a great place to enjoy a special and 

memorable meal this Christmas or New Year’s Eve. To place a booking or for more information 

please contact us on +44 (0)20 7589 6300 or at Aubrey@doylecollection.com



Available from 1st December to 30th December 2011
Christmas Afternoon Tea £25.00
Christmas Champagne Afternoon Tea £32.00

Christmas Afternoon Tea 

Sandwiches
•	 Roast turkey with chestnut stuffing and 

cranberry sauce
•	 Cucumber and chive cream cheese
•	 Honey roast ham with wholegrain mustard 

mayonnaise
•	 Smoked salmon and lemon crème fraiche
•	 Egg mayonnaise with mixed cress

Sweet Selection
•	 Mini mince pies
•	 Winter fruit crumble
•	 Toffee, dates and pecan slice
•	 Apple and cinnamon cake
•	 Macaroon

Home Made Scones
•	 Warm home made plain and raisin scones
•	 Cornish clotted cream
•	 Lemon and passion fruit curd
•	 Home made strawberry and rose petal jam

Available from 1st December to 30th December 2011 - Three course set menu with mulled 
wine on arrival, tea, coffee and petit fours  (Private group bookings) £35.00

Festive Set Menu 

Inclusive of a selection of coffee or tea and 
Valued Added Tax

Starters
•	 Traditional smoked salmon with shallots, 

capers, crème fraiche and brown bread and 
butter

•	 Confit chicken and leek terrine with sour 
dough toast and mulled wine chutney

•	 Leek and potato soup with crispy leeks and 
chive oil

•	 Peppered goat’s cheese with beetroot and 
rocket salad, mustard dressing

•	 Smoked breast of duck, celeriac salad, pear 
compote

Main Courses
•	 Traditional roast turkey with chestnut and 

cranberry stuffing and all the trimmings
•	 Breast of pheasant, confit leg hash, braised red 

cabbage, celeriac puree, juniper jus
•	 Pan fried fillet of cod, potato and spring onion 

cake, wilted spinach,whole grain mustard sauce

•	 Sirloin of beef, fondant potato, creamed 
Brussels sprouts, confit root vegetables, red 
wine jus

•	 Butternut squash and parmesan risotto cake, 
caramelised root vegetables, basil cream sauce

Desserts
•	 Pear tarte tatin, cinnamon ice cream
•	 Christmas pudding with brandy custard
•	 Chocolate crème Brule, rum and raisin 

ice-cream
•	 Baked vanilla cheese cake, raspberry jelly, lime 

sorbet
•	 “Best of British” cheese selection served with 

grapes, quince jelly, celery and Scottish oat 
cakes



Available from 1st December to 30th December 2011

Festive Canapé Menu

Cold Bites £2.50
•	 Smoked salmon blini with horseradish crème 

fraiche
•	 Venison carpaccio with chestnut puree
•	 Turkey and pancetta roulade with sage and 

onion stuffing and cranberry compote
•	 Wild mushroom brioche croute with truffle 

crème fraiche

Hot Canapés £3.50
•	 Mini Yorkshire pudding with roast beef
•	 Cumberland sausage and mustard mash
•	 Spiced crab fish cake with sweet chilli sauce
•	 Mini stilton and leek tart

Sweet Treats £3.00
•	 Mini mince pies

Available from 1st December to 30th December 2011
Three course set menu £29.50

Festive Set Menu 

Starters
•	 Traditional smoked salmon with shallots, 

capers, crème fraiche and brown bread and 
butter

•	 Confit chicken and leek terrine with sour 
dough toast and mulled wine chutney

•	 Leek and potato soup with crispy leeks and 
chive oil

•	 Peppered goat’s cheese with beetroot and 
rocket salad, mustard dressing

•	 Smoked breast of duck, celeriac salad, pear 
compote

Main Courses
•	 Traditional roast turkey with chestnut and 

cranberry stuffing and all the trimmings
•	 Breast of pheasant, confit leg hash, braised red 

cabbage, celeriac puree, juniper jus
•	 Pan fried fillet of cod, potato and spring onion 

cake, wilted spinach,whole grain mustard sauce

•	 Sirloin of beef, fondant potato, creamed 
Brussels sprouts, confit root vegetables, red 
wine jus

•	 Butternut squash and parmesan risotto cake, 
caramelised root vegetables, basil cream sauce

Desserts
•	 Pear tarte tatin, cinnamon ice cream
•	 Christmas pudding with brandy custard
•	 Chocolate crème Brule, rum and raisin 

ice-cream
•	 Baked vanilla cheese cake, raspberry jelly, lime 

sorbet

•	 “Best of British” cheese selection served with 
grapes, quince jelly, celery and Scottish oat 
cakes



Available from Sunday 25th of December 2011 - Live entertainment by Darren James: 
Solo and Michael Buble tribute act - Three course set menu £52.00

Christmas Day 

Starters
•	 Traditional smoked salmon with shallots, 

capers, crème fraiche and brown bread and 
butter

•	 Chicken liver and fois gras parfait with port 
jelly, sour dough toast and grape chutney

•	 Roasted butternut squash soup with apples, 
bacon and roasted chestnuts

•	 Peppered goat’s cheese with beetroot and 
rocket salad, mustard dressing

•	 Kensington fish and crab cake, spiced tomato 
salsa and baby cress

Main Courses
•	 Traditional roast turkey with chestnut and 

cranberry stuffing and all the trimmings
•	 Fillet of Balmoral venison Wellington braised 

red cabbage, celeriac puree, juniper jus

•	 Pan fried fillet salmon, potato and crab 
croquettes, wilted spinach, lobster sauce

•	 Roast sirloin of beef, Yorkshire pudding and 
traditional accompaniments

•	 Wild mushroom, spinach and parmesan risotto 
cake, caramelised root vegetables, basil cream 
sauce

Desserts
•	 Pear tarte tatin, cinnamon ice cream
•	 Christmas pudding with brandy custard
•	 Winter berry crumble with vanilla custard
•	 Banana and sultana bread and butter pudding 

with caramel ice-cream
•	 “Best of British” cheese selection served with 

grapes, quince jelly, celery and Scottish oat 
cakes

Available from Saturday 24th of December 2011
Live entertainment - Three course set menu including mulled wine on arrival £45.00

Christmas Eve 

Starters
•	 Traditional smoked salmon with shallots, 

capers, crème fraiche and brown bread and 
butter

•	 Confit chicken and leek terrine with sour 
dough toast and mulled wine chutney

•	 Peppered goat’s cheese with beetroot and 
rocket salad, mustard dressing

•	 Leek and potato soup with crispy leeks and 
chive oil

•	 Smoked breast of duck, celeriac salad, pear 
compote

Main Courses
•	 Traditional roast turkey with chestnut and 

cranberry stuffing and all the trimmings
•	 Pan fried fillet of cod, potato and spring onion 

cake, wilted spinach, whole grain mustard 
sauce

•	 Breast of pheasant, confit leg hash, braised red 
cabbage, celeriac puree, juniper jus

•	 Sirloin of beef, fondant potato, creamed 
Brussels sprouts, confit root vegetables, red 
wine jus

•	 Butternut squash and parmesan risotto cake, 
caramelised root vegetables, basil cream sauce

Desserts
•	 Christmas pudding with brandy custard
•	 Chocolate crème Brule, rum and raisin 

ice-cream
•	 Baked vanilla cheese cake, raspberry jelly, lime 

sorbet
•	 Pear tarte tatin, cinnamon ice cream



To place a booking or for more information
please contact us on +44 (0)20 7589 6300 or at 
Aubrey@doylecollection.com

The Kensington Hotel
109-113 Queen’s Gate
South Kensington
London SW7 5LR

Tel +44 (0)20 7589 6300
Fax +44 (0)20 7581 1492
Email kensington@doylecollection.com
www.doylecollection.com/kensington

All menu prices are inclusive of VAT  
Please provide any allergy or dietary requirements upon booking
Bookings confirmed before October 31st will receive 10% on food.

Available from Saturday 31st of December 2011 - Live Entertainment - Four course 
set menu £64.00 including mulled wine on arrival and a glass of Champagne for 
midnight toast

New Year’s Eve

•	 Seared scallops, chorizo, white beans
•	 Gin and tonic sorbet
•	 Roasted fillet of venison, braised Savoy cabbage, 

fondant beetroot, chestnut potato fritter and 
smoked bacon jus

Or

•	 Fillet of monkfish with pancetta, spring onion 
risotto cake,baby leeks and brown butter

•	 Chocolate and pistachio mousse, glazed 
cherries and homemade cherry sorbet

•	 Tea or Coffee with Petit Fours


