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C H R I S T M A S  C A N A P É S

4 canapés for £16 | 6 canapés for £24 | 8 canapés for £32

COLD CANAPÉS

Kiln hot smoked salmon with herbs, crème fraiche and capers on crouton

Smoked duck with plum chutney and pecorino on toast

Seared tuna with wasabi cream and rice cracker

Roasted beetroot tartare with goats cheese mousse and candied walnuts

Dorset crab with daikon and apple tostada

H O T  C A N A P É S

Wild mushroom arancini with truffle aioli

Smoked cheese croquettes with cranberry sauce

Kensington mini Beef Sliders with pickled red onion & Mayfield Swiss cheese

Crayfish tempura with nori and crispy shoestring potato

Maple glazed pigs in blankets

Pork sausage rolls with cinnamon apple purée

S W E E T  C A N A P É S

Mini crème brûlée

Hazelnut Paris Brest

Rum orange cannelle

Pistachio Madeleines

V - vegetarian, VE - vegan, GF - gluten free, V/VE - vegan upon request
Some of our dishes contain allergens. If you or a member of your party require further information relating 

to allergens, please ask your server for a copy of our allergens menu which contains a full listing of our
dishes, and itemises the allergenic ingredients of each where applicable. All prices inclusive of VAT.



C H R I S T M A S  B O W L  F O O D
£9 per bowl

C O L D
Crispy duck salad with endive,

pomegranate & shallots

Classic Atlantic prawn cocktail
with baby gem & marie rose

Beluga lentil Superfood salad
with roasted red pepper & courgette VE

Chapel & Swan smoked salmon salad with freekeh,
pomegranate, sundried tomatoes, feta & dill 

H O T
Pork belly

with miso sweet potato and brussels sprouts 

Sticky honey & garlic beef
with pilaf rice

Seared hand dived scallops
with saffron potatoes gratin

Wild mushroom and truffle risotto
with tarragon & parmesan crisp

Spiced tofu
with curried lentil and cauliflower, harissa oil, coriander

D E S S E R T
Coconut Panna cotta with mango and passion fruit VE

Seasonal Crème brûlée

Classic Tiramisu

V - vegetarian, VE - vegan, GF - gluten free, V/VE - vegan upon request
Some of our dishes contain allergens. If you or a member of your party require further information relating 

to allergens, please ask your server for a copy of our allergens menu which contains a full listing of our
dishes, and itemises the allergenic ingredients of each where applicable. All prices inclusive of VAT.



C H R I S T M A S  M E N U
£80 per person

Please choose one dish per course

S T A R T E R S
Shallot tarte tatin

with goats cheese crumble & rocket V

Gin & beetroot cured gravlax
with pickled fennel & Clementines

Festive chicken terrine
with cranberries, dried apricots & Prosciutto

Spiced squash soup
with ginger and chilli VE

M A I N S
Norfolk bronze free-range turkey with Christmas trimmings,

sage & onion stuffing & cranberries

Black cod with artichoke purée,
herb-buttered heritage baby carrots & parsnip crisps

Horseradish-crusted roast sirloin
with truffle mashed potato & red wine cranberry sauce

Sweet and nutty hasselback squash
with vegan feta, hazelnuts, broccoli and caramelised pears VE

D E S S E R T
Mascarpone and coffee roulade

Warm sticky toffee pudding with Sake crème anglaise

Spiced carrot cake

Coconut rice pudding with berry compote 

Selection of tea and coffee with mince pies

S U P P L E M E N T S
Bloody Mary oysters £4.00 per piece

Artisanal Paxton & Whitfield cheese board
with Quince & a selection of crackers
£16.50, to share or £9.50 per person

V - vegetarian, VE - vegan, GF - gluten free, V/VE - vegan upon request
Some of our dishes contain allergens. If you or a member of your party require further information relating 

to allergens, please ask your server for a copy of our allergens menu which contains a full listing of our
dishes, and itemises the allergenic ingredients of each where applicable. All prices inclusive of VAT.



C E L E B R A T E
T H E  F E S T I V E  S E A S O N
The Kensington greets the season with warm welcoming fireplaces; 

matched by the warm service ethos of our attentive yet discreet staff, on 
hand to ensure your festivities are flawlessly fabulous.

We invite you to host your celebrations in our home-away-from-home, 
whether it’s a private dinner in Town House, with its modern mix of 

seasonal and locally-sourced dishes, or an intimate drinks reception in 
our cosy K Bar. 

We include Christmas crackers in all our Festive menus.

CONTACT US
For further details or to discuss your festive party,

gathering or private dinner, please contact our events team:

T: +44 (0)20 7969 3922
E: Kensington_Events@doylecollection.com

The Kensington
109 - 113 Queen’s Gate

London, SW7 5LP

 hotelkensington


