
CHRISTMAS  
& NEW YEAR 

2011



IN the famous words of SLADE, look to the future now!  
The countdown to the festive season has begun...



Christmas Day 



Christmas  
Day
Rooms available from £169 ex VAT.

Experience the wonder of London 
and enjoy the luxuries of the 
festive day in true Trafalgar style.
Relax in your room with a hot toddy on 
Christmas Eve and unwrap an early gift 
from us. Take advantage of a leisurely 
breakfast the next morning. No Christmas 
Day would be complete without a 
sumptuous lunch – we provide the very  
best with all the trimmings. 



Christmas Day Lunch  
at The Trafalgar Hotel

Pre-bookings and pre-orders required
Available 12pm-4pm  |  £69 per person*

A choice of a half bottle of red or white wine

— Course 1 —
Smoked salmon with caviar and soda bread croutons 

— Course 2 —
Jerusalem artichoke soup

— Course 3 — 

Choose one from three options

Turkey with all the trimmings, roast potatoes, buttered carrots and brussel sprouts 

Pan roasted duck breast, confit duck leg served with roasted thyme potatoes,  
orange scented carrots, and French beans   

Nut roast with honey roast parsnips, baby carrots and winter greens (V)

— Course 4 —
Christmas pudding with brandy sauce 

— Course 5 —
Mince pies

Coffee and Petit fours

 * Exclusive of VAT



New 
Years 

Eve



Just a step away  

from the World-Famous  

Trafalgar Square,  
Our hotel is PERFECTLY 
PLACED to bring in 2012  
(The way only we know how). 

We’ll treat you to Champagne at check-in 
and a gift to mark the end of another era. 
Dinner will be a sophisticated soiree, starting 
with arrival drinks and followed by a menu 
designed to impress. No New Year’s Eve 
would be complete without a rocking  
party; at The Trafalgar, you can dance the 
night away on Vista, our iconic rooftop bar.



New Year’s Eve Dinner   
at The Trafalgar Hotel

7:30pm arrival drinks 
Food served at 8:00pm

— Course 1 —
Wild mushroom and truffle soup

— Course 2 —
Lobster and crab timbale

— Course 3 —
Fillet of beef with Black cabbage,  

parsnip puree and baby vegetables

— or —
Nut roast with honey roast parsnips, 

baby carrots and winter greens (V)

— Course 4 —
Green apple sorbet

— Course 5 — 

White chocolate mousse 

Coffee and Petit fours

New Year’s Eve  
Celebration Package  
at The Trafalgar Hotel

£675 for two people sharing 
includes the following*:

Champagne on arrival

Overnight accommodation in a deluxe room 
on Saturday, December 31st 2011

Special gift from The Trafalgar Hotel

New Year’s Eve 5 course dinner 

Entrance to the countdown and Champagne 
party on Vista

Entrance to the NYE POP PARTY II  
at Rockwell Bar

Breakfast or brunch  
on Sunday 1st January 2012

Late checkout

Standard room only rate available at:
£599, exclusive of VAT & breakfast*

Upgrade to Deluxe Plus:
£50 supplement for two people sharing, 
including packages*

* Exclusive of VAT



NYE Parties 
2011

Two unmissable parties, one 
rocking location, the centre 

of all the action



Vista Prelude 
Party 

 
4pm–10pm
£15 entry* 

Start your countdown to 2012 at Vista, central 
London’s largest roof top bar. Soak up the view of 
London’s amazing skyline, see Nelson’s column, 

Big Ben and the London Eye in all their glory 
whilst sipping on wickedly good cocktails.  
It’s the perfect prelude to the main event, 

Rockwell’s POP Party. 

Chill out in the Vista gallery, enjoy a bite to eat 
in the bar & grill or why not live it up in the 

exclusive VIP area. Spaces fill fast so book your 
reservation early to avoid disappointment. 

*£35 Minimum spend applies



Now in its 2nd year, don’t miss the

Rockwell  
POP Party
a night of pure London dazzle

8pm–3am 
£99 per person ex VAT

Bring in the New Year at our award-wining 
Rockwell Bar. Expect a night of vaudeville and 

sparkle as we pop open bottles of Pommery and 
Pandoras Box Burlesque performers dazzle with 

their cheeky routines. Dance into the early hours 
with the coolest tunes mixed by our resident  

DJ Collective. 

Package includes:

Entry to Rockwell bar

2 bottles of Pommery POP Champagne

Sushi and Dim Sum Canapes served until 12pm

Special burlesque performances by Pandoras Box



Corporate  
Christmas 



Fabulous  
Festive Soirees 

With special performances by Pandoras Box. 

Running until January 2012 

From £75 per person ex vat*

It gives us immense pleasure to invite you to celebrate 

your corporate Christmas at the iconic Trafalgar hotel. 

You will experience exciting and dynamic catering, whilst 

being captivated by Pandoras Box cheeky burlesque 

vaudeville or a choice of other entertainment to impress 

on the night. Choose from four versatile spaces under 

one roof, and not forgetting the outstanding rooftop 

bar overlooking Trafalgar Square. Whether you require 

private hire for total exclusivity or you wish to consider  

a shared night, we’ve got it covered.

With five rocking spaces, there’ll be one  

just perfect for your event.



—1— —2— —3— —4— —5—

*Inclusive of taxes, exclusive of 12.5% service charge.   
**Please note, venue hire and minimum spend charges  

will apply for private bookings.

Strategy

A versatile, intimate space 
with dramatic floor-to-

ceiling windows allowing 
for great views over 

Trafalgar Square.  
Ideal for smaller parties  

and private dining.

Capacity: 15-40

Boardroom  

 Original wood panelling 
from the 1930s and modern 

light fittings makes for 
a warm atmosphere. 

Positioned with front facing 
windows for superb views 

over Trafalgar Square.

Capacity: 15-50

Rockwell Restaurant

Ambient and quirky, a space 
that glows with candlelight. 
A superb choice for low key 
soirees and private dining.

Capacity: 48-100

Rockwell Bar

Contemporary and vibrant, 
Rockwell has a distinct  
‘rock n’ roll’ feel. Perfect  

for sophisticated  
cocktail parties. 

Capacity: 75-200

Vista  
at The Trafalgar

Iconic, sleek with 
stunning views of the 

city. The rooftop bar takes 
sophistication to all new 

highs. Ideal for Christmas 
parties that require the 

WOW factor.

Capacity: 70-200



Fabulous Festive  
Soiree Menu

Wow your guests with our superb range of Christmas party food. 
Our talented chefs have put together a truly special offering for 

the festive season. Whether you require a selection of hot and cold 
canapés or something more substantial, we’ll have  

something guaranteed to impress.

— Festive Bowl food —

— £45 per person —

Turkey wrapped in parma ham  
with sage crushed new potatoes 

Seared halibut with wilted spinach  
and wild mushrooms

Butternut squash and tarragon risotto 

Macaroni and cheese finished with truffle oil 

Crisp 5 spice pork belly with pak choy  
and bean sprouts 

Baked seabass with salsa verde

Grilled chicken with tarragon mash potatoes  
with French beans 

— Festive Canapés —

— £39 per person —

Cold 

Smoked salmon, cream cheese and caviar 

Lamb carpaccio with herb costrini 

Parma ham, artichoke and sunblushed tomato 

Stilton with walnuts on rosemary shortbread 

White crab meat and tomato salsa served in  
a puff pastry cup 

Hot

Warm tartlet of aubergine and parmesan 

Thai style chicken satay 

Coconut marinated beef satay 

Scallops wrapped in pancetta 

Chinese chicken dumplings

— Desserts —

— £9 per person for a choice of 4 —

Selection for both canapés and bowl food 

Star dust truffles 

Strawberry and vodka chocolate cups 

Mini lemon and lime tart 

Mini chocolate brownie 

Mini passion fruit and meringue shots 

Rhubarb and apple crumble  
bowl

Chocolate and orange brulee  
bowl 

 * Exclusive of VAT



Corporate 
Private Dining 

with a WOW factor...



Come dine 
with us . . . 

Savour a delectable festive menu with a modern twist, take in the prime views of Trafalgar 

Square from one of our private dining spaces including our famous Boardroom. 

Steeped in history and with the dramatic floor to ceiling wood panelling still intact,  

the Boardroom was previously featured in the classic Bond film Dr.No and the Ipcress 

File starring Michael Caine. It was also once home to the Cunard Steamship Company 

and the very place where news of the ill-fated Titanic was broken.



Christmas Private 
Dining Menu 
From £65 per person ex VAT ** 

Select one choice from each course for a menu tailored to suit you.

** Exclusive of 12.5% service charge.  
Venue hire and minimum spend charges will apply for private bookings.

— A Little Extra Festivity? —

You may wish to add green apple sorbet to your 
menu for £2 per person

Also you could have a cheese board for your 
table for £25 (serves 4–6)    

— Starter —

Quail, fig and hazelnut salad with honey 
and chilli dressing

Seared wild mushroom, aubergine and 
asparagus salad with hoi sin dressing

Duck confit and fore gras terrine 
with tomato dressing

Goats cheese, pear, endive 
and pomegranate salad

— Main —

Cannon of lamb, slow roasted new potatoes 
and thyme braised artichokes

Roasted supreme of brill, caramelised 
butternut squash, mulled wine jus

Tournedos of angus beef, stilton and walnut 
glaze, dauphinoise rudy port jus

Pot roasted pheasant, cranberry and clove 
compote, braised savoy cabbage

Vegetarian option available on request

— Dessert —

Orange and ginger crème brulee, 
brandy snap

Fig and apricot, ginger ice cream, 
maple syrup biscuit

Spiced pear, cinnamon shortbread, 
crème fraiche

Date and pumpkin tart, 
clotted cream



2 Spring Gardens  |  Trafalgar Square  |  London SW1A 2TS  
Tel: +44(0)20 7870 2900

thetrafalgar.com


