
festive celebrations
festive gatherings & end-of-the-year celebrations

Festive Season 2026/2027



O u r  Hea d  C h e f s  h ave  c ra f te d  s ea s o n a l  m e nu s  desi g n e d  to  s et  t h e  
s t a ge  fo r  u n fo rget t able  fêtes .  

W h et h e r  yo u're  h o s t i n g  a n  i n t i m ate  gat h e ri n g  o r  a  sp e c i a l  
celeb rat i o n  i n  o u r  s e m i - p ri vate  sp a ce,  we  ca n’t  wa i t  to  ra i s e  a  g la s s  

w i t h  yo u  t h i s  s ea s o n !

Fes t i ve  s ea s o n  at  C h e z  A n to i n et te  i s  a l l  ab o u t  b ri n g i n g  p e o ple  
to get h e r  ove r  exce p t i o n a l  fo o d  a n d  w i n e.  



spaces & capacity

SPACE SEATED STANDING HIGHLIGHTS

Di n i n g  
Ro o m Mi n .  6  g u es t s

Ma x .  2 6  g u es t s
Mi n .  1 5  g u es t s
Ma x .  3 0  g u es t s

C o sy  &  i n t i m ate
at m o sph e reS e m i - p ri vate  a rea

F u l l  Ve nu e  
H i re Plea s e  e n qu i re  fo r  m o re  det a i ls



dining room



v : vegetarian  vg: vegan  g f: non-gluten containing recipe

For any dietary requirements please email us at bonjour@chezantoinette. co.uk. 
An optional 10% service charge will be added to your bill. Prices inclusive of VAT.

FESTIVE MENU
£45 per person

roast sea trout
ratte potatoes, currant sauce

roast lamb
winter vegetable medley, mint sauce

mains

wild mushroom vol au 
vents vg 

crème brûlée v

winter berries, shortbread

christmas log v
apple, caramel desserts

montblanc v/g f

salmon gravlax
herbs, horseradish, Chantilly, sourdough toast

leek & potato velouté v/g f (vg on request)

white truffle oil

starters

gingerbread toast
foie gras

christmas log v
apple, caramel



v : vegetarian  vg: vegan  g f: non-gluten containing recipe

For any dietary requirements please email us at bonjour@chezantoinette. co.uk. 
An optional 10% service charge will be added to your bill. Prices inclusive of VAT.

SIGNATURE FESTIVE MENU
£55 per person

scallop carpaccio
passionfruit dressing

leek & potato velouté v/g f (vg on request)

white truffle oil

starters

gingerbread toast
foie gras

roast sea trout
ratte potatoes, currant sauce

mains

wild mushroom vol au vents vg 

roast lamb
winter vegetable medley, mint sauce

crème brûlée v

winter berries, shortbread

desserts

montblanc v/g f

christmas log v
apple, caramel

truffle brie v
(g f on request)



DRINKS PACKAGES

CLASSIQUE
£26 per person

welcome drink
Glass of Sparkling Wine

per person

meal drink
Half bottle of wine

per person

SIGNATURE
£38 per person

welcome drink
Glass of Ayala Brut Majeur

per person

meal drink
Half bottle of wine

per person



M I N I  B R OW N I E

HOT CANAPÉS

mini quiche lorraine
£4.50

chicken skewer g f
sumac, parmesan

£4.00

braised pork bell g f
charred apple sauce

£3.50

mini beef burger
brioche bun, cheddar cheese

£4.00

mini croque 
monsieur

£4.00

fish finger 
sandwich

£4.00

vegetable yuba 
spring roll vg

£4.00

braised oxtail
orange
£4.50truffle

£4.50

barbecued smoked eel g f

£4.00
cucumber

miso baked black cod g f

£4.50
mango, coriander

crispy duck
spring onions, coriander sauce

£4.00

tarte flambee
smoked bacon

£4.50

prawn cigars

£4.50
mint, coriander

spiced salmon 
fishcake gf
sweet mustard

£3.50

mini hot dog
crispy shallots

£4.00

crispy rice & okra vg

£4.50

v: vegetarian  vg: vegan  gf: non-gluten containing recipe

black or white rice 
pudding



COLD CANAPÉS

hoi sin duck

£4.00
in cucumber cup

duck confit & orange
sweet mustard sauce

£3.50

chicken liver 
parfait
£3.50

watermelon with 
feta vg/gf
black olive
£3.50

rose country 
beef tartare

£4.00

salt cod 
brandade gf

chives
£4.50

cornfed chicken gf
tarragon tartelet

£4.00

gougères v
cream cheese, truffle

£3.50

quail scotch egg g f

£4.00

trout & goats 
cheese gougère

smoked river trout, goats cheese
£4.00

chargrilled 
cucumber gf

£4.00
cornish crab 

wild mushroom 
duxelle v

£4.00
quail egg crostini

ratatouille & 
pecorino tartlet v 

£4.50

green pea mousse v  

£4.00
ricotta, petals

foie gras & chicken 
liver mousse

£4.50
grapes

foie gras & truffle 
bonbon
£4.50

yuba wrapped rose 
county beef 

£4.50
miso, blue cheese

beetroot salmon 
tartare gf

£4.50
pernod cream

smoked mackerel 
mousse gf

£3.50
horseradish

£4.00

prawn tartare 
corneto

wasabi mayonnaise, 
Keta caviar

v: vegetarian  vg: vegan  gf: non-gluten containing recipe



SWEET CANAPÉS

v: vegetarian  vg: vegan  gf: non-gluten containing recipe

nutty chocolate 
brownie v 

£3.50 

lemon meringue mini 
tart v

£4.50

vanilla flan mini 
tart v

£3.50

choux bun v
black sesame, kumquat

£3.50

raspberry cupcake v

£3.50
mini yuzu 

cheesecake v/gf

£3.50

fruit platter vg/gf
selection of seasonal fruits

£10

pandan custard 
mini tart v

£3.50

pear & almond 
mini tart v

£3.50

salted caramel & 
chocolate mini tart v

£3.50

raspberry mini 
tart v

£3.50

strawberry mini 
tart v

£3.50

£3.50
jasmine financier v

£3.50
citron mini tart v 



planning your visit

YOUR CHOSEN SPACE

GUEST COUNT & FORMAT

SITTINGS & TIMINGS

MENU & DIETARIES

CANCELLATION POLICY

EVENT DETAIL WHAT WE’LL NEED TO KNOW

Dining Room / Full Venue Hire

Number of guests (seated dinner or standing reception)

Preferred arrival time and party duration 

Final menu choices & dietary requirements confirmed 7 days prior

Please see our full cancellation policy on our website



coventgarden@chezantoinette.co.uk
our events team

020 7240 9072

address & access
Chez Antoinette Covent Garden

30 The Market, Lower Piazza, London WC2E 8RE

Nearest stations: 
Covent Garden (2 min walk)

Leicester Square (5 min walk)

contact our events team today to check availability and 
secure your booking

chezantoinette.co.uk @chez_antoinette



SANTÉ!
we look forward to welcoming you and your guests for a 

memorable festive celebration!


