
FESTIVE CELEBRATIONS
∙ C H R I S T M A S  PA RT I E S  &  G AT H E R I N G S ∙

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 i ri n g  o u r  m e z z a n i n e,  co sy i n g  u p  o n  o u r  h eate d  
te r ra ce,  o r  pla n n i n g  a  l i vel y  gat h e ri n g  o n  t h e  g ro u n d  flo o r,  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.  



OUR SPACES & CAPACITIES

S PA C E S E AT E D S TA N D I N G H I G H L I G H T S

S m a l le r  
Me z z a n i n e Mi n .  1 0  g u es t s

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

Ma x .  2 0  g u es t s

I n t i m ate,  
ove r v i ew  o f  t h e  

res t au ra n t

L a rge r  
Me z z a n i n e

Mi n .  1 7  g u es t s
Ma x .  2 0  g u es t s  

(o n  o n e  t able)
Ma x .  2 5  g u es t s  

(a c ro s s  fo u r  t ables)

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

I n t i m ate,  
ove r v i ew  o f  t h e  

res t au ra n t

Gro u n d  F lo o r
Mi n .  6  g u es t s

Ma x .  1 6  g u es t s
Mi n .  2 0  g u es t s
Ma x .  4 0  g u es t s

Li vel y  
at m o sph e re

Te r ra ce Mi n .  6  g u es t s
Ma x .  4 0  g u es t s

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

F u l l y  h eate d  &  
cove re d  te r ra ce

S e m i - p ri vate  a rea

S 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



GROUND FLOOR



SMALL MEZZANINE



LARGE MEZZANINE



TERRACE



FESTIVE MENU

vg: vegan    v: vegetarian    gf: non gluten containing recipe, more options available on request
For any dietary requirements please email us at bonjour@chezantoinette. co.uk. 
An optional 15% service charge will be added to your bill. Prices inclusive of VAT.

£55 per person

∙ S E L E C T I O N  O F  B R E A D  &  B U T T E R ∙  gf/v (vg on request)
baguette, seeded sourdough, Campagne sourdough

∙ B R O N Z E  T U R K E Y  W I T H  C H E S T N U T  &  T H Y M E  S T U F F I N G ∙  gf
roast potatoes, Vichy carrots, crispy sprouts, turkey gravy

∙ S A L M O N  E N  C R O Û T E ∙  (gf on request)
haricot vert, sauce caviar

PLATS

∙ W I L D  M U S H R O O M  V O L - A U - V E N T ∙  gf/v (vg on request)

roast garlic cream, winter truffle

∙ C H O C O L AT E  A N D  H A Z E L N U T  C H O U X  B U N ∙  (gf/v on request)
chocolate whipped ganache, crunchy hazelnut praline

∙ A P P L E  &  C A R A M E L  Y U L E  L O G ∙  v
caramelised apple, caramel mousse, spiced bread sponge

DESSERTS

∙ L E M O N  A N D  R E D  C U R R A N T  PAV L OVA ∙  (gf/v on request)
red currant gel, lemon cream, crisps meringue

∙ J E R U S A L E M  A RT I C H O K E  &  L E M O N  T H Y M E  V E L O U T É ∙  gf/v (vg on request)

artichoke crisps, white truffle oil

∙ T E R R I N E  O F  F O I E  G R A S ∙
toasted brioche, fig chutney 

ENTRÉES

∙ C R A B  &  P R AW N  T I A N ∙  gf
 avocado, brown crab sauce, fennel, grapefruit



SIGNATURE FESTIVE MENU

vg: vegan    v: vegetarian    gf: non gluten containing recipe, more options available on request
For any dietary requirements please email us at bonjour@chezantoinette. co.uk. 
An optional 15% service charge will be added to your bill. Prices inclusive of VAT.

£65 per person

∙ S E L E C T I O N  O F  B R E A D  &  B U T T E R ∙  gf/v (vg on request)
baguette, seeded sourdough, Campagne sourdough

∙ B R O N Z E  T U R K E Y  W I T H  C H E S T N U T  &  T H Y M E  S T U F F I N G ∙  gf
roast potatoes, Vichy carrots, crispy sprouts, turkey gravy

∙ S A L M O N  E N  C R O Û T E ∙  (gf on request)
haricot vert, sauce caviar

PLATS

∙ W I L D  M U S H R O O M  V O L - A U - V E N T ∙  gf/v (vg on request)

roast garlic cream, winter truffle

∙ C H O C O L AT E  A N D  H A Z E L N U T  C H O U X  B U N ∙  (gf/v on request)
chocolate whipped ganache, crunchy hazelnut praline

∙ A P P L E  &  C A R A M E L  Y U L E  L O G ∙  v
caramelised apple, caramel mousse, spiced bread sponge

DESSERTS

∙ L E M O N  A N D  R E D  C U R R A N T  PAV L OVA ∙  (gf/v on request)
red currant gel, lemon cream, crisps meringue

∙ J E R U S A L E M  A RT I C H O K E  &  L E M O N  T H Y M E  V E L O U T É ∙  gf/v (vg on request)

artichoke crisps, white truffle oil

∙ T E R R I N E  O F  F O I E  G R A S ∙
toasted brioche, fig chutney 

ENTRÉES

∙ BA K E D  S C A L L O P S ∙  gf
leek fondue, cauliflower purée & brown butter with hazelnuts

∙ F I L L E T  O F  B E E F  W I T H  O X TA I L  C R U S T ∙  gf
pommes purée, spinach, Vichy carrot, sauce bordelaise

∙ F R E N C H  C H E E S E  P L AT E ∙  (gf/v on request)
selection of French cheesesm fruit bread



DRINKS PACKAGES

CLASSIQUE
£26 per person

∙ W E L C O M E  D R I N K ∙
Glass of Sparkling Wine

per person

∙ M E A L  D R I N K ∙

Half bottle of wine

per person

SIGNATURE
£38 per person

∙ W E L C O M E  D R I N K ∙
Glass of Ayala Brut Majeur

per person

∙ M E A L  D R I N K ∙

Half bottle of wine

per person



HOT CANAPÉS
∙ M I N I  Q U I C H E  L O R R A I N E ∙

£ 4 . 5 0
∙ C H I C K E N  S K E W E R ∙ gf

sumac, parmesan
£ 4 . 0 0

∙ B R A I S E D  P O R K  B E L LY ∙ gf
charred apple sauce

£ 3 . 5 0

∙ M I N I  B E E F  B U R G E R ∙
brioche bun, cheddar cheese

£ 4 . 0 0

∙ M I N I  C R O Q U E  M O N S I E U R ∙
£ 4 . 0 0

∙ F I S H  F I N G E R  S A N DW I C H ∙
£ 4 . 0 0

∙ V E G E TA B L E  Y U BA  
S P R I N G  R O L L ∙  vg

£ 4 . 0 0

∙ B R A I S E D  O X TA I L ∙
orange
£ 4 . 5 0

∙ B L A C K  O R  W H I T E  P U D D I N G ∙
truffle
£ 4 . 5 0

∙ BA R B E C U E D  S M O K E D  E E L ∙ gf

£ 4 . 0 0
cucumber

∙ M I S O  BA K E D  B L A C K  C O D ∙ gf

£ 4 . 5 0
mango, coriander

∙ C R I S P Y  D U C K ∙
spring onions, coriander sauce

£ 4 . 0 0

∙ TA RT E  F L A M B E E ∙
smoked bacon

£ 4 . 5 0

∙ P R AW N  C I G A R S ∙

£ 4 . 5 0
mint, coriander

∙ S P I C E D  S A L M O N  F I S H C A K E ∙ gf
sweet mustard

£ 3 . 5 0

∙ M I N I  H OT  D O G ∙
crispy shallots

£ 4 . 0 0

∙ C R I S P Y  R I C E  &  O K R A ∙ vg

£ 4 . 5 0

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



COLD CANAPÉS

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

∙ H O I  S I N  D U C K ∙

£ 4 . 0 0
in cucumber cup

∙ D U C K  C O N F I T  &  O R A N G E ∙
sweet mustard sauce

£ 3 . 5 0

∙ C H I C K E N  L I V E R  PA R FA I T ∙
£ 3 . 5 0

∙ WAT E R M E L O N  W I T H  F E TA ∙ vg/g f
black olive

£ 3 . 5 0

∙ R O S E  C O U N T RY  B E E F  
TA RTA R E ∙

£ 4 . 0 0

∙ S A LT  C O D  B R A N DA D E ∙ gf
chives
£ 4 . 5 0

∙ C O R N F E D  C H I C K E N ∙ gf
tarragon tartelet

£ 4 . 0 0

∙ G O U G È R E S ∙ v
cream cheese, truffle

£ 3 . 5 0

∙ Q UA I L  S C OT C H  E G G ∙ gf
£ 4 . 0 0

∙ T R O U T  &  G OAT S  C H E E S E  
G O U G È R E ∙

smoked river trout, goats cheese
£ 4 . 0 0

∙ C H A R G R I L L E D  C U C U M B E R ∙ gf

£ 4 . 0 0
cornish crab

∙ W I L D  M U S H R O O M  
D U X E L L E ∙ v

£ 4 . 0 0
quail egg crostini

∙ R ATATO U I L L E  &  P E C O R I N O  
TA RT L E T ∙ v

£ 4 . 5 0

∙ G R E E N  P E A  M O U S S E ∙ v

£ 4 . 0 0
ricotta, petals

∙ F O I E  G R A S  &  C H I C K E N  
L I V E R  M O U S S E ∙

£ 4 . 5 0
grapes

∙ F O I E  G R A S  &  T R U F F L E  B O N B O N ∙
£ 4 . 5 0

∙ Y U BA  W R A P P E D  R O S E  
C O U N T Y  B E E F ∙

£ 4 . 5 0
miso, blue cheese

∙ B E E T R O OT  S A L M O N  
TA RTA R E ∙ gf

£ 4 . 5 0
pernod cream

∙ S M O K E D  M A C K E R E L  M O U S S E ∙ gf

£ 3 . 5 0
horseradish

£ 4 . 0 0

∙ P R AW N  TA RTA R E  
C O R N E TO ∙

wasabi mayonnaise, 
Keta caviar



SWEET CANAPÉS

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

∙ N U T T Y  C H O C O L AT E  B R OW N I E ∙ v
£ 3 . 5 0

∙ J A S M I N E  F I N A N C I E R ∙ v
£ 3 . 5 0

∙ C I T R O N  M I N I  TA RT ∙ v
£ 3 . 5 0

∙ L E M O N  M E R I N G U E  M I N I  
TA RT ∙ v
£ 4 . 5 0

∙ VA N I L L A  F L A N  M I N I  TA RT ∙ v
£ 3 . 5 0

∙ C H O U X  B U N ∙ v
black sesame, kumquat

£ 3 . 5 0

∙ R A S P B E R RY  C U P C A K E ∙ v
£ 3 . 5 0

∙ M I N I  Y U Z U  C H E E S E C A K E ∙ v/g f

£ 3 . 5 0

∙ F R U I T  P L AT T E R ∙ vg/g f
selection of seasonal fruits

£ 1 0

∙ PA N DA N  C U S TA R D  M I N I  
TA RT ∙ v
£ 3 . 5 0

∙ P E A R  &  A L M O N D  M I N I  TA RT ∙ v
£ 3 . 5 0

∙ S A LT E D  C A R A M E L  &  
C H O C O L AT E  M I N I  TA RT ∙ v

£ 3 . 5 0

∙ R A S P B E R RY  M I N I  TA RT ∙ v
£ 3 . 5 0

∙ S T R AW B E R RY  M I N I  TA RT ∙ v
£ 3 . 5 0



PLANNING YOUR VISIT

YOUR CHOSEN SPACE

GUEST COUNT & FORMAT

SITTINGS & TIMINGS

MENU & DIETARIES

CANCELLATION POLICY

E V E N T  D E TA I L W H AT  W E ’ L L  N E E D  TO  K N OW

Small Mezzanine / Large Mezzanine / Ground Floor / Terrace / Full Venue

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



bonjour@chezantoinette.co.uk
OUR EVENTS TEAM

020 3990 5377

ADDRESS & ACCESS
Chez Antoinette Victoria

22 Palmer Street, London SW1H 0PH

Nearest stations: 
St. Jame’s Park (2 min walk)

Victoria (5 min walk)

C O N TA C T  O U R  E V E N T S  T E A M  TO DAY  TO  C H E C K  AVA I L A B I L I T Y  A N D  S E C U R E  Y O U R  DAT E .

chezantoinette.co.uk @chez_antoinette



SANTÉ!
W E  L O O K  F O R WA R D  TO  W E L C O M I N G  Y O U  A N D  Y O U R  G U E S T S  F O R  A  

M E M O R A B L E  F E S T I V E  C E L E B R AT I O N .



