


Thank you so much again! Your support really made everything Tl‘lallk yOLl f()r y()Llr lllterest 111

so much easier for me. Staff were great and attention to detail
and service was flawless! The positive feedback from everyone
has been overflowing and hats off to the DJ, he was a HIT!

booking your Festive celebration at
IFX Payments

No.11 Cavendish Square.

Welcome to our Grade ll-listed Georgian townhouse, where
historic elegance meets refined contemporary design. Exceptional
event spaces, fine dining prepared fresh on site, and exquisite
festive styling combine to create an exceptional setting for your
end-of-year celebration.

Christmas is a time to indulge and celebrate in style. This season,
our rooms will be transformed with lavish theming, opulent décor
and shimmering light installations, creating a rich and atmospheric
backdrop where the magic of the festive season unfolds.

Designed to host both statement celebrations and more intimate
occasions, our collection of distinctive spaces offers flexibility
shaped by elegance, atmosphere and intent.

Our focus is on delivering a seamless, elevated experience from
beginning to end — one that feels effortless, considered, and truly
memorable. Our dedicated event managers will partner with you
to curate every detail to perfection.

We look forward to welcoming you to No.11 Cavendish Square
and hosting a truly memorable festive celebration.

Huge thank you to you and your team for the
smooth operation of our Christmas party last night.
We have received great feedback especially
regarding the food, the beef was delicious, and

theming.
eming Europe Arab Bank

Christmas at No.11 Cavendish Square
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https://www.youtube.com/watch?v=oJiLLk-LeHE

Christmas at its finest

L145pp +vat

Whether you prefer a three-course seated banquet or a standing
reception with canapés and bowl food, each package option includes an
unlimited house drinks package.

Enter through the stunning Grade Il listed Cavendish Square entrance
into exquisitely themed rooms celebrating the alpine charm of St Moritz.

SEATED DINNER
120 - 240 guests
Three-course banquet incl. tea, coffee & petit fours

STANDING RECEPTION
120 - 300 guests
Four canapes & four bowl-food items

Includes:
« Exclusive use of The Garden Room, Orangery & Burdett
Room
« 6pmto 11.30pm
« Sparkling reception on arrival
« Unlimited house beer, wine & soft drinks
« DJ & Dancefloor

« Decorations & theming
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PR Menu tasting event for 2 party organisers

a
] * All dietary requirements can be accommodated
Just wanted to send a quick note to say thank

you to you and all your team for a fantastic

evening on Saturday. It ran really smoothly,

the venue looked stunning, the food was Tty e e s s @ @it ale i s Rt [
amazing, and the staff were all on point — seemed to me the entire evening ran smoothly from start

well done — please pass on our thanks to to finish.
Received some really good reviews from guests, hope we
everyone. h ’
can do this all over again next year.
National Bank of Kuwait International

CUBE Global
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Glitz in St. Moritz Package

SEATED DINNERS

Please choose

one starter, one main and
one dessert for the whole
group

STANDING RECEPTIONS

Please choose

four canapes from the
canapes options & four
bowl food items from the
starter or main course
options

DIETARY
REQUIREMENTS

We will accommdate all
dietary requirements

STARTERS

Chicken & smoked ham
terrine, red wine poached
cranberry, toasted brioche

London cured smoked
salmon, dill & horseradish
créme fraiche, seeded rye
bread

Burrata glazed chicory,
clementine, crispy kale

V AMWG APB

Baby beetroot tart,
whipped feta, toasted
hazelnuts, nasturtium
V AMWG APB

Wild mushroom pate,
watercress, pickled mini
onions, sourdough bread
PB

BEVERAGES

included in package:

MAIN COURSES

Norfolk turkey, Searcy’s
stuffing, pigs in blankets,
sprouts, carrots, roast
parsnips & potatoes,
cranberry jus

Braised lamb shoulder,
wholegrain mustard mash,
grilled artichoke, minted
lamb jus

MWG

Chalk stream Trout,
roasted celeriac, samphire,

brown shrimp & white wine

cream sauce

MWG

Spelt risotto, butternut
squash, chestnuts
V APB AMWG

Nut roast, sprouts, Vichy
carrots, roast parsnips &
potatoes, cranberry sauce
PB

PUDDINGS

Classic Searcy’s Christmas
pudding, brandy custard
\

Caramelised spiced rum
tart, raspberries
\

Black forest cheesecake,
fruit compote
V APB

Pear strudle, vanilla créme
anglaise
V APB AMWG

Chocolate & clementine
torte
V AMWG

Sparkling on Arrival - NV Bottega Poeti Prosecco Brut, Veneto, Italy

White Wine — Marsanne Vermentino, Joie de Vigne Blanc, Pays d'Oc, Languedoc, France

Red Wine — Villa Rossi, Sangiovese, Rubicone, Emilia-Romagna, Italy

Package Upgrades

CANAPES
£16.75 +VAT per person
Choose four

COLD

Crisp potato résti, lemon sour cream, Keta caviar

MWG

London cured smoked salmon blini, dill creme
fraiche, crispy capers

Confit duck terrine, cherry gel
AGF

Goat's cheese mousse with beetroot & tapioca

V MWG AVE

Wild mushroom paté, onion palmier

PB

Jerusalem artichoke, lemon & thyme croustade PB
AMWG

HOT

Pig in a blanket, honey mustard dressing
King prawn, chilli jam

Cep mushroom arancini

\%

Brie & cranberry tartelette
V AMWG

Chestnut, sage & apple sausage roll

\%

Baby baked champ potato
PB MWG

WINE & CHAMPAGNE

Searcy’s English sparkling wine, Surrey,
England
£13.00 +VAT per person

Searcys selected Cuvée, Brut Champagne,
France
£18.00 + VAT per person

WINE UPGRADE 1
ALL PRICES PER PERSON

WHITE

Pinot Grigio, Vinuva, Organic, Terre Siciliane, Sicily, Italy

RED
Montepulciano d’Abruzzo, Podere, Umani Ronchi,
Abruzzo, Italy

£7.00 +VAT
£3.00 +VAT White only,
£4.00 +VAT Red only

WINE UPGRADE 2
ALL PRICES PER PERSON

WHITE
Sauvignon Blanc, Featherdrop, Marlborough, New
Zealand

RED
Cétes du Rhéne, Les Abeilles, J.L. Colombo, Rhéne,
France

£7.00 +VAT Red & White
£3.00 +VAT White only
£4.00 +VAT Red only

SPIRITS UPGRADE
£22.00 +VAT per person

Applies to confirmed final guest numbers
House spirits available from 9pm until last drinks
called.

Beer - Peroni
Soft drinks
(V) Vegetarian (PB) Plant-Based (APB) Available Plant-Based,
(MWG) Made Without Gluten (AWG) Available Without Gluten
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No.11 Cavendish Square London
W1G OAN Tel: 020 7307 2474

Email: venue@1 1 cavendishs: m



http://www.11cavendishsq.com/
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	Thank you for your interest in booking your Festive celebration at No.11 Cavendish Square.
	Welcome to our Grade II‑listed Georgian townhouse, where historic elegance meets refined contemporary design. Exceptional event spaces, fine dining prepared fresh on site, and exquisite festive styling combine to create an exceptional setting for your end‑of‑year celebration.
	Christmas is a time to indulge and celebrate in style. This season, our rooms will be transformed with lavish theming, opulent décor and shimmering light installations, creating a rich and atmospheric backdrop where the magic of the festive season unfolds.
	Designed to host both statement celebrations and more intimate occasions, our collection of distinctive spaces offers flexibility shaped by elegance, atmosphere and intent.
	Our focus is on delivering a seamless, elevated experience from beginning to end — one that feels effortless, considered, and truly memorable. Our dedicated event managers will partner with you to curate every detail to perfection.
	We look forward to welcoming you to No.11 Cavendish Square and hosting a truly memorable festive celebration.
	Huge thank you to you and your team for the smooth operation of our Christmas party last night. We have received great feedback especially regarding the food, the beef was delicious, and theming.
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	Christmas at its finest
	£145pp +vat
	Whether you prefer a three‑course seated banquet or a standing reception with canapés and bowl food, each package option includes an unlimited house drinks package.
	Enter through the stunning Grade II listed Cavendish Square entrance into exquisitely themed rooms celebrating the alpine charm of St Moritz.
	SEATED DINNER 120 - 240 guests Three-course banquet incl. tea, coffee & petit fours
	STANDING RECEPTION  120 - 300 guests Four canapes & four bowl-food items
	Includes:
	Exclusive use of The Garden Room, Orangery & Burdett Room
	6pm to 11.30pm
	Sparkling reception on arrival
	Unlimited house beer, wine & soft drinks
	DJ & Dancefloor
	Decorations & theming
	Menu tasting event for 2 party organisers
	* All dietary requirements can be accommodated
	Christmas at No.11 Cavendish Square




	Glitz in St. Moritz Package
	SEATED DINNERS
	Please choose  one starter, one main and one dessert for the whole group

	STANDING RECEPTIONS
	Please choose  four canapes from the canapes options & four bowl food items from the starter or main course options

	DIETARY REQUIREMENTS
	We will accommdate all dietary requirements

	STARTERS
	Chicken & smoked ham terrine, red wine poached cranberry, toasted brioche
	London cured smoked salmon, dill & horseradish crème fraîche, seeded rye bread
	Burrata glazed chicory, clementine, crispy kale  V AMWG APB
	Baby beetroot tart, whipped feta, toasted hazelnuts, nasturtium  V AMWG APB
	Wild mushroom pate, watercress, pickled mini onions, sourdough bread PB

	BEVERAGES
	MAIN COURSES
	Norfolk turkey, Searcy’s stuffing, pigs in blankets, sprouts, carrots, roast parsnips & potatoes, cranberry jus
	Braised lamb shoulder, wholegrain mustard mash, grilled artichoke, minted lamb jus  MWG
	Chalk stream Trout, roasted celeriac, samphire, brown shrimp & white wine cream sauce  MWG
	Spelt risotto, butternut squash, chestnuts V APB AMWG
	Nut roast, sprouts, Vichy carrots, roast parsnips &  potatoes, cranberry sauce  PB

	PUDDINGS
	Classic Searcy’s Christmas pudding, brandy custard  V
	Caramelised spiced rum tart, raspberries V
	Black forest cheesecake, fruit compote  V APB
	Pear strudle, vanilla crème anglaise  V APB AMWG
	Chocolate & clementine torte  V AMWG
	included in package: Sparkling on Arrival - NV Bottega Poeti Prosecco Brut, Veneto, Italy White Wine – Marsanne Vermentino, Joie de Vigne Blanc, Pays d’Oc, Languedoc, France Red Wine – Villa Rossi, Sangiovese, Rubicone, Emilia-Romagna, Italy Beer - Peroni Soft drinks


	Package Upgrades
	CANAPÉS  £16.75 +VAT per person  Choose four
	COLD Crisp potato rösti, lemon sour cream, Keta caviar  MWG
	London cured smoked salmon blini, dill crème fraîche, crispy capers
	Confit duck terrine, cherry gel  AGF
	Goat's cheese mousse with beetroot & tapioca  V MWG AVE
	Wild mushroom pâté, onion palmier  PB
	Jerusalem artichoke, lemon & thyme croustade PB AMWG
	HOT Pig in a blanket, honey mustard dressing
	King prawn, chilli jam
	Cep mushroom arancini  V
	Brie & cranberry tartelette  V AMWG
	Chestnut, sage & apple sausage roll  V
	Baby baked champ potato  PB MWG

	WINE & CHAMPAGNE
	Searcy’s English sparkling wine, Surrey, England £13.00 +VAT per person
	Searcys selected Cuvée, Brut Champagne, France  £18.00 + VAT per person
	WHITE Sauvignon Blanc, Featherdrop, Marlborough, New Zealand
	RED Montepulciano d’Abruzzo, Podere, Umani Ronchi, Abruzzo, Italy
	WHITE Pinot Grigio, Vinuva, Organic, Terre Siciliane, Sicily, Italy
	RED Côtes du Rhône, Les Abeilles, J.L Colombo, Rhône, France
	SPIRITS UPGRADE £22.00 +VAT per person
	Applies to confirmed final guest numbers House spirits available from 9pm until last drinks called.
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