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We’re coming over all festive this December with a 
specially designed menu to make sure your 

Christmas party goes off with a bang!

Whether it’s your annual office Christmas lunch, 
dinner or a gathering with friends and family, 

we’ll ensure it’s a festive celebration to remember!



Event spaces 4, 5

Christmas menu 6, 7

Festive canapés and bowl food menu 8, 9

Christmas wine list 10, 11

Add ons 12

Contact details 13

Christmas terms and conditions 14

Contents





SODA ROOM
Exclusive hire 150 standing

Soda Room is the exclusive late night venue within The Botanist, 
and it’s a real hidden gem!

 Adorned with interesting artwork, dark gold and copper 
decorated walls and orange and turquoise banquettes. The raised 
VIP area features bronzed antique mirrors and displays of exotic 

taxidermy to surprise and intrigue as you venture underground. It 
has flexible lounge seating to the central timber flooring which 
can be fully cleared to create a large dance floor/networking 

space, the perfect destination for your Christmas parties.
 

Whether you are looking for an exclusive hire or just a fantastic 
venue for your group night out the Soda room has a capacity of 
150. This exclusive space is also equipped with pre-bookable booths 
for smaller groups and a dancefloor that’s perfect for an after-

hours drink or two!



The Botanist Broadgate Circle 
Christmas Menu 2016

Starters

Spiced cauliflower soup, onion fritter

Yorkshire pheasant and ham hock terrine, mulled fruit jam

Devon crab rillettes, kiln roast salmon, pickled fennel, Melba toast

Roast squash and artichoke salad, blue cheese, hazelnuts

Mains

Free range Lincolnshire turkey, pork and chestnut stuffing, bread sauce, 
pigs in blankets, Brussels sprouts, roasting juices

Roast Scottish venison, bashed parsnips, roasted beets, rich game jus

Peterhead cod fillet, salsify, sprout tops, mussel cream sauce

Woodland mushroom, kale and barley risotto, parmesan

£45 per person for three courses with coffee/tea and festive petits fours 
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Christmas Menu 2016

Spiced cauliflower soup, onion fritter

Yorkshire pheasant and ham hock terrine, mulled fruit jam

Devon crab rillettes, kiln roast salmon, pickled fennel, Melba toast

Roast squash and artichoke salad, blue cheese, hazelnuts

SPECIAL CHRISTMAS OFFERS:

Book your Christmas party on a Monday or Tuesday and enjoy 
complimentary cocktails on arrival

Delay your Christmas party into January 2017 and receive a 
complimentary Prosecco and canapé reception

Desserts
Georgie Porgie’s Devonshire Christmas pudding, brandy custard

Spiced fig cheesecake, mince pie ice cream

Dark chocolate and honeycomb slice, chocolate sorbet

Treacle and chestnut tart, eggnog ice cream

British cheeses, oatcakes and quince £12 
(£14.50 with a glass of Taylor’s Fine Tawny Port NV)

Coffee/tea and festive petits fours

£45 per person for three courses with coffee/tea and festive petits fours 

Game dishes may contain shot
All our fish is responsibly sourced and wherever possible, purchased from British fishing ports

For full allergen information please ask for the manager or go to www.thebotanistlondon.com/food-and-drink
All prices include VAT. An optional 12.5% gratuity will be added to the final bill



Canapés

Fish and Shellfish 

Devilled Devon crab tart
Smoked Scottish salmon on rye, horseradish crème fraîche

Seared Isle of Man king scallop, crisp bacon, pea purée
Kiln smoked salmon mini fishcakes, aioli
Salt cod croquette, curried mayonnaise

Mini fish and chip fork

Meat

Chicken liver and foie gras parfait, Tokaji jelly
Braised Dexter beef croquette, horseradish cream
Turkey, tarragon and wild mushroom ‘vol-au-vent’

Rare roast beef Yorkshire pudding, creamed horseradish
Clonakilty black pudding sausage roll, toffee apple sauce

Wild boar and Chimay ‘sausage and mash’

Vegetarian

Breaded brie, cranberry chutney
Parmesan shortbread, truffled cream cheese

Goat’s cheese tart, poppy seeds
Leek and wild mushroom tart

Deep fried mushroom risotto cake
Vegetable spring roll, sweet chilli sauce

Sweet

Lemon meringue pie
Spiced custard tart

Baked vanilla cheesecake
Chocolate and orange tart

ETM Group 
Festive Canapé and Bowl Food Menu 2016



Bowl Food

Fish and Shellfish

Billingsgate fish pie
Fish and chip cone, tartare sauce

Prawn cocktail, avocado, Marie Rose
Smoked haddock kedgeree, quail’s eggs

Meat

Norfolk Bronze turkey curry, wild rice
‘The Londoner’ pork sausages, Colcannon, onion gravy

Slow cooked West Devon lamb shoulder, rosemary roast potatoes
Suffolk venison stew, mustard mashed potatoes, Cumberland sauce

Vegetarian

Vintage mac ‘n’ cheese
Woodland mushroom risotto, truffle

Sautéed gnocchi, roast pumpkin, seeds and sage

Sweet

Bramley apple and cranberry crumble, custard
Sticky date and toffee pudding, butterscotch

Chocolate and pecan brownie

Party Packages

6 canapés per person £19
2 bowl food per person £16
3 bowl food per person £22

4 canapés and 2 bowl food per person £26

A minimum number of 10 people and 48 hours notice is required please.



Our group Head Sommelier Gui Mahaut has carefully selected nine wines for the festive 
period to compliment your Christmas lunch or dinner. As well as offering great value 
for money, each wine has a pronounced flavour intensity in order to match our rich 

Christmas menus.

If you would like advice about which wines to select, we will be delighted to help. 
Simply ask your Events Manager to put you in touch or contact 

Gui directly: Gui@etmgroup.co.uk
We hope you enjoy this special selection!

Christmas Wine List 2016

RED WINE

PINOT NOIR, FEATHERDROP HILL, MARLBOROUGH, NEW 
ZEALAND 2015 
Light smoky notes, with a delicate touch of oak. Plenty of red fruit with a 
light and refreshing palate. Very enjoyable.

£30

MALBEC, NORTON, D.O.C. LUJAN DE CUYO, ARGENTINA 2013
Round and velvety, with flavours of ripe black fruit, violets, spices and 
tobacco. Long and complex on the finish balanced by a delicate structure. 
From the only DOC of Mendoza.

£40

CHÂTEAU LES HAUTS DE PEZ, SAINT-ESTÈPHE, BORDEAUX, FRANCE 
2011
This excellent second wine shows Saint-Estèphe’s more approachable side, 
with juicy blackberry and plum fruit, a hint of smoke and subtly glossy oak.

£50

WHITE WINE

GAVI DI GAVI, LA CONTESSA, BRUNO BROGLIA, PIEMONTE, ITALY 2014 
This top selection shows great refinement and minerality on the nose, with a 
nutty savouriness on the palate. Taut, concentrated and structured, it sets the 
benchmark for great Gavi.

£30

ALBARIÑO, CASAL CAEIRO, RIAS BAIXAS, SPAIN 2014
From the coolest part of Rias Baíxas, this wine bursts with juicy Albariño 
character: pear, citrus fruit, musky perfume and hints of mineral and spice. Clean, 
intense and very long on the palate.

£40

CHABLIS 1ER CRU VAU LIGNEAU, DOMAINE HAMELIN, BURGUNDY, 
FRANCE 2013
Delicate, expressive nose with green apple, citrus and lily aromas. Round yet 
elegant on the palate, with classic minerality and a dry finish

£50



MAGNUMS

RIOJA RESERVA, CONDE DE VALDEMAR, SPAIN 2007
Complex aromas with subtle spicy notes and ripe black fruit touches, leading to 
a generous, intense palate full of plums, raisins and chocolate. Beautiful balance 
of fruit and oak, with a long, persistent finish.

£90

SANCERRE, LE MONT, FOUCHER LEBRUN, LOIRE VALLEY, FRANCE 2013 
A crisp, flavoursome Sancerre that offers floral and boxwood aromas. The palate 
shows juicy citrus fruits alongside the trademark elegance and minerality of 
the appellation.

£100

CHÂTEAU MONTAIGUILLON, MONTAGNE ST-ÉMILION, 
BORDEAUX, FRANCE 2012
An expressive nose of roasted plums, dried herbs and fresh earthy notes leads to 
a full, plush palate typical of this very successful vintage.

£110



Christmas add ons

Swap Tea/Coffee for an Espresso Martini 
£6 per person

Unlimited Drinks Package
Beer, wine, soft drinks for 4 hours

£50 per person

Premium unlimited Drinks Package
Champagne, Beer, Wine, Soft Drinks, Single Spirits and 

mixers for 4 hours. 
£70 per person

Spiced Hot Cider on arrival 
£6.50 per person

Spiced Hot Chocolate on arrival
£6.50 per person



For all enquiries or to make a reservation just 
contact Carly, Events Manager

020 7614 0134 / 07738 983 239 
carly@etmgroup.co.uk



CHRISTMAS BOOKINGS

Advance menu choices and wine pre-orders
Please note that we will require your food choices from the Christmas menu in advance. We will 
send you a link via our booking system Collins, that you can either send out to your guests to 

fill in online, or enter everything in yourself. Please note that if you are entering these directly, 
that you will need to enter each guest’s name and menu choice individually. We will need these 

pre-orders at least 10 days in advance of your booking, along with any dietary requirements 
that your guests may have. Please also note that for parties of 30 or more, all guests will have 
the same starter, main course and dessert with the exception of vegetarians and other dietary 
requirements. We strongly recommend that you pre-order your wines in advance as we do not 

keep large stocks of all wines.

Vacating tables after the lunch sitting
After the lunch sitting during the week, you are welcome to stay at your table until 
5pm sharp but will need to vacate at this time to allow us to set up for the evening 
service. You are more than welcome to continue drinking in the bar areas (subject to 

any private functions taking place).

Credit card guarantee
On confirmation of a Christmas lunch/dinner or private dining/private party 

reservation, we will ask you to complete and return our terms and conditions where 
we will require your credit card details to secure your booking. No deposit will be 

taken for your reservation but we will make a deduction from your card if the booking 
is cancelled for whatever reason in accordance with the terms and conditions.

Please note that for exclusive hires we will require a non refundable 50% deposit.

Opening times
Opening times over the Christmas period can be found on our website: 

broadgate.thebotanistlondon.com



www.etmgroup.co.uk
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