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A CUBITT HOUSE
CHRISTMAS

ORANGE

@theorangepublichouseThe Orange

We’ve carefully handpicked the best British, local and sustainable suppliers 

to passionately craft our festive dishes using the finest seasonal produce 

to ensure you can enjoy a true farm to fork experience. 

See overleaf for our Festive, Canapés and Christmas Day Menus

OUR FESTIVE MENUS

FESTIVE FUN AT THE ORANGE

Whether you’re planning your office party, treating your nearest and 

dearest or arranging frivolities with friends, we are just the place 

for you! Our pubs have some beautifully unique spaces from 

cosy corners with roaring fires to the most sumptuous private 

dining rooms in London. Groups of 1 to 100 can 

wine, dine and have a jolly good time. 

Book your festive fun with us now.  

book online for up to 8 guests 
www.theorange.co.uk

call us
020 7730 6064

email us
events@theorange.co.uk
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Our dedicated events team are delighted to assist you in your quest 
to find and plan your perfect festive celebration. 
See the beautiful spaces we have available below:

PRIVATE & LARGE PART Y HIRE

Entire First Floor

 
Projector AV equipment Set menu up to 85 guests up to 120 guests

The Ebury Room
Full of character, this light and airy space is perfect for drinks receptions and private dining.

The St. Barnabas Room 
Bathed in natural light and with a large open fire.

Set menu up to 12 guests

The Henry Guest Table 
A large table set within the hustle and bustle of the ground  floor.

Set menu up to 18 guests

Projector Set menu up to 20 guests AV equipment

The Pimlico Room
A generous space hidden in the old brewery, with its own bar and AV facilities.

 Projector AV equipment Set menu up to 40 guests 80 guests Own bar

up to 30 guests

Available to book from 19th November to 30th December                                                  
(excluding Christmas Day) for parties of  all sizes.

Starters

Wild mushroom soup, smoked chilli, vermouth vinegar
Potted Chalk stream trout, horseradish, lemon, rye

Juniper cured beef, celeriac rémoulade, apple, hazelnut 
Burrata, green sauce, almond granola, onion relish

Mains

Castlemead turkey, parsnip, Brussel sprouts top, stuffing, cranberry jus
Pan-fried hake, Jerusalem artichokes, kale, pomegranate dressing

Roasted pumpkin, salsify, dates, watercress, toasted wild rice
Beef sirloin, fondant potato, smoked cauliflower, red wine jus

(sharing sides)

Brussels sprouts & bacon | Roast potatoes
Braised red cabbage | Pigs in blankets

Cheese

Selection of British cheese, fruit & biscuits 

Puddings

Christmas pudding, cranberries, brandy custard, clotted cream ice cream
Milk chocolate set custard, salted malt ice cream, chocolate shortbread

Bramley apple pie, caramel, pecans, vanilla ice cream

 3 courses £48pp           4 courses £56pp

add an ultimate wine package, 
see next page.

* We can cater for all dietary requirements. Contact our team to find out more

FESTIVE MENU

Visit www.theorange.co.uk for more information on our spaces



We have a very special menu for your important day. 
All you need to do is sit back, relax and let us take care of it. 

Bookings are required but the washing up isn’t!

Starters
Roasted pumpkin soup, pumpkin seed pesto

White Park beef tartare, truffle mayonnaise, sourdough

Smoked Chalk stream trout, horseradish, watercress, tapioca crisp

Goats cheese mousse, pickled salsify, quince, granola, sorrel

Mains
Castlemead turkey, stuffed leg, fondant potato, chard, cranberry relish

Lyons Hill venison, salt-baked celeriac, wild mushrooms, kale

Pan-fried monkfish, Jerusalem artichokes, apple, pickled shallots

Roasted cauliflower, chestnuts, cavolo nero, clementines

(sharing sides)
Brussels sprouts & chestnuts | Roast potatoes

Mulled wine braised red cabbage | Pigs in blankets 

Puddings
Christmas pudding, cranberries, brandy custard, clotted cream ice cream

Milk chocolate set custard, salted malt ice cream, chocolate shortbread

Bramley apple pie, caramel, pecans, vanilla ice cream

Coffee/Tea and a Mince Pie

* We can cater for all dietary requirements. Contact our team to find out more

CHRISTMAS DAY

4 courses £89pp
Children’s portions available  

add an ultimate wine 
package, see previous page.     

ULTIMATE PART Y PACKAGES

Make your festive celebration extra special and take the hassle out of ordering on the day 
with our festive drink packages available for festive menu and Christmas Day parties.

All of  the following packages include a 3 course meal

BRONZE £72 per person
Includes a glass of  prosecco and half  a bottle of  wine 

Jeio Valdobbiadene Organic Prosecco, Brut 
and 

Cubitt House Sauvignon Blanc, 2017 or El Oscuro Malbec, 2017

SILVER £79 per person 
Includes a glass of  English sparkling wine and half  a bottle of  wine  

Coates & Seely Britagne Brut Reserve 
and 

Chablis Domaine Costal, 2016 or Valpolicella Classico La Dama, 2018

GOLD £86 per person
Includes a glass of  Champagne and half  a bottle of  wine 

Taittinger Brut Reserve 
and 

Sancerre Domaine Thomas 2017 or St-Emilion Grand Cru 2014
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Whether you want some delicious nibbles to start off your evening with us or are 
looking for a more informal celebration, we have a selection of homemade 

canapés for you to create your own bespoke festive event. 
We recommend 10 per person for drinks and canapés.

Savoury 

Priced at £2.5 per piece

Tomato, black olive, caper, basil & mozzarella tart 
Red onion marmalade & blue cheese tart, apple

Smoked haddock kedgeree arancini, lemon pickle
Pigs in blankets, clementine chutney

Welsh Rarebit

Priced at £3 per piece

Mini beef burger, baby gem & caramelised onions, green peppercorn mayonnaise
Mini turkey burger, cranberry relish, whole grain mustard mayonnaise

Beef tartare  |  Lamb Scotch olive  |  Chicken & mushroom pasty
Crispy spiced prawn, citrus & tomato jam

  Trout rillette, rye bread

Crudités:

Baby carrots, tender stem broccoli, cucumber, celery, radish, baby corn
Romesco & hummus

Sweet

Priced at £2.5 per piece

Mini coconut rum sponge  |  Mini bramley apple pies
Raspberry cheesecake tart  |  Mini soft baked chocolate cookies 

Custard & fruit tart  |  Chocolate peanut truffle 
Strawberry scone  |  Lemon meringue pie  |  Christmas mince pie

* minimum order of  20 per variety is required

* We can cater for all dietary requirements. Contact our team to find out more

CANAPÉ LIST FESTIVE PRE-ORDER DRINKS 
PACKAGES

post dinner treats
Espresso Martini     £12

Case of  Royal Tokaji, Late Harvest, Hungary, 2015     £180

Case of  Riesling Stratus, Icewine, Canada, 2016      £280

No meal is complete without a tipple (or two) so add the finishing touches to 
your celebration with a carefully crafted festive drinks package. 

Save up to 15% if you pre-order your drinks package with us 
a week in advance of your booking. 

wine list (available by the case)

Nero D’Avola “Corte Ferro” Sicily, 2016     £140 
Cubitt House Sauvignon Blanc Loire Valley, France, 2016    £175
Jeio Valdobbiadene Organic Prosecco Brut NV, Veneto, Italy   £195
~~
Soave Classico Suavia, Veneto, Italy     £185
Malbec El Oscuro, Mendoza, Argentina     £195
Chablis Domaine Costal, Burgundy, France     £235 
~~
St Emilion Grand Cru Chateau Viramiere, Bordeaux, France     £240
Sancerre Le Pierrier Domaine Thomas, Loire Valley, France     £285
Taittinger Brut Reserve NV, Champagne, France     £300

welcome drinks (ready for your arrival)

Glass of  Prosecco  £6.5 a glass or a case of 6 bottles     £200
Aperol Spritz glass     £9.5 
Mulled Wine Kettle (includes 50 glasses)     £300
Peroni Bucket 20 bottles     £90
Craft Bucket 20 mixed bottles     £100 
Sharing cocktails (30 serves)     £330
Winter Collins, Berry Collins, Negroni or Bloody Mary
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INCENTIVES FOR B O OKING

*Voucher will be emailed to you once your booking has been confirmed and

 the deposit has been taken where necessary. 

The Prosecco reception will be added to your booking notes 

for your party once confirmed. 

£75 VOUCHER

Receive a £75 voucher to spend with us when you book 

your Christmas party on our festive menus for over 

12 people before the end of September

Voucher can be redeemed between the date of your booking 

and the 17th November 2019

FREE PROSECCO RECEPTION

Receive a complimentary Prosecco reception 

for all festive parties over 12 people booked to happen 

between 19th November and 3rd December. 

Reception includes one glass per person

ENQUIRE NOW

Name: 

Date of event: 

Date flexible?  Y  N 

Number of guests:  

Time of event: 

Type of event:  
(i.e drinks & canapés, sit down meal, private dinner)

What is the occasion? 

Email address:   

Telephone number:   

Notes:

Fill in the above to enquire for a private hire festive event or Christmas Day.

We cannot provisionally hold any spaces, your booking will be confirmed 
only when you received a confirmation email from us 

and have signed a booking form.


