


CHRISTMAS 
AT THE SAINT

Celebrate the season in style with corporate Christmas dining at The
Saint Bow Lane – where festive flavours meet refined elegance in the

heart of London.

Just a 5-minute stroll from St Paul’s tube station, our stylish venue is the
perfect setting for end-of-year team dinners, client entertaining, and
unforgettable festive gatherings. Whether you're planning an intimate

lunch or a large-scale celebration, we’ll take care of every detail—so you
and your guests can simply sit back, relax, and enjoy the festivities.

With seasonal menus, premium drinks, and a warm, sophisticated
atmosphere, The Saint Bow Lane is your go-to destination for stress-free,

standout corporate Christmas celebrations.

We offer flexible drinks packages available per person or for the whole
group, making it easy to suit your style and budget. To ensure a smooth

experience on the day, we recommend pre-ordering your food and drinks
in advance.

Dining options and drinks packages can be found on the following pages.



CHRISTMAS DINING
3 courses £42.95pp

Add a glass of Prosecco for £7

STARTERS

White onion soup with pesto (pb)
Whipped chicken liver parfait with spiced plum chutney & toasted brioche

King prawn cocktail with Marie Rose sauce
British brie cheesecake with pickled beetroot ribbons & pink lady apple (v)

MAINS

Usk Vale turkey breast with all the trimmings including pigs in blankets & cranberry sauce

Butternut squash ravioli with brown butter sauce, roasted squash, 

goat’s cheese & pumpkin seeds (v)
Nut roast with all the trimmings including sage & apricot stuffing & cranberry sauce (pb)
Braised blade of beef with wild mushrooms, spinach, creamed potato & red wine gravy

Fillet of salmon with garlic roasted green beans, crispy new potatoes & sauce vierge

PUDDINGS

Chocolate brownie mousse cake with sour cherries & vanilla cream (v)
Sticky toffee Christmas pudding with toffee sauce & spiced rum butter ice cream (v)

Vanilla cheesecake with cranberry & cinnamon compote (v)
Winter spiced poached pear served with a mulled wine sauce & dark chocolate (pb)

British cheese plate with Wookey Hole, Blue Vinney & Somerset brie, spiced plum chutney, apple,

grapes & artisan crackers (v) Add for 5pp

SIDES
Add a side for £5 

Crispy brie bites (v) | Cave-aged cheddar cauliflower cheese (v) | Roast potatoes (pb)
Pigs in blankets | Long stem broccoli (pb) 

If you have an allergy, please talk to a team member. Dishes may not contain specific allergens, as our
food is prepared in areas where cross contamination may occur. For more information please scan the

QR code. (v) vegetarian | (pb) plant-based. 

Adults need around 2000 Kcal per day



DRINKS PER PERSON
Get everyone’s festive drinks pre-ordered and ready at their place for

a smooth Christmas celebration!

SPARKLING

Glass of alcohol-free Sparkl ing
£6pp

Glass of Prosecco
£7pp

Glass of English Sparkl ing Wine
£10pp

WINE

Half Bottle of House Wine
Half bottle of crisp,  medium body red,  white or rosé wine;  

£14pp

Half Bottle of Signature Wine
Half bottle of delicious,  elegant red,  white or rosé wine;  

£16pp

Half Bottle of Premium Wine
Half bottle of delicious,  elegant red,  white or rosé wine;  

£19pp

BOTTLE STATION

Two bottles of beer and a half  bottle of wine 
starts at £26pp



Bottled Beers
12 for £75

asahi | peroni | peroni 0% | peroni GF

Selection of cans
10 for £65

Neck oil | siren lumina

Low & no
10 for £35

Fever Tree elderflower | raspberry & orange blossom soda | lemonade
Oasis Exotic Fruits | Oasis Summer Fruits

Jugs for £8
coke | diet coke | coke zero

Bottled water £5.65
still or sparkling

Sparkling
6 bottles of prosecco £220

Moinet Prosecco DOCG

House wine
choose any 6 for £168

Chenin blanc | Shiraz | Pinot blush

Signature wine
choose any 6 for £192

Chardonnay | Merlot | Reine de fleur Rosé

Premium wine
choose any 6 for £228

Sauvignon Blanc NZ | Rioja | Mirabeau Rosé

DRINKS FOR THE TABLE
Have your festive drinks ready and waiting on the table when you

arrive this Christmas!


