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at Town Hall Hotel

It's the most wonderful time of the year, and there’s no better
backdrop for your festivities than the grandeur of Town Hall
Hotel.

FESTIVE EVENTS
CHRISTMAS SET MENU
CHRISTMAS FEASTING MENU
BEDROOMS

TOWN HALL

HOTEL



We have a range of spaces to make the perfect Festive
setting for your event, as well as an experienced team to
plan a bespoke experience for you and your guests. From
drinks receptions complete with champagne or Christmas
cocktails, to an intimate dinner with your closest friends,

we’ll assist in making it an event to remember.

Our Bethnal Hall, made up of four interconnecting rooms,
allowing for various seating options, and the De Montfort
Suite are both ideal for private dinners, banquets and large

receptions.

We have packages to suit your event size and budget, as
well as a selection of add-ons and entertainment options if

you want to make your event extra special.

Reach out to our events team for more information and

prices: events@townhallhotel.com




v as—

FESTIVE SET MENU

2 COURSES -£37.50
3 COURSES - £47.50

STARTERS
Cured mackerel, beets, fennel pollen ( sul, g)
Mulled wine poached pear, chicory, walnuts (sul, n vg ,gf)

Middle white pork terrine, tea soaked apricot, confit red onion (sul, g)

Burrata, squash, crisp chickpeas, herb oil (d, v, gf)

MAINS
Confit bronze turkey, celeriac puree, stuffing, pigs in blankets (g)
Roast cauliflower, ratte potatoes, pine kernel dressing (vg ,gf)
Braised longhorn beef, savoy cabbage, cannellini beans, tapioca crisps (s, of)

Baked cod wilted fennel, fried capers (, of)

SIDES

(Served with all mains)
Roast potatoes, carrots, parnsips, sprouts and gravy

DESSERTS

Cinnamon infused compressed pineapple, vanilla ice cream (s, vg)
Chocolate Nemisis, raspberry sorbet (e, d, v)
Whipped cheesecake, kirsch, cherry crumb (g, d, sul, v)

Fig Eton mess (e, d,v)

v - vegetarian / vg - vegan / df - gluten fr / n - contains nuts / g - contains gluten

sul - contains sulphites / s - contains soyd - contains dairy / f - contains fish / e - contains eggs

Please note this is a sample menu and may be subject to change.
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FESTIVE FEASTING
MENU

£45 PER PERSON

Homemade foccacia (g)

STARTERS

San Marzano tomato panzanellla (g, vg)

Bresaola, goats cheese. radicchio, balsamic (d, sul)

MAINS
Confit bronze turkey, stuffing, pigs in blankets (g)

Hay baked celeriac, basil pesto (c, vg)

SIDES

(Served with all mains)
Roast potatoes, carrots, parnsips, sprouts and gravy

DESSERTS
Wild Berry Eton mess (e, d, v)

Pineapple carpaccio (vg)

v - vegetarian / vg - vegan / gf - gluten fr / n - contains nuts
g - contains gluten / sul - contains sulphites / s - contains soy

d - contains dairy / f - contains fish / e - contains eggs

Please note this is a sample menu and may be subject to change.




Escape to the charm and elegance of Town Hall Hotel, where
Christmas truly comes to life. Stay in one of our 97 beautifully
appointed rooms and suites, and enjoy the comfort of spacious
luxury along with our exceptional facilities — including indulgent
in-room spa and beauty treatments, a heated indoor pool, and
a fully equipped fitness suite. What's more, we're ideally located

for Christmas shopping.

Over the Christmas period, the hotel is transformed into

a beadutifully festive retreat. Enjoy heartwarming carol
performances, classic Christmas movies, and a host of special
events. Take part in our daily Advent Calendar prize draw, and

on Christmas morning, enjoy brunch at your leisure.

Contact our reservations team directly to find out more and

learn about our special festive offers:




TOWN HALL
HOTEL

Town Hall Hotel, Patriot Square, Bethnal Green, London, E2 9NF
+44 (0) 207 871 0460 | www.townhallhotel.com
events@townhallhotel.com | reservations@townhallhotel.com




