HAVE YOUR ELF A VERY
MERRY CHRISTMAS...
It’s the most wonderful time of the year and
where better to celebrate than at
Sea Containers London.
Whether it’s a big bash for the team in our
private events space, a festive feast in
Sea Containers Restaurant, toasting with
award-winning cocktails in Lyaness, or sipping
on champagne with unparalleled skyline views
up in 12th Knot, nowhere fits the bill more than
here.
All our spaces are available for group bookings
or private hire and offer bespoke festive
packages.

FESTIVE PACKAGES
(in our studios)

Fully Festive Package
£140 per person

Let us take care of every detail for your Christmas party with our Fully Festive Package;
the event space, decorations, the menu and the drinks.
3 course seated lunch or dinner
2 cocktails or glasses of prosecco
Half a bottle of wine
Half a bottle of water
Table and room decoration
VAT & service charge included

Festive Drinks & Canapés Package
£100 per person

Thinking just drinks & canapés?
Our Festive Drinks & Canapés Package will have everyone feeling merry & bright.
Up to 5 hours unlimited drinks (House red or white wine, beer and soft drinks)
10 canapés per person
Room decoration
VAT & service charge included
Want a live band, dance floor, or DJ to add more sparkle to your party?
We work with a list of trusted suppliers that can make any festive wish come true.
For more information on our events packages or to make a booking,
call + 44 (0)20 3747 1099
or email events@seacontainerslondon.com.

CHRISTMAS CANAPÉ MENU
8 for £32
10 for £40
Individual price £4.50

Cold Canapés
Game Terrine
Quince chutney, brioche
Salmon Tartare
Capers, avocado, Oscietra caviar
Heritage Beetroot Tart
Pomegranate, coriander & buttermilk
Smoked Duck Breast
Charred plum, pickled mushrooms
Tuna Tacos
Coriander, tiger’s milk

Hot Canapés
Venison & Apricot Sausage Roll
Apple & red currant relish
Smoked Aubergine Tart
Chestnuts
Pesto & Mozzarella Doughnut
Basil cream
Cod Cheeks Beignets
Spicy tomato emulsion
Braised Beef Tortellini
Mushroom purée, truf fle jus

Sweets
Nuts & Cherry White Nougat
Christmas Pudding Mini Cupcake
Pecan Praline & Coffee Choux
Gingerbread Macaroons
Red Currant & Eggnog Mini Cone
Chocolate & Raspberry Ganache (ve)

SEATED CHRISTMAS MENU
please select one option per course

Starters
Scottish Smoked Salmon
Pickled shallots, capers, crème fraiche, seeded cracker

Game Terrine
Foie gras, rosy poached quince, pickled walnut

Tea-Smoked Duck Breast
Braised endive, blackberries, juniper jus

Roasted Baby Pumpkin
Burrata, pumpkin seed, basil oil

Mains
Roasted Norfolk Turkey Breast
Roast potatoes, parsnips, glazed carrots, brussel sprouts,
chestnuts, cranberry jus

Roasted Halibut
Celeriac cream, purple tenderstem broccoli, fried capers,
caviar

Cumbrian Beef Fillet
Potato boulangère, shallot purée, chard, port jus

Pumpkin & Sage Ravioloni
Shallot purée, kale, chestnut nage

Desserts
Christmas Pudding
Butterscotch sauce, brandy butter

Roasted Gala Apple
Crumble, vanilla custard, Grand Marnier ice cream

Chocolate & Orange Cheesecake (ve)
Cherry sorbet

Trio of Christmas Flavoured
Ice Creams & Sorbets

EXCLUSIVE HIRE
If you’re feeling like something a little different,
12th Knot, our rooftop bar with outdoor terrace,
or Lyaness, our award-winning cocktail bar
with river views, are both available for private
hire.
Sea Containers Restaurant, our riverside and
ingredient-led seasonal restaurant, with a
private dining room, is also available to hire.

For availability and bespoke package pricing,
please contact our Events team.

ENQUIRIES & RESERVATIONS
+44 (0)20 3747 1099
events@seacontainerslondon.com
www.seacontainerslondon.com
@seacontainersldn

