OUR CHRISTMAS CABIN
ON THE LAKE
IN ST JAMES’S PARK

This festive season
we invite you to join
us at our enchanting
Christmas Cabin
overlooking the lake
in the heart of
St James’ Park.
Inspired by Henry VIII’s
hunting lodge and deer
park which once stood
on this site in the 16th
Century, Inn the Park will
be transformed for the
month of December into
a cosy Christmas Cabin.
Enjoy a warming mulled
wine or Somerset Cider
on our outdoor terrace
as you arrive, which will
be dressed with lanterns,
furs and blankets. Before
being served a delicious
feasting menu or a
delicate canapé and bowl
food menu designed to
match the theme. This
is all to be enjoyed in
our Christmas Cabin
decorated with lots of
candles, greenery and a
beautiful Christmas tree
whilst you party the
night away.

STANDING RECEPTION
We have created an exclusive package for those who
want to come and enjoy a relaxed and cosy atmosphere
this winter in the heart of London. Our package includes
the following:
•

Exclusive hire of Inn the Park between 6–11pm

•

A mulled wine or cider on arrival

•

Canapé and bowl food package (6 canapés and 2
bowl food items per person)

Canapés
Air-dried ham, forest mushrooms with lemon and
thyme buttermilk
Pheasants on horseback with wild fig jam
Hot smoked salmon, chives and horseradish
with pumpernickel
Butternut squash, sage and parmesan rice ball (v)
Roasted beets, goats curd, pumpkin seeds on rye bread (v)
Bowl Food
Short rib of beef with roasted celeriac
Braised shoulder of lamb with thyme, sage and parsley
Hot smoked salmon, buttered black cabbage
Roasted beets, picked herbs, goats curd, pumpkin seeds (v)
Wild forest mushrooms, lemon oil and thyme (v)
Unlimited drinks package for 4 hours
Includes house wine, bottled beers and soft drinks
Minimum 100 guests - £79 + VAT per person
Minimum 150 guests - £71 + VAT per person

SEATED FEAST
For a more formal festive event with colleagues or
clients we have put together a Hunter’s Feasting Menu
for you to enjoy this Christmas. Our package includes
the following:
•

Exclusive hire of Inn the Park between 6.30–11pm

•

A mulled wine or cider on arrival

•

Seated three course menu: can be served from a
buffet or as a feast directly on your tables

Starters
A selection of dried and cured meats
Baked cheese, cows and goat’s cheese (v)
Arugula, frizz leaf, baby leaf spinach, hazelnuts and
raspberry vinaigrette (v)
Blueberry, walnut, gem and Danish blue cheese (v)
Main Course Feast
Short rib of beef
Baby back pork ribs
Venison sausages
Hot smoked salmon

ENHANCE
YOUR NIGHT
Should you wish to
decorate this venue
further or create
your own theme,
please speak to one
of our team.
We have a range of
options available, from
bespoke design and
entertainment, through
to tailored Christmas
decorations and menus.

Roasted butternut squash
Accompanied by roasted heritage vegetables and potatoes
Desserts
Honeycomb, cocoa, sweet biscuit, sea salted caramel
Fruits of the forest, sweetened cream cheese,
elderflower syrup
Unlimited drinks package for 4 hours
Includes house wine, bottled beers and soft drinks
Minimum 50 guests - £125 + VAT per person
Minimum 70 guests - £115 + VAT per person

