CHRISTMAS 2026

PACKAGES & PRIVATE EVENTS



THE FESTIVE SEASON AT ETM

Celebrate the festive season in style in the heart of central London. From rooftops and elegant dining
rooms to lively bars and traditional pubs, we offer the perfect setting for festive lunches, private dining,

corporate Christmas parties and exclusive venue hire for up to 600 guests.

For groups of six or more, our sharing menus are designed to bring people together, with festive
canapés, bowls and drinks packages also available. We aim to cater for a wide range of dietary

requirements. Please see our allergens link for full information.

Our December diary is split into Gold and Silver timings. Gold timings are our most popular festive

sessions, while Silver timings offer added value and flexibility, ideal for larger groups and festive lunches.

*Please note: menus are prepared several months in advance and may be subject to minor changes based

on seasonal availability and supplier updates.
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LOCATIONS

AVIARY
22-25 Finsbury Square, London, EC24 1DX

KITTY HAWK
& St. Martin’s Pl, London

WAGTAIL
68 King William St, London EC4N

MARLOWE
151-157 City Rd, London, EC1V 1JH

CHISWELL STREET DINING ROOMS

56 Chiswell St, London, EC1Y 454

BURDOCK
22-25 Finsbury Square, London, EC24 1DX

THE BOTANIST BROADGATE CIRCLE

35 Broadgate, London, EC2M 208§

THE JUGGED HARE
49 Chiswell St, London, EC1Y 48B

LONG ARM BREWERY
22-25 Finsbury Square, London, EC24 1DX

THE HAT AND TUN
3 Hatton Wall, London, ECIN




THE FESTIVE CALENDAR:

From November 23rd - December 25th

DAY 11AM - 5PM
MONDAY SILVER
TUESDAY GOLD
WEDNESDAY GOLD
THURSDAY GOLD
FRIDAY GOLD
SATURDAY SILVER
SUNDAY SILVER

at a glance...

5PM - LATE
SILVER
GOLD
GOLD
GOLD
SILVER
SILVER
SILVER

Gold Timings - Our most popular times, these sessions represent our peak atmosphere and are often in

high demand.

Silver Timings - Perfect for those looking for the same exceptional festive menu in a slightly more

relaxed environment, at the start to the week or a lively Friday night out, these are the dates for you.

Booking Note: Please specify your preferred tier when enquiring with our events team. Silver sittings of-

fer our best available rates for large groups and festive corporate lunches.

November 9th - 22nd Silver Timings take place all day/every day during this period.

December 26th - January 31st January Pricing Offer starts, please contact hello@etmcollection.com

for more information.



*

PERCHED
HIGH ABOVE
THE CITY

On the rooftop of the Montcalm Royal London House,
Aviary offers an iconic setting for your Christmas party.
Bespoke Christmas drink and dining packages for
up to 350 guests, with the backdrop of
London's skyline.

AVIARY

Pricing
Silver: 3 courses £49.95 | Gold: 3 courses £64.95

January: 2 courses £34.95 | 3 courses £39.95

APERITIF £12
Holy Berry Margarita | Elderflower Bramble

Chocolate & Orange Espresso Martini

CHAMPAGNE £18.50

Joseph Perrier, Cuvee Royale, Chalons-en-Champagne, France NV

STARTERS
Smoked salmon rillette, horseradish creme fraiche, blinis
Goats cheese & fig tart, candied pecans (v)

Duck liver parfait, Port Jelly , brioche

MAINS

All mains served with festive trimmings

Roast potatoes | Brussel sprouts & chestnuts | Chantenay carrots | Parsnips

Mushroom and celeriac pitivier, truffled celeriac purée (pb)
Roast cod, sea vegetables, Grenobloise sauce

Roast turkey, stuffing, gravy

DESSERTS
Chocolate mousse, cherries, pistachio, amaretti biscuits
Christmas pudding, brandy custard
Plum bakewell tart, Chantilly cream (pb)

CHEESEBOARD £16

Cashel blue, Tunworth, Montgomery Cheddar
chutney, grapes, fig & sultana toast

COFFEE, TEA AND MINCE PIES £5



Kt huk_
Pricing

Silver: 3 courses £49.95 | Gold: 3 courses £64.95
January: 2 courses £34.95 | 3 courses £39.95

APERITIF £12
Holy Berry Margarita | Elderflower Bramble

Chocolate & Orange Espresso Martini

CHAMPAGNE £18.50

Joseph Perrier, Cuvée Royale, Chalons-en-Champagne, France NV

STARTERS
Smoked salmon rillette, horseradish creme fraiche, blinis
Goats cheese & fig tart, candied pecans (v)

Duck liver parfait, Port Jelly , brioche

MAINS
All mains served with festive trimmings

Roast potatoes | Brussel sprouts & chestnuts | Chantenay carrots | Parsnips

Mushroom and celeriac pitivier, truffled celeriac purée (pb)
Roast cod, sea vegetables, Grenobloise sauce

Roast turkey, stuffing, gravy

DESSERTS
Chocolate mousse, cherries, pistachio, amaretti biscuits
Christmas pudding, brandy custard
Plum bakewell tart, Chantilly cream (pb)

CHEESEBOARD £16

Cashel blue, Tunworth, Montgomery Cheddar
chutney, grapes, fig & sultana toast

COFFEE, TEA AND MINCE PIES £5

THE ART OF DINING
WITH A TOUCH OF
VIBRANT ELEGANCE

Celebrate the festive season high above iconic Trafalgar Square
at Kitty Hawk Rooftop, with panoramic skyline views
featuring the London Eye, creating an unforgettable festive setting.
Whether you're hosting a corporate dinner, a family get-together,
or celebrating with friends, our festive feasting menus
are designed for every occasion.

With spectacular skyline views and a curated selection of
festive drinks and dining packages, Kitty Hawk delivers the ideal
setting for festive celebrations, from corporate . Christmas parties

to relaxed drinks receptionsand evenings with friends with
both private and.semisprivate hire a\_/‘ah_i_[able up to,200 guests.

)
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LUXURY ROOFTOP EXPERIENGE
IN THE HEART OF LONDON

Wagtail is an unforgettable Christmas
dining and drinking experience, atop of a
stunning 1920s building in the heart of the
City, by Monument.

Split over two floors, Wagtail includes a
restaurant with two private terraces, an
elegant fully heated rooftop terrace bar,
and an exclusive private dining room in
the Cupola crowning the building.

*

Wagtail

ROOFTOP BAR & RESTAURANT

Pricing
Silver: 3 courses £69.50 | Gold: 3 courses £79.50

January: 2 courses £44.50 | 3 courses £49.50

APERITIF £14
Holy Berry Margarita | Elderflower Bramble

Chocolate & Orange Espresso Martini

CHAMPAGNE £18.50

Joseph Perrier, Cuvee Royale, Chalons-en-Champagne, France NV

STARTERS
Gravadlax, dill mustard sauce
Duck liver parfait, damson, brioche

Stracciatella, pear, black truffle, hazelnuts (v)

MAINS
All mains served with festive trimmings
Rosemary roast potatoes (pb) | Braised red cabbage (pb)
Honey glazed carrots (v) | Kalettes (pb) | Pigs in blankets

Monkfish tail, cep purée, truffle butter
Ballotine of turkey, stuffing, cranberry and gravy

Roasted cauliflower, caper and golden raisin purée (pb)

DESSERTS
Saint-Emilion au chocolate, créme fraiche
Mince pie crumble, rum raisin ice cream (v)

Spiced pineapple, passion fruit and mango, coconut sorbet (pb)

CHEESEBOARD £16
Cashel blue, Tunworth, Montgomery Cheddar, chutney, grapes, fig & sultana toast

COFFEE, TEA AND MINCE PIES £5






Pricing
Silver: 2 courses £29.95 | 3 courses £34.95 | Gold: 3 courses £44.95

January: 2 courses £24.95 | 3 courses £29.95

APERITIF £12
Holy Berry Margarita | Elderflower Bramble

Chocolate & Orange Espresso Martini

CHAMPAGNE £18.50

Joseph Perrier, Cuvée Royale, Chalons-en-Champagne, France NV

STARTERS
Smoked trout, cucumber, wasabi, pumpernickel
Roast wild mushrooms, rye bread, tomato onion chutney (pb)

Chicken liver parfait, Port Jelly, brioche

MAINS
All mains come with festive trimmings
Rosemary roast potatoes (pb) / Brussel sprouts & chestnuts (pb)
Garlic thyme roasted root vegetables (pb)

Pigs in blankets / Cranberry sauce (pb)

Pumpkin tortelloni, charred squash, cream cheese, pumpkin seeds (pb)
Roast cod, sea vegetables, Grenobloise sauce

Roast turkey, stuffing, gravy

DESSERTS
Chocolate mousse, cherries, amaretti biscuits (v)
Christmas pudding, brandy custard (v)

Pineapple carpaccio, lime curd, raspberry, pistachio (v) (pb on request)

CHEESEBOARDS £12

Cashel blue, Tunworth, Montgomery Cheddar
chutney, grapes, fig & sultana toast

COFFEE, TEA AND MINCE PIES £5

*

A TOUCH OF
SOPHISTICATION
IN THE CITY

Inspired by the legendary playwright Christopher Marlowe,
our bar and restaurant is a nod to the days when Hoxton
and Shoreditch thrived as the bustling entertainment
neighbourhoods of London.

A multitude of different spaces available for private hire,

with spaces ranging from 10-250 guests, making Marlowe
a must-see for Christmas dining and drinks receptions alike.




CHISWELL STREET
DINING ROOMS

Pricing

IDAD G ANT LUXURY IN TH E Silver: 3 courses £44.95 | Gold: 3 courses £49.95

January: 2 courses £29.95 | 3 courses £34.95

GRADEIILISTED APERITIF £12

Holy Berry Margarita | Elderflower Bramble

WH ITB READ B REWE RY Chocolate & Orange Espresso Martini

CHAMPAGNE £18.50
Chiswell Street Dining Rooms restaurant and bar Joseph Perrier, Cuvée Royale, Chalons-en-Champagne, France NV
brings a touch of sophistication to the city with

modern cuisine and an impressive wine list. STARTERS

Rosemary focaccia, ricotta, herb oil

Beef carpaccio, rocket, Grana Padano, balsamic

A multitude of different spaces available for
private hire for anything from 10-120 guests A

Smoked trout, blood orange, fennel

ions alike. —

it ¢ see for Christ dini d.
mak\ or Christmas dining an ‘,_r' MAINS

All mains served with festive trimmings
Rosemary roast potatoes (pb) / Brussel sprouts & chestnuts (pb) Garlic thyme

roasted root vegetables (pb) / Pancetta pigs in blankets / Cranberry and orange sauce (pb)

Pumpkin tortelloni, charred squash, cream cheese, seed granola (pb)
Roast cod, sea herbs, Puttanesca sauce

Roast turkey, sage & pinenut stuffing, gravy

DESSERTS
Chocolate mousse, cherries, amaretti biscuits (v)
Tiramisu (v)

Pineapple carpaccio, lime curd, raspberry, pistachio (v) (pb on request)

CHEESEBOARD £12

Cashel blue, Tunworth, Montgomery Cheddar
chutney, grapes, fig & sultana toast

COFFEE, TEA AND MINCE PIES £5




THE BOTANIST %'%

BROADGATE CIRCLE

Pricing

Silver: 3 courses £44.95 | Gold: 3 courses £49.95 A CITY FAVO URIT E

January: 2 courses £29.95 | 3 courses £34.95

APERITIF £12 ON THE DOOR STEP OF

Holy Berry Margarita | Elderflower Bramble

Chocolate & Orange Espresso Martini LIVE RP O O L ST RE ET STATI O N

CHAMPAGNE £18.50

Joseph Perrier, Cuvée Royale, Chalons-en-Champagne, France NV A spacious bar, restaurant and cocktail lounge,

The Botanist Broadgate Circle is serving an excellent range
STARTERS of seasonal dining packages and an impressive drinks list.
Smoked trout, cucumber, wasabi, pumpernickel
Roast wild mushrooms, rye bread, tomato onion chutney (pb) Take your Christmas party to the next level
Chicken liver parfait, Port Jelly, brioche with our private downstairs bar, and variety

of striking spaces.

MAINS
All mains served with festive trimmings
Rosemary roast potatoes (pb) / Brussel sprouts & chestnuts (pb) Garlic thyme

roasted root vegetables (pb) / Pigs in blankets / Cranberry sauce (pb)

Pumpkin tortelloni, charred squash, cream cheese, pumpkin seeds (pb)
Roast cod, sea vegetables, Grenobloise sauce

Roast turkey, stuffing, gravy

DESSERTS
Chocolate mousse, cherries, amaretti biscuits (v)
Christmas pudding, brandy custard (v)

Pineapple carpaccio, lime curd, raspberry, pistachio (v) (pb on request)

CHEESEBOARD £12
Cashel blue, Tunworth, Montgomery Cheddar, chutney, grapes, fig & sultana toast

COFFEE, TEA AND MINCE PIES £5




AN ALL DAY CITY
HOT SPOT IN

FINSBURY SQUARE

Wagtail is an unforgettable Christmas
dining and drinking experience, atop of a
stunning 1920s building in the heart of the
City, by Monument.

Split over two floors, Wagtail includes a
restaurant with two private terraces, an
elegant fully heated rooftop terrace bar,
and an exclusive private dining room in
the Cupola crowning the building.

*

BURDOCK
CAFE AND RESTAURANT

Pricing
Silver: 2 courses £29.95 | 3 courses £34.95 | Gold: 3 courses £44.95

January: 2 courses £24.95 | 3 courses £29.95

APERITIF £12
Holy Berry Margarita | Elderflower Bramble

Chocolate & Orange Espresso Martini

CHAMPAGNE £18.50

Joseph Perrier, Cuvee Royale, Chalons-en-Champagne, France NV

STARTERS
Smoked trout, cucumber, wasabi, pumpernickel
Roast wild mushrooms, rye bread, tomato onion chutney (pb)

Chicken liver parfait, Port Jelly, brioche

MAINS
All mains served with festive trimmings
Rosemary roast potatoes (pb) / Brussel sprouts & chestnuts (pb)
Garlic thyme roasted root vegetables (pb)

Pigs in blankets / Cranberry sauce (pb)

Pumpkin tortelloni, charred squash, cream cheese, pumpkin seeds (pb)

Roast cod, sea vegetables, Grenobloise sauce

Roast turkey, stuffing, gravy

DESSERTS
Chocolate mousse, cherries, amaretti biscuits (v)
Christmas pudding, brandy custard (v)

Pineapple carpaccio, lime curd, raspberry, pistachio (v) (pb on request)

CHEESEBOARDS £12

Cashel blue, Tunworth, Montgomery Cheddar
chutney, grapes, fig & sultana toast

COFFEE, TEA AND MINCE PIES £5



Pricing

Silver: 3 courses £49.95 | Gold: 3 courses £64.95
January: 2 courses £34.95 | 3 courses £39.95

APERITIF £12
Holy Berry Margarita | Elderflower Bramble

Chocolate & Orange Espresso Martini

CHAMPAGNE £18.50

Joseph Perrier, Cuvée Royale, Chalons-en-Champagne, France NV

STARTERS
Middle white pork & green peppercorn terrine, cranberry chutney
Potted Scottish salmon, gherkins, soda bread

Truffled leek & potato tart, cream cheese (pb)

MAINS

All mains served with festive trimmings

Roast potatoes | Brussel sprouts & chestnuts | Chantenay carrots | Parsnips

Celeriac, feta & chickpea Wellington, chestnut sauce (pb)
Peterhead cod, sea vegetables, garlic & brown butter sauce

Roast breast of Norfolk Bronze turkey, pigs in blankets, bread sauce, cranberry

DESSERTS
Baked cheesecake, berries compote (pb)
Christmas pudding, Brandy custard

Sticky toffee pudding, salted caramel sauce, vanilla ice cream

CHEESEBOARD £16

Black Cow Cheddar, Cashel Blue, Rosary Ash goat's cheese, chutney, crackers,
grapes, celery

COFFEE, TEA AND MINCE PIES £5

LONDON’S
AWARD-WINNING
GAME RESTAURANT

The Jugged Hare prides itself on full
flavours, innovate ideas and perfectly
executed dishes. A focus on traditional and
quality seasonal British ingredients and an
extensive, expertly sourced wine list makes
this beautiful gastro pub a game-changing
Christmas event spot.









IN THE HEART OF
THE CITY

Located in the heart of Shoreditch, Long Arm Brewery & Tap Room
offers a unique setting for festive celebrations, complete with
shuffleboard and fresh tank-to-glass craft beer brewed on-site.

Full venue hire accommodates up to 180 guests standing or
60 seated, while semi-private hire of the Bison Lounge is available
for up to 60 guests standing or 20 seated.

With a curated selection of festive drinks and canapé packages,
Long Arm provides the ideal backdrop for seasonal celebrations,
from corporate Christmas parties to relaxed drinks receptions
and evenings with friends.

*

- CLASSIC CANAPE & LARGE BITES -

- Classic Canapé -

Roast beef, Yorkshire pudding, horseradish cream
Truffled chicken mayonnaise vol-au-vent (halal)
Panko king prawns, spiced apricot, Thai basil
Chapel & Swan smoked salmon, chive cream cheese, blinis
Merguez sausage rolls, red pepper ketchup (gf on preorder)
Sun Dried tomato palmier, Superstraccia (pb, df)

- Classic Sliders -

Cheeseburger, American cheese, pickle, burger sauce
Moving Mountains slider, red pepper, smoked Applewood (pb)
Buttermilk chicken slider, gochujang ketchup, slaw

- PREMIUM CANAPE & LARGE BITES -

- Premium Canapé -

Beef tartare, confit egg yolk, crouton
Smoked duck, crouton, quince membrillo
Prawn cocktail, avocado, cucumber, cracker
Seared tuna, sesame, wasabi mayo (gf, df)
Porcini mushroom arancini, aioli (v)

Smoked aubergine miso mousse, pani puri (pb, gf, df)

- Premium Sliders -

Cheeseburger, American cheese, pickle, burger sauce
Moving Mountains slider, red pepper, smoked Applewood (pb)

Buttermilk chicken slider, gochujang ketchup, slaw

- BOWL FOOD -

Seabass & salmon ceviche, mango, black corn tortilla (gf, df)
King prawn, spinach & coconut green curry, basmati rice (df)
Beer-battered haddock, chips, tartare sauce
Pork belly, apple jam, crackling, mash (df, gf)
Teriyaki chicken thigh, tenderstem broccoli, sushi rice
Crispy gnocchi, red pepper pesto (pb, gf, df)

Tofu poke bowl, avocado, edamame, sushi rice (pb, gf, df)

Packages priced from £45 | Please contact hello@etmcollection.com



THE HAT AND TUN

A TRADITIONAL
ENGLISH PUB HIDDEN
IN THE HEART OF
FARRINGDON

The Hat & Tun is a charming drinks-led pub, perfect for
festive gatherings with a relaxed and informal feel.
While we do not offer food in-house or have facilities
to store, prepare or heat food on site, guests are very welcome to bring
their own catering or arrange delivery from an external supplier.
Simple, ready-to-serve festive options such as sandwiches,
sausage rolls, grazing platters and cold bites work particularly

well and can be enjoyed alongside drinks on the night.

SPACE m AREA INFO

Full Venue 120 40 Exclusive Venue Hire &
Private Bar







- CLASSIC CANAPE & LARGE BITES -
- Classic Canapé -

Roast beef, Yorkshire pudding, horseradish cream
Truffled chicken mayonnaise vol-au-vent (halal)
Panko king prawns, spiced apricot, Thai basil
Chapel & Swan smoked salmon, chive cream cheese, blinis
Merguez sausage rolls, red pepper ketchup (gf on preorder)
Sun Dried tomato palmier, Superstraccia (pb, df)

- Classic Sliders -

Cheeseburger, American cheese, pickle, burger sauce
Moving Mountains slider, red pepper, smoked Applewood (pb)

Buttermilk chicken slider, gochujang ketchup, slaw

- PREMIUM CANAPE & LARGE BITES -

- Premium Canapé -

Beef tartare, confit egg yolk, crouton
Smoked duck, crouton, quince membrillo
Prawn cocktail, avocado, cucumber, cracker
Seared tuna, sesame, wasabi mayo (gf, df)
Porcini mushroom arancini, aioli (v)

Smoked aubergine miso mousse, pani puri (pb, gf, df)

- Premium Sliders -
Cheeseburger, American cheese, pickle, burger sauce
Moving Mountains slider, red pepper, smoked Applewood (pb)
Buttermilk chicken slider, gochujang ketchup, slaw

- BOWL FOOD -

Seabass & salmon ceviche, mango, black corn tortilla (gf, df)
King prawn, spinach & coconut green curry, basmati rice (df)
Beer-battered haddock, chips, tartare sauce
Pork belly, apple jam, crackling, mash (df, gf)
Teriyaki chicken thigh, tenderstem broccoli, sushi rice
Crispy gnocchi, red pepper pesto (pb, gf, df)

Tofu poke bowl, avocado, edamame, sushi rice (pb, gf, df)

Packages priced from £45 | Please contact hello@etmcollection.com




coflection.




- DRINKS PACKAGES -
- 2 Hour Bottomless Packages £65 -

175ml House wines | Single House spirits and Mixers

Old Mout cider | Moretti bottles or Heineken draught
Guinness 0.0, Heineken 0.0

- Drinks Tokens | Collection £8.50 | Wagtail £9.50 -

Trebbiano del Rubicone, Villa Rossi ,Emilia-Romagna, Italy
Pinot Grigio Rosé, Terre del Noce, Trentino-Alto Adige, Italy
Old Mout cider | Pineo Sud, Sicily, Italy | Moretti Bottles
Heineken 0.0 | Single Gin & Tonic | Soft

- WINE & SPARKLING -
- WHITE WINE -
Marsanne/Vermentino, Joie de Vigne, Languedoc, France 42
Pinot Grigio, Riserva, Mezzacorona, Trentino, Italy 51
Pecorino, Vellodoro, Umani Ronchi, Abruzzo, Italy 55
Gavi di Gavi, La Meirana, Broglia, Piemonte, Italy 64
Chablis, Hamelin, France 73
Mercurey, Chateau de Chamirey, France 82
Chateauneuf-du-Pape, Blanc, Domaine de Beaurenard, France 105
- RED WINE -
Monastrell, Esteban Martin, Jumilla, Spain 42
Malbec, Bodega La Flor, Pulenta, Mendoza, Argentina 52
Pinot Noir, Corralillo, Matetic, San Antonio, Chile 56
Rioja Reserva, Conde Valdemar, Spain 63
Les Allees de Cantemerle, Haut-Medoc, Bordeaux, France 73
Malbec, Privada, Norton, Mendoza, Argentina 79
Chianti Classico Riserva, Antinori, Italy 81
Pinot Noir, Xavier Monnot, Bourgongne, France 85
Chateauneuf-du-Pape Rouge, Domaine de Beaurenard, France 105
Margaux du Chateau Margaux, Margaux, France 115

Savigny-Leés-Beaune, Tollot-Beaut, France 130




- WINE & SPARKLING -

- ROSE -

The Pale by Sacha Lichine IGP Var, France
Calafuria, Tormaresca, Puglia, Italy

Whispering Angel, Cotes de Provences, France

- CHAMPAGNE -

Prosecco Superiore, Della Vite, Valdobbiadene, Italy

Nyetimber, Classic Cuvee, West Sussex, England

Joseph Perrier, Cuvée Royal, Chalons-en-Champagne, France
Joseph Perrier, Cuveée Royal, Rose, Chalons-en-Champagne, France
Pol Roger, Brut Réserve, Epernay, France

Bollinger, Special Cuvée, Ay, France

Ruinart, Blanc de Blancs, Reims, France

Dom Pérignon, Erpernay, France

Krug, Grand Cuvée, Reims, France

- LARGE FORMATS -

Joseph Perrier, Cuvee Royal, (Magnum),
Chalons-en-Champagne, France

Joseph Perrier, Cuvée Royale, (Jeroboam),
Chalons-en-Champagne, France NV

Joseph Perrier, Cuveée Royale, (Methuselah),
Chalons-en-Champagne, France NV

Gavi di Gavi, La Meirana, Broglia, Piemonte, Italy
Rioja, Reserva, Conde de Valdemar, Spain
Malbec, Privada, Norton, Mendoza, Argentina
Chianti Classico Riserva, Villa Antinori, Italy

46
57
75

59
105
88
105
115
135
185
450
510

190

520

850

140
145
155
255







