Christmas at

The Phene is a wonderful place to celebrate Christmas.
With the fires lit, the snap of crackers and the smell of spruce trees in the air, it’s like
a luxurious Christmas at home, without all of the washing up.
Our heated garden is the perfect spot to enjoy a steaming glass of mulled wine or a
peaty dram of Scotch.
Our event spaces are warm, inviting and adaptable, and we have two delectable
three-course menus to choose from.
We also offer a range of delicious winter canapés should you prefer to host a standing
engagement.
All of our Christmas menus have exciting gluten-free, vegan and vegetarian options
and we do our very best to accommodate other dietary requirements.
Our experienced events team make planning your event incredibly simple, so you can
concentrate on the more important decisions like what to wear and where to find a
remotely original Secret Santa gift for under a fiver.
Our spaces book up quickly, so get in touch soon for the best possible choice of dates.
If you would like more information on our minimum spends and availability, please
contact our events team on 0207 352 9898 or email bookings@thephene.com
We look forward to hosting you soon!

Spaces
THE OAKLEY ROOM
40 seated / 75 standing
Our Oakley Room is located on the first floor of the venue and can accommodate up to
40 seated guests or 75 standing for drinks and canapés.
For Christmas, the room is tastefully decorated with a natural tree, mistletoe and festive decorations.
The space combines modern British elegance with comfort and flexibility. With large bay windows, a
real fireplace and mirrored feature wall, the Oakley Room is the perfect space to host your event.

THE CLUB ROOM
16 seated / 25 standing
The Club Room can accommodate up to 16 seated guests for an intimate dinner or up to
25 standing for drinks and canapés.
Park your presents under the tree and enjoy a glass of fizz in the lounge area from the mini bar, then
move to the large oak table for an enjoyable meal. The Club Room boats a 42” media screen and an
independent music system to meet all your needs.

CHEF’S TABLE
8 seated
Our private dining room is located on the ground floor of the venue and accommodates
up to 8 seated guests.
The best table in the house, it’s perfect for intimate dinners, corporate lunches and meetings.
This classy addition to The Phene is beautifully stylish and has independent audio control.
It even has a ‘push for service’ button for when you need another bottle quickly!

THE SALOON
18 seated / 20 standing
The Saloon is located next to the garden on the ground floor of The Phene.
One of our main restaurant spaces, the Saloon is also well suited for standing parties of around 20. Its
informal nature is best suited to occasions that require the atmosphere of the bar but with your own
privacy.

THE WINTER GARDEN
65 standing - half / 30 standing - quarter
Don’t let the winter months put you off our beautiful garden.
Our awning provides full cover during the winter months. Add that to blankets and patio heaters and
The Winter Garden is a great place to be, all year round. You can hire either a quarter or half of the
garden for private events. Many choose to start the evening in style with mulled wine, Champagne
and canapés in the garden before moving to one of our private rooms.

Chef’s Christmas Set
£60

For the Table
Sourdough bread & salted butter v

To Start
Hand dived scallop, pomme purée, Champagne sabayon gf
Jerusalem artichoke soup, shaved truffle v gf
Venison carpaccio, crispy parsnips beignets, pickled berries, shallots, Lincolnshire Poacher

Main Course
Mushroom & Sussex Blue pithivier, clotted cream mash, cavolo nero, white Burgundy sauce v
Fillet of beef Wellington, dauphinoise potato, sprouting broccoli, Madeira jus
Pan fried halibut, lobster & shellfish risotto, samphire gf
Roast English Rose turkey, pork & sage stuffing, pig in a blanket, rosemary roast potatoes,
root vegetables, sprouts, bread sauce & gravy

To Follow
Chocolate & salted caramel fondant, almond Florentine, clotted cream v
Sticky toffee pudding, vanilla custard v gf
Christmas pudding, Cognac custard v
British cheese selection: Wigmore, Lancashire Bomb & Sussex Blue, chutney, grapes & biscuits v

To Finish
Cafetiere coffee & chocolate truffles v gf [ +£5 ]

v (vegetarian) pb (plant based/vegan) gf (gluten ingredient free)If you have specific dietary requirements or require allergy information, please ask. Please be
aware that food containing allergens is prepared and cooked in our kitchen. A discretionary 12.5% service charge will added to your bill.

Christmas Canapes
Our canapés choices each come as a minimum of 20 pieces
We suggest choosing 6-9 canapes per person from a maximum of 9 varieties
£3 per piece

Earth
Roast pumpkin, sage & Kalamata olive bruschetta pb
Grilled halloumi & spiced pineapple skewer v gf
Tempura purple sprouting broccoli, tahini, cranberry pb gf
Spinach, feta & pine nut roll v

Land
Chicken liver & Cognac paté on toast, pickled shallot
Ox cheek croquette, parsnip puree gf
Pork, sage & onion sausage roll
Pig-in-blanket, honey & mustard
Slow-cooked beef brisket, Yorkshire pudding, horseradish cream

Sea
Scallop & bacon skewer gf
Salmon gravadlax, crème fraiche & fennel slaw on baby gem gf
Smoked mackerel paté on toast
King prawn & chorizo skewer gf

Heaven
Assorted macaroons v
Mini mince pies v
Assorted chocolate truffles v gf

More than a mouthful
Beef burger sliders, mature Cheddar £5
Roast turkey sliders, cranberry sauce £5
Halibut fillet, shellfish risotto gf £8
Moving Mountain vegetarian sliders, mature Cheddar v £5
v (vegetarian) pb (plant based/vegan) gf (gluten ingredient free)

Classic Christmas Set
£50

To Start
Chicken liver & brandy pâté, quince jelly, pickled shallots & brioche toast
Beetroot-cured salmon with a fennel, crayfish & dill slaw, lobster bisque dressing gf
Roast pumpkin, vegan feta, orange, rocket & spinach salad, toasted pumpkin seeds, gremolata pb gf

Main Course
Roast English Rose turkey, pork & sage stuffing, pig in a blanket, rosemary roast potatoes,
root vegetables, sprouts, bread sauce & gravy
Sea bass, leek & potato cake, artichoke purée, shredded sprouts & samphire, crab & seaweed butter gf
Mushroom & cashew Wellington, grilled King oyster mushroom, shallot gravy & all the trimmings pb
Pan fried venison haunch, smoked mash, cavolo nero, pickled pear, Port jus gf

To Follow
Christmas pudding, Cognac custard v
Clementine tart, dark chocolate, charred clementine v
Sticky toffee pudding, vanilla custard v gf
British cheese selection: Wigmore, Lancashire Bomb & Sussex Blue, chutney, grapes & biscuits v [+ £5]

To Finish
Cafetiere coffee & Chocolate Truffles v [+ £5 ]

v (vegetarian) pb (plant based/vegan) gf (gluten ingredient free)
If you have specific dietary requirements or require allergy information, please ask. Please be aware that food containing allergens is
prepared and cooked in our kitchen. A discretionary 12.5% service charge will be added to your bill.

Christmas flourishes
INDIVIDUAL TOUCHES
Place cards £2
Candy canes £1
Deluxe Santa’s hat £5
Reindeer Antlers £5

CHRISTMAS GIFTS
Rococo chocolate box £25
Cigar, cutter & matches £20
Bramley candle favour £15
Lego set £15

TABLE TOUCHES
Polaroid camera to loan [includes 20-shot film] £30
Jo Malone scented candles £55/each
Rococo chocolate selection box £30
Whole wheel of Stilton & Bottle of port £100
Kettle of Mulled Wine [5L] £100
Jeroboam of Veuve Cliquot NV £TBD
Bottle of vintage Armagnac £POA

Christmas flourishes requires pre-ordering 21 days in advance.
If Polaroid camera is not returned, the cost of the camera will come from deposit

Terms & Conditions
SECURING YOUR BOOKING
All bookings are considered provisional until your deposit has been received. The deposit required
is half your agreed minimum spend. Your deposit will be deducted from your bill on the night or
refunded once the minimum spend has been met. The balance is due on the day of your event. If the
minimum spend is not reached. your deposit will be used to cover the difference.

CANCELLATION
If a booking is cancelled more than 30 days before the event the deposit will be refunded in full.
If a booking is cancelled 30 days or fewer before the event the deposit
will be retained.

BEING A GOOD NEIGHBOUR
Being in such a residential area we must be extremely careful in regards to noise levels and we kindly
ask for your cooperation. When using the garden, we request guests keep excessive noise to a
minimum. At 10pm the garden closes, leaving a smoking area which can be used by a small number
of guests until 11pm. Smoking and drinking are unfortunately not permitted outside the front of the
pub. Failure to comply will result in guests being refused re-entry. Guests are asked not to
congregate outside the front of the pub and to book onward travel before leaving. Please catch your
taxis from Oakley Street, to avoid congestion. After 23:00 there is no re-entry to the premises.

DECORATIONS
Subject to prior agreement, you can decorate your event area. Confetti, glitter and streamers are not
permitted as they stain the furniture & upholstery. A cleaning fee will be added to your final bill if you
are found to have used any of the above.

GARDEN PARTIES
Patrons in the garden must be seated from 9pm.
The garden closes at 10pm Monday - Saturday and 9pm on Sundays. Garden parties making
excessive noise may be asked to move inside, this includes singing; be it Christmas carols, Kumbayas
or Happy Birthdays.

FOOD & DRINK PRE-ORDER
We require your food and drink pre-order no later than 14 days in advance of your booking.
Any changes that need to be made to your pre-order will need to be sent 5 working days before your
event. For any cancellation of dishes within 5 working days, then you will be charged for the full price
of the menu.

