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CHRISTMAS AT THE BERKELEY 
With all the (jingle) bells and whistles 

Stay at The Berkeley this Christmas and step into a modern-day winter wonderland. 
We deck the halls, rooms, suites and even the garden. We turn down the lights and 
dial up the sparkle. And there’s no need to dream of a white Christmas as we’ll make 
sure snow is falling at our door.

The Collins Room is centre-stage this festive season, playing host for lunch on 
Christmas Day, and a festive take on fashion's favourite Prêt-à-Portea. 
The Winter Garden, meanwhile, sparkles all day with festive bites and hot toddies 
right through to New Year celebrations.

At The Berkeley the spirit of Christmas is truly alive and kicking.



<  Back Next  >CLICK TO BOOK

FESTIVE FEASTS 
S E R V E D  I N  T H E  C O L L I N S  R O O M 
The following daily specials will be available 
throughout December 2020

S T A R T E R S 

Celeriac  & Apple Volute  (v) £16 
Truffle, ricotta beignet 

Cured Scottish Salmon, Trout Roe & Caviar  £26 
Pickled carrots, watercress, horseradish

Heritage Beetroot  & Blackberries  (v) £24 
Crispy nori, pickled shallots, herbs 

M A I N S 
Roast Norfolk Bronze Turkey, Sage & Chestnut Stuffing  £35 

Baked parsnip, Brussel sprouts, goose fat roast potatoes,  bacon 

wrapped chipolatas, cranberry sauce 

Aberdeen Angus Fillet & Soya Glazed Short Rib   £49 
Golden beets, celeriac, cavelo nero 

Roast Monkfish & Merlot Jus Dressing £40 

Crushed Jerusalem, tender stem broccoli, turnips

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

All prices are inclusive of VAT at the current rate. 
A discretionary service charge of 12.5% will be added to your bill.

Should you have any allergies or intolerances please do inform  
a member of staff.

D E S S E R T S

Homemade Christmas  pudding   £14 
Brandy sauce and bourbon vanilla ice cream

Chocolate Brownie Cake   £14
Dark rum mousse , roasted pecan ice cream

Caramelised Granny Smith Apple Tart (n) £14 
Almond frangipane, calvados sorbet 

Lime & Blackcurrant Cheesecake  (n) £14 
Joconde sponge, cassis coulis, milk ice cream

Baked Globe Artichokes, Truffle & Manchego Cheese (v) £30
Marinated figs, celeriac, wild mushroom duxelles
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ALL THE  
TRIMMINGS
C  H R I S T M A S  D A Y  L U N C  H   
S E R V E D  I N  T H E  C O L L I N S  R O O M 

S TA RT E R S

Spit Roasted Pheasant, Madeira Jus 
Butternut squash, heritage carrots, young leeks

Giant Prawn & Hot Smoked Scottish Salmon 
Cabbage, black berries, caviar cream 

I N T E R M E D I A T E

Glazed Black Cod & Venus Clams, Herb Oil
Cauliflower, charred Romanesco

Roast Norfolk Bronze Turkey, Sage & Chestnut Stuffing 
Baked parsnip, Brussel sprouts, goose fat roast potatoes, 
bacon wrapped chipolatas, cranberry sauce 

Highland Venison Fillet, Fig Tart & Hazelnuts 
Pomme Anna, Cavolo Nero, bacon, red wine jus

FIVE COURSES WITH A GLASS OF 
LAURENT-PERRIER CHAMPAGNE
£220 PER PERSON
£80 Classic Wine Pairing
£125 Fine Wine Pairing
Please be aware this is a sample menu and is subject to change. 

All prices are inclusive of VAT at the current rate. 
A discretionary service charge of 12.5% will be added to your bill.

Should you have any allergies or intolerances please do inform  
a member of staff.

Credit card details are required at time of booking.  
All reservations have a 72hr cancellation policy.

D E S S E RTS

Homemade Christmas  pudding  
Brandy sauce

Orange and Dark Chocolate Mousse (n)
Hazelnut daquoise, orange jelly, mandarin sorbet

AMUSE BOUCHE
Truffle Scented Wild Mushroom Consommé (v) 
Jerusalem artichoke crisps 

M A I  N  S

Heritage Beetroot  & Blackberries  (v) 
Crispy nori, pickled shallots, herbs 

Miso Glazed Celeriac & Pepper Emulsion (v) 
Cauliflower, charred Romanesco

Baked Globe Artichokes, Brussel Sprouts & Winter Truffle (v)
Marinated figs, celeriac, wild mushroom duxelles

Dark Chocolate Brownie & Winter Berry Compote (v)(n) 
Soft brownie cake, mixed winter berries, raspberry sorbet
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H O W  T O  B O O K 
C  H R I S T M A S  D I N I N G 
A T  T H E  B E R K E L E Y

To make your reservation, please contact:

THE GIFT OF LUXURY
Give someone a taste of The Berkeley with one 
of our gift certificates this festive season.

To buy, please visit: the-berkeley.co.uk.

The Berkeley 
Wilton Place 
Knightsbridge 
London SW1X 7RL

Telephone: +44 (0)20 7235 6000 
Email: reservations@the-berkeley.co.uk

the-berkeley.co.uk

JOIN US
THE COLLINS ROOM 
+44 (0)20  7107  8866 
dining@the-berkeley.co.uk

https://www.the-berkeley.co.uk/
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