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Whether you are looking for a grand Christmas party in our stunning Gladstone library, a private dining 

room for an intimate get together, lunch or afternoon tea or an outstanding New Year’s Eve experience, 

The Royal Horseguards Hotel and One Whitehall Place is the perfect choice.
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To book restaurant tables please call 0800 330 8090 or email 1212royalhorseguards@guoman.co.uk
To book private dinning please call 020 7451 9386 or email onewhitehallplace@guoman.co.uk
www.guoman.com/royalhorseguards
www.facebook.com/TheRoyalHorseguardsHotel 
www.twitter.com/horseguardsLDN

One Twenty One Two Restaurant and Private Dining Rooms

STARTER

Game terrine, date purée and 

pickled baby vegetables

Cured ham and mozzarella, plum 

tomato, balsamic glaze of Modena

Tian of smoked and cornfed chicken, 

tomato rouille and crème fraîche

Prawn and crab cake, quinoa, 

cream cheese, keta caviar and 

watercress dressing, crouton

Trio of fish, smoked salmon, halibut 

and river trout, cucumber, crème 

fraîche and dill, rye bread crouton 

Seared sesame tuna, wasabi 

mayonnaise, baby leaves

Cauliflower and beetroot velouté, 

goat cheese bon-bon (v)

Tartlet of roasted vegetables with 

red onion compote, goat’s cheese 

and cress (v)

MAIN

Stuffed turkey roulade with truffle, 

roasted potato, Brussels sprout 

purée, roasted parsnips, carrot, 

pigs in blankets

Grangemoor roasted beef fillet, 

with potato fondant, pumpkin 

purée, roasted parsnips and carrots

Roasted lamb rump with sweet 

potato gratin, green beans, 

aubergine caviar and rosemary jus

Oven baked salmon, cream and 

chilli mash potato, baby vegetables, 

Champagne cream sauce 

Pan roasted sea bass fillet, saffron 

risotto cake, fine beans, tarragon 

sauce

Pumpkin ravioli, roasted beets, 

chicory and comté cream (v)

Spinach and ricotta cannelloni, 

wild mushrooms, baby courgettes, 

morel and Emmental sauce (v)

DESSERT

Traditional Christmas pudding with 

orange and brandy sauce

Christmas pudding cheesecake, 

raspberry romanoff

Cherry clafoutis, Calvados custard

Passion fruit tart, strawberry sauce 

Bramley apple crumble, caramel 

sauce, Jude’s vanilla ice cream

Spiced chocolate yule log, white 

chocolate crémeux, orange sorbet

Dark chocolate torte, spiced 

orange, chocolate sauce

Selection of cheese, spiced 

chutney, crackers, grapes, walnuts, 

celery (£12 supplement)

One Twenty One Two, our fine dining restaurant and private dining rooms offer exceptional 

cuisine in refined and intimate surroundings. Enjoy a three course lunch or festive dinner 

menu followed by coffee and mince pies.

Dates available: 

From 27th November  

to 23rd December

Price: 

From £45.00 per person

Additional information: 

Restaurant tables for up to 8 

guests and private dining for up 

to 30 guests.

Minimum numbers apply for 

private dining
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To book please call 020 7451 9386 or email onewhitehallplace@guoman.co.uk
www.guoman.com/royalhorseguards
www.facebook.com/TheRoyalHorseguardsHotel 
www.twitter.com/horseguardsLDN

Private Christmas Parties in One Whitehall Place

STARTER

Game terrine, date purée and 

pickled baby vegetables

Cured ham and mozzarella, plum 

tomato, balsamic glaze of Modena

Tian of smoked and cornfed chicken, 

tomato rouille and crème fraîche

Prawn and crab cake, quinoa, 

cream cheese, keta caviar and 

watercress dressing, crouton

Trio of fish, smoked salmon, halibut 

and river trout, cucumber, crème 

fraîche and dill, rye bread crouton 

Seared sesame tuna, wasabi 

mayonnaise, baby leaves

Cauliflower and beetroot velouté, 

goat cheese bon-bon (v)

Tartlet of roasted vegetables with 

red onion compote, goat’s cheese 

and cress (v)

MAIN

Stuffed turkey roulade with truffle, 

roasted potato, Brussels sprout 

purée, roasted parsnips, carrot, 

pigs in blankets

Grangemoor roasted beef fillet, 

with potato fondant, pumpkin 

puree, roasted parsnips and carrots

Roasted lamb rump with sweet 

potato gratin, green beans, 

aubergine caviar and rosemary jus

Oven baked salmon, cream and 

chilli mash potato, baby vegetables, 

Champagne cream sauce 

Pan roasted sea bass fillet, saffron 

risotto cake, fine beans, tarragon 

sauce

Pumpkin ravioli, roasted beets, 

chicory and comté cream (v)

Spinach and ricotta cannelloni, 

wild mushrooms, baby courgettes, 

moral and Emmental sauce (v)

DESSERT

Traditional Christmas pudding with 

orange and brandy sauce

Christmas pudding cheesecake, 

raspberry romanoff

Cherry clafoutis, Calvados custard

Passion fruit tart, strawberry sauce 

Bramley apple crumble, caramel 

sauce, Jude’s vanilla ice cream

Spiced chocolate yule log, white 

chocolate crémeux, orange sorbet

Dark chocolate torte, spiced 

orange, chocolate sauce

Selection of cheese, spiced 

chutney, crackers, grapes, walnuts, 

celery (£12 supplement)

For the ultimate Christmas Party at one of London’s most exclusive venues, treat your guests to a 

night they won’t forget! Designed for parties of 30 to 252 guests.

Dates available: 

From 27th November  

to 23rd December

Price: 

From £85.00 to £115.00 per person

Additional information: 

• Private room hire

•  Sparkling wine and  

canapé reception

•  3 course festive dinner followed 

by coffee and mince pies

•  Half a bottle of house wine 

with dinner 

•  Half a bottle of mineral water 

with dinner 

•  Festive table centre pieces

•  Dance floor

• DJ

January parties available from 

£75.00 per person
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To book please call 020 7451 9386 or email christmas.royalhorseguards@guoman.co.uk
www.guoman.com/royalhorseguards
www.facebook.com/TheRoyalHorseguardsHotel 
www.twitter.com/horseguardsLDN

Exclusive Festive Reception in One Whitehall Place

CANAPÉS

London cure salmon on 

buckwheat pancake, dill and 

crème fraîche

Dolce latté mousse, black fig 

on rye croute

Goosnargh duck and orange 

mousse

Sun blush tomato and 

mozzarella with basil butter

Ginger chicken skewers with 

sweet plum dip

Pigs in blankets with apple 

chutney

Mango and brie parcels 

BOWL FOOD

Turkey and stuffing roulade, 

chestnut mash, redcurrant jus

Home spiced salmon fillet, 

olive crushed new potatoes, 

lemon velouté

Goat’s cheese and sweet 

pepper ravioli, creamy basil 

pesto, artichoke and baby 

beetroot

Enjoy a dazzling festive reception at this iconic venue, treat your guests to a night they won’t 

forget! Designed for parties of up to 600 guests.

Dates available: 

From 27th November  

to 23rd December

Price: 

From £75.00 per person 

(minimum numbers apply)

January parties available from 

£69.00 per person

Additional information: 

• Private room hire

•  3 hours of unlimited house 

wine, bottled beer and soft 

drinks

• Substantial canapés 

• Dance floor (if required)

• Manned cloakroom
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To book please call 020 7451 9386 or email christmas.royalhorseguards@guoman.co.uk
www.guoman.com/royalhorseguards
www.facebook.com/TheRoyalHorseguardsHotel 
www.twitter.com/horseguardsLDN

Christmas Day Lunch at One Twenty One Two Restaurant

The perfect day could start with a morning stroll along the River Thames, seeing some of 

London’s famous landmarks, or perhaps a visit to Buckingham Palace and a walk through 

St James Park, before arriving to a warm welcome and great food in cosy surroundings.

Dates available: 

25th December

Price: 

£135.00 per adult 

£75.00 per child  

(up to 12 years)

Party times: 

1.00pm sit down 

Additional information: 

6 course fine dining lunch 

followed by freshly brewed 

coffee or tea and mince pies

CANAPÉS

Smoked Scottish salmon, 

cream cheese and spinach 

roulade

Balsamic glazed pork belly, 

braised grapes

Crab and chilli on crostini

Parma ham and dolcelatte 

bruschetta

Mango and brie parcels,  

onion chutney (v)

Smoked aubergine mousse, 

feta, butternut squash (v)

SOUP

Cream of chestnut soup, pickled 

wild mushroom, crispy pancetta

Cream of chestnut soup, pickled 

wild mushroom, thyme crouton (v)

INTERMEDIATE

Venison pâté, smoked duck, 

apricot and ginger chutney, 

toasted brioche

Artichokes, baby leek,  

pecorino Romano, truffle oil (v)

FISH COURSE

Roasted hake fillet, confit 

potato fondant, fine beans, 

avruga caviar beurre blanc

Leek and Gruyère tart,  

parsley cream, salsify (v)

MAIN

Bronze turkey roulade, chestnut 

stuffing, goose fat roast potatoes, 

roasted winter vegetables, sage jus

Pumpkin ravioli, stilton and walnut 

sauce, pumpkin seeds (v)

DESSERT (TO SHARE)

Christmas pudding

Strawberry cheesecake

Apple tarte tatin

Pistachio macaroons 

Mince pies  

— 

Coffee and infusions
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New Year’s Eve Black Tie Dinner Dance in One Whitehall Place 

To book please call 020 7451 9386 or email christmas.royalhorseguards@guoman.co.uk
www.guoman.com/royalhorseguards
www.facebook.com/TheRoyalHorseguardsHotel 
www.twitter.com/horseguardsLDN

With some of the most magnificent views over the Thames, One Whitehall Place’s Black Tie 

Dinner Dance is the only place to celebrate the New Year in indulgent luxury and style!

Dates available: 

31st December

Price: 

£395.00 per person

Party times: 

7.45pm Champagne reception

Additional information: 

•  Glass of Champagne on  

arrival and canapés 

•  7 course fine dining dinner 

followed by freshly brewed 

coffee or tea and mince pies

•  Unlimited house wine, beer 

and soft drinks during dinner

•  Glass of Champagne  

at Midnight

•  View of the firework display 

through our floor to ceiling 

windows 

No under 18’s 

Strict dress code applies to this 

event, black tie only

CANAPÉS

Smoked salmon, cream  

cheese and spinach roulade

Serrano ham, olives,  

grilled artichokes

Balsamic glazed pork  

belly, braised grapes

Lamb samosa, mint yoghurt

Mango and brie parcels,  

onion chutney

Cherry plum tomato, 

mozzarella and basil

Tempura prawns,  

sweet chilli sauce

SOUP

Chicken consommé, goji berries

Mushroom consommé,  

hon shimeji (v)

STARTER

Smoked duck green pepper 

terrine, confit onion, foie gras 

mousse, toasted brioche

Vegetable terrine, truffle 

dressing, quail egg (v)

INTERMEDIATE

Leek and Gruyère tart, parsley 

garlic cream, smoked panchetta

Leek and Gruyère tart, parsley 

garlic cream, salsify (v)

FISH COURSE

Pan fried halibut, garden pea 

purée, saffron risotto cake, 

capers, lemon velouté

Baked aubergine, roast 

vegetable, feta, chicory (v)

MAIN

Grangemoor beef fillet, braised 

lamb shoulder and confit potato 

fondant, baby carrot, port jus

Goats cheese and pumpkin ravioli, 

mushroom sauce, aged parmesan

DESSERT (TO SHARE)

Red velvet cheesecake 

Trio of chocolate

Apple and cinnamon pies

Winter fruit vecherin 

Selection of British cheeses, 

quince jelly, crackers 

— 

Coffee and infusions
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New Year’s Eve Fine Dining at One Twenty One Two Restaurant 

For an intimate evening of fabulous cuisine and stunning wines, our One Twenty One Two Restaurant 

offers the most spectacular fine dining experience.

Dates available: 

31st December

Price: 

£295.00 per person

Party times: 

7.00pm sit down

Additional information: 

•  Glass of Champagne on  

arrival and canapés 

•  7 course fine dining dinner 

followed by freshly brewed 

coffee or tea and mince pies

•  Half a bottle of house  

wine with dinner 

•  Glass of Champagne  

at Midnight 

•  Access onto our outside 

Terrace to view the fireworks

No under 18’s 

CANAPÉS

Smoked salmon, cream  

cheese and spinach roulade

Serrano ham, olives,  

grilled artichokes

Balsamic glazed pork belly, 

braised grapes

Lamb samosa, mint yoghurt

Mango and brie parcels,  

onion chutney

Cherry plum tomato, 

mozzarella and basil

Tempura prawns,  

sweet chilli sauce

SOUP

Chicken consommé, goji berries

Mushroom consommé, hon 

shimeji (v)

STARTER

Smoked duck green pepper 

terrine, confit onion, foie gras 

mousse, toasted brioche

Vegetable terrine, truffle 

dressing, quail egg (v)

INTERMEDIATE

Leek and Gruyère tart, parsley 

garlic cream, smoked panchetta

Leek and Gruyère tart, parsley 

garlic cream, salsify (v)

FISH COURSE

Pan fried halibut, garden pea 

puree, saffron risotto cake, 

capers, lemon velouté

Baked aubergine, roast 

vegetable, feta, chicory (v)

MAIN

Grangemoor beef fillet, braised 

lamb shoulder and confit potato 

fondant, baby carrot, port jus

Goats cheese and pumpkin ravioli, 

mushroom sauce, aged parmesan

DESSERT (TO SHARE)

Red velvet cheesecake 

Trio of chocolate

Apple and cinnamon pies

Winter fruit vecherin 

Selection of British cheeses, 

quince jelly, crackers 

— 

Coffee and infusions

To book please call 020 7451 9386 or email christmas.royalhorseguards@guoman.co.uk
www.guoman.com/royalhorseguards
www.facebook.com/TheRoyalHorseguardsHotel 
www.twitter.com/horseguardsLDN
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New Year’s Eve Accommodation Bed and Breakfast Prices

Once you have selected the room type of your choice, please let us know which second night you 

would prefer to stay (30th December or the 1st January 2018) and we will be delighted to personalise 

your package for you.

Information: 

All stays over 31st December 

require a minimum of 2 nights.

The rates stated are for New 

Year’s Eve only.

If you want to be in the heart  

of London and celebrate New 

Year’s Eve in style but are not 

tempted by a firework display 

we have a selection of non 

firework facing bedrooms.

Prices for New Year’s Eve 

accommodation start at 

£426.00 per room per night.

Everyone staying at the hotel 

during New Year’s Eve will be 

supplied with wrist bands to 

allow free access to firework 

viewing areas outside the hotel 

on the Embankment.

BEDROOMS

Garden View Bedrooms 

(Firework facing Bedrooms)

Deluxe Garden View Room (1st - 5th Floor) 

£800.00 per room per night

Executive Garden View Room (1st - 5th Floor) 

£1000.00 per room per night

River View Bedrooms 

(Firework facing Bedrooms)

Deluxe River View Room (6th - 8th Floor) 

£1300.00 per room per night

Executive River View Room (6th - 8th Floor) 

£1750.00 per room per night

SUITE PACKAGES

Garden View Suites 

(Non Firework facing Suites)

Library Suite £ 1200.00 per room per night

The Apartment Suite £ 3000.00 per room per night

River View Suites 

(Firework facing Suites)

The Royal Horseguards Suite £6000.00 per 

room per night

The Waterloo Suite £6000.00 per room per night

The Tower Suite £6000.00 per room per night

All rates above include VAT, breakfast, a bottle of Champagne and a late check out until 4.00pm. Rates are based 
on double occupancy on the exact dates requested and subject to availability. Packages require full pre -payment 
at the time of booking and are non-refundable, non-transferable. Kindly note that specific floors and room 
numbers cannot be guaranteed.
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Drinks Vouchers and Packages

It’s party time! We offer a range of hassle free drink options for you and your guests to 

enjoy. From individual arrival drinks to private receptions, we can tailor any package to 

keep your party flowing!

DRINKS VOUCHERS

House wine (175ml) £8.00

Bottled beer from £5.00

Soft drinks from £2.50

Single spirit and mixer  

from £9.50 

House sparkling wine (125ml) 

£8.00

Double spirit and mixer  

from £17.50 

Champagne £15  .00 (125ml)

Christmas cocktail £15.00

Cocktail jug £70.00

Mocktail jug £30  .00

DRINKS PACKAGES

Classic 

Arrival glass of Prosecco, half 

bottle wine and half bottle 

mineral water £24.00

Premium 

Arrival glass of Prosecco, half 

bottle wine, half bottle mineral 

water, Christmas cocktail £40.00

Top-drawer 

Arrival glass of Prosecco, half 

bottle wine, half bottle mineral 

water, liqueur with coffee, 

Christmas cocktail £48.00

DRINKS RECEPTION

One hour of house wine, beer 

and soft drinks £30.00 per person

One hour including spirits, 

house wine, beer and soft 

drinks £40.00 per person

Two hours of house wine, beer 

and soft drinks £55.00 per person

Two hours including spirits, 

house wine, beer and soft 

drinks £69.00 per person

Three hours of house wine, 

beer and soft drinks £75.00 

per person

Three hours including spirits, 

house wine, beer and soft 

drinks £89.00 per person

Christmas cocktail reception 

Half hour £30.00 

One hour £60.00

Dates available: 

Available from late November 

until mid-January 2018.

Additional information: 

Vouchers and Packages may  

be restricted on certain dates  

at the discretion of the hotel.

Minimum numbers may apply.

Prices based per person.
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Terms and Conditions

TO MAKE A BOOKING

One Twenty One Two Restaurant and Private Dining Rooms

Private Christmas Parties in One Whitehall Place

Exclusive Festive Reception in One Whitehall Place

•  Deposit will be required at time of contract, followed by full pre-payment 

closer to the event date.

•  Minimum numbers apply. 

•  Food and beverage choices, dietary requirements and other requests must be 

confirmed to the hotel no later than 7 days prior to the start date of the event. 

• Cancellation policy applies. 

Christmas Day Lunch at One Twenty One Two Restaurant

New Years Eve, Black Tie Dinner Dance in One Whitehall Place 

New Years Eve Fine Dining, One Twenty One Two Restaurant

•  Full pre-payment required when confirming. 

•  Food and beverage choices, dietary requirements and other requests 

must be confirmed to the hotel no later than 3 weeks prior to the start 

date of the event. 

• Cancellation policy applies.

Prices are per person and inclusive of VAT at the current rate. A contract will 

be issued to you, your event will be confirmed once we receive the signed 

copy of the returned contract, terms and conditions, completed credit card 

authorisation form and deposit. Final payment for any accommodation 

booked must be paid at the same time as event final payments.

For bookings of 10 rooms or more a rooming list is required 14 days prior to arrival.

Deposits and final payments can be paid by bank transfer or taken from the 

credit card authorisation form. 

We require the credit card authorisation form completed, this includes 

details of your credit/debit card. It is used to guarantee all deposits along 

with any additional or incidental amounts that become due. You authorise 

our use of this card for such purpose.

To pay cash, the Christmas office is open Monday-Friday, 9.00am-5.00pm.

CANCELLATION POLICY

Deposits, part payments and full payments are not refundable  

and non-transferable under any circumstances.

We recommend that you take out event insurance to cover you in the case 

of cancellation. If the event has to be cancelled by glh hotels, an alternative 

date will be offered or a full refund given without liability to the hotel. 

Should minimum contracted numbers not be reached on your chosen party 

night, the difference will be charged as cancellation. Please discuss your 

specific requirements with the Christmas Co-ordinator.

FOOD AND DRINK

Pre-orders for meals will be required. Pre-orders for wines are also 

advisable to ensure your preferred choice is available on the night. 

If you suffer from an allergy or food intolerance, please let us know before 

ordering so we can advise you. An information pack is available from your 

server listing the allergenic ingredients used in our foods, as required by 

UK and EC laws. It also describes any associated cross contamination risk 

which may affect specific menu items. If you would like to consult this 

pack, please ask before ordering. Please note that our kitchens are not a 

nut or allergen free environment.

GENERAL INFORMATION

All details are correct at the time of going to print and are subject to 

alteration without prior notice. Any damage caused by any guests will 

result in charges being levied.

Strict dress code applies to evening functions, casual jeans and trainers 

will not be accepted.

All music and entertainment will cease at the set time according to the 

individual hotel’s permitted licensing hours.



THE ROYAL HORSEGUARDS HOTEL  
2 Whitehall Court London SW1A 2EJ 
T: 020 7523 5062  F: 020 7523 5082 
E: christmas.royalhorseguards@guoman.co.uk 
W: www.guoman.com/christmas


