
COUNTY HALL LONDON

Christmas Celebrations 





Discover the magic of Christmas at  
Park Plaza County Hall London this festive season.

Ideally located in the heart of the vibrant South Bank, with spectacular views  
of Big Ben and the Houses of Parliament, the hotel is a short stroll from London’s 

fabulous New Year’s Eve fireworks display – making it the perfect venue for  
your 2019 Christmas and New Year’s Eve celebrations.  

To book or find out more, simply contact our Christmas Coordinators.
T: +44 (0) 20 7021 1809  E: ppchconf@pphe.com
T: +44 (0) 20 7021 1800  E:ppch_fb@pphe.com

Time to celebrate

Where to find us:
Park Plaza County Hall London, 1 Addington Street, London SE1 7RY



Planning the office Christmas party? Need a venue for your friends or family to get 
together this season? Celebrate the Christmas in one of our elegant event rooms with 
private hire of the whole event floor.  

• Room hire
• Festive four-course meal
• Unlimited still and sparkling water on the table
• Christmas novelties and background music for festive atmosphere

Pre dinner reception: from 6.30pm
Dinner served: 7.30pm
Carriages: 1.00am

Dates available:  18th November 2019 – 31st January 2020

To make your event more festive, please feel free to add little extras:

From £60.00 per person

Private Christmas Package  
plus pre-dinner reception  
(arrival drink and canapés)  
£69.00 per person

Private Christmas Package  
plus ½ bottle of wine  
£72.00 per person

Private Christmas Package  
plus ½ bottle of wine per 
person and pre-dinner 
reception  
£75.00 per person

Private Christmas Party

Minimum numbers apply 

To book or find out more, simply contact our Christmas Coordinators.
T: +44(0) 20 7021 1809  E: ppchconf@pphe.com



MENU

Starter
Parma ham and apple salad 

With aged British cheese and  
peppery rocket leaves

Warm goat’s cheese tart 
With beetroot carpaccio and pea cress salad

Smoked Scottish salmon 
Dressed with herbs and served with  

seasoned croutons

Main
Roast Norfolk turkey

Stuffing, oven baked root vegetables,  
roast potatoes, chipolata wrapped in bacon,  

sage stuffing and fresh cranberry sauce

Wild forest mushroom and port 
Stuffed brioche, with oven baked root vegetables

Grilled sea bass 
With festive Champagne sauce, oven baked root 

vegetables and roast potatoes

Christmas spiced lamb chops 
On a bed of saffron rice served with oven baked 

root vegetables (£5 per person supplement)

Dessert
Christmas pudding 

Served with brandy sauce

Traditional yule log
Chocolate sponge with fresh cream

Rich sticky toffee pudding 
With warm caramel and Chantilly cream

Tea and coffee, petit fours



Throughout this festive season we shall be hosting  
a festive inspired dinner in our hotel restaurant.

Dates available:  30th November 2019 –  
 11th January 2020

To book or find out more,  
simply contact our Christmas Coordinators.
T: +44(0) 20 7021 1800  E: ppch_fb@pphe.com

2 courses £18.95 per person, 
 3 courses £24.95 per person

Festive Dinner Party



MENU

Starters
Parma ham and apple salad 

With aged British cheese and 
 peppery rocket leaves

Warm goat’s cheese tart 
With beetroot carpaccio and pea cress salad

Smoked Scottish salmon 
Dressed with herbs and served with  

seasoned croutons

Main
Roast Norfolk turkey

Stuffing, oven baked root vegetables,  
roast potatoes, chipolata wrapped in bacon, 

 sage stuffing and fresh cranberry sauce

Wild mushroom and port 
Stuffed brioche, with oven baked root vegetables

Grilled sea bass and citrus Champagne sauce 
With oven baked root vegetables, roast potatoes 

Christmas spiced lamb chops
Saffron rice, roasted winter root vegetables  

(£5 per person supplement) 

Desserts
Christmas pudding 

Served with brandy sauce

Traditional yule log
Chocolate sponge with fresh cream

Rich sticky toffee pudding 
With warm caramel and Chantilly cream



 

Cold Starters
Buffalo mozzarella,  

heritage tomatoes and basil

Charcuterie board

Seafood salad

Sweet potatoes and goat cheese salad

Create your own salad
Baby leaves

Tomato wedge
Cucumber

Shredded carrot
Assorted dressings (ranch,  

blue cheese, balsamic, French…)

Mains
Roast prime rib of beef

Roast salmon with braised fennel

Roast turkey 

Winter spiced and honey glazed ham

Roast winter vegetables 
(Swede, carrot, mooli, turnip)

Tenderstem broccoli

Spinach and ricotta tortelloni 
With fresh tomato sauce

Pigs-in-blankets

Roasted potatoes

Desserts
Selection of festive cakes

Yule log

Fruit salad 
With lime and mint

Alpine cheese selection

Bread and butter pudding 
With rum crème anglaise

Kid’s Corner
Fish-n-chips

Chicken tenders

Mac-n-cheese

Penne pasta  
With meatballs and  

tomato sauce

Mini Margherita pizzas

Christmas cookies

Decorate your own gingerbread people

MENU



Christmas Day is a time for family and friends. Join our 
family in our hotel restaurant where our chefs will serve  
up all your festive favourites, so you can relax and toast to 
the season. 

Lunch served: 1.00pm –  5.00pm
Dates available:  25th December 2019

£95.00 per person 
Under 12s £47.50 

 Under 4s eat free

Carvery Lunch  
Christmas Day

To book or find out more,  
simply contact our Christmas Coordinators.
T: +44(0) 20 7021 1800  E: ppch_fb@pphe.com



Celebrate the close of 2019 in style. With being only minutes walk away 
from fabulous London Eye Fireworks, we are offering 2 sittings in our 
restaurant. Enjoy a complimentary glass of Prosecco on arrival, with 
buffet dinner and a DJ in our bar throughout the night. 

Adult price: £85.00 per person (17:00 until 19:00)
Adult price: £115.00 per person (19:00 until 21:00)
Under 12s: half price
Under 4s: eat for free

From £85.00 per person

New Year’s Eve Celebration

To book or find out more, simply contact our Christmas Coordinators.
T: +44(0) 20 7021 1800  E: ppch_fb@pphe.com



 

Cold Starters
Buffalo mozzarella,  

heritage tomatoes and basil

Selection of cured Italian meat 
Coppa di Parma, San Daniele, 

Finochiona, Grana Padano, Toma 
Maccagno, Gorgonzola

Seafood salad 
New potatoes, celery, chilli, fennel, 
squid, octopus, prawns, lemon and 

parsley

Rock oysters

Superfood salad

Hot Starters
Fritti

Arancini (vegetarian), San Daniele 
ham croquette, baby mozzarella, 

squid (truffle mayonnaise,  
lemon mayonnaise, aioli)

Sicilian caponata

Porchetta

Gratin scallops 
With salsa verde and lemon

Aubergine parmigiana

Mains
Spinach and ricotta cannelloni

Wild mushroom risotto 
With black truffle

Roast salmon 
With braised fennel

Roast turkey 
With festive trimmings

Grilled prawns 
With salmoriglio

Braised lamb shoulder 
With sage and garlic

Roast saddle of new forest venison 
With blackberry jus

Roast winter vegetables

Desserts
Selection of festive cakes

Chocolate sponge

Fruit salad 
With lime and mint

Alpine cheese selection

Tiramisu

Bread and butter pudding 
With rum crème anglaise 

Kid’s Corner
Fish-n-chips

Chicken tenders

Mac-n-cheese

Penne pasta  
With meatballs and  

tomato sauce

Mini Margherita pizzas

Christmas cookies

Decorate your own gingerbread people

MENU



Enjoy a selection of delicious canapés for up to 50 guests with 1 hour of 
unlimited drinks (Please note unlimited drinks include: house wine,  
beer, Prosecco, soft drinks). Choose 4 options from our Christmas 
canapés menu.

Served: 12:00pm – 12:00am

Dates available:  From 18th November 2019 – 31st January 2020

£36.00 per person

Festive canapés reception

CANAPÉ MENU

Meat

Black pudding bon bon 
Filled with apple sauce

Turkey sausage rolls 
With cranberry dip

Asian style glazed pork belly
Cucumber and sweet chilli sauce dip

Mini minted lamb tart 
With a spicy tomato sauce

Open Reuben sandwich 

Vegetarian
Canapés of truffle sausage roll and English mustard

Welsh rarebit croquettes 
With pickled onions

Caramelised fig tartlets 
With goat cheese curd

Rum/vodka infused watermelon cubes 
With balsamic glaze

Fish and Seafood 
Smoked haddock croquettes 
With a horseradish dipping

Lobster sliders

Mini spicy crab on toast

Smoked salmon, cucumber and  
tartare sauce canapés

Salmon mousse tartlets

Prawns, cucumber, carrots, red bell pepper, 
coriander and mint leaves rice paper roll 

With a spicy sesame seed dip

To book or find out more, simply contact our Christmas Coordinators.
T: +44(0) 20 7021 1809  E: ppchconf@pphe.com



MENU

Finger sandwiches
Turkey with cranberry mayonnaise on cereal bread

Cheddar and pickle on tomato bread
Salmon and cream cheese on lemon bread

Roast pastrami and horseradish on dark rye bread

Orange and cinnamon scones

Assorted holiday sweets
Red berry cream tart

Spice fruit cake
Chocolate and ginger cream tart

Mince tart with red currant and almond
Mandarin cream and chocolate truffle

Throughout this festive season we shall be hosting a festive inspired 
Afternoon Tea.

Indulge in our exclusive Christmas scones, mince pies and traditional 
sandwiches taking you away from the hustle and bustle of the streets  
of London.

Afternoon tea served: 12:30pm – 17:00pm

With a glass of Prosecco: £26.00 per person
With a glass of Champagne: £29.00 per person

Dates available:  From 18th November 2019 – 11th January 2020

From £20.00 per person

Afternoon tea

To book or find out more,  simply contact our Christmas Coordinators.
T: +44(0) 20 7021 1800  E: ppch_fb@pphe.com



Don’t end your Christmas party early  
by having to get the last train home!

Why not book an overnight stay in one of our luxurious bedrooms? 

At Park Plaza County Hall, we have a variety of  
quality rooms. From our superior atrium-facing rooms,  

to our spectacular London Eye facing Suites.  

Enjoy unmatched views over London –  
making for a truly spectacular stay.

Accommodation rates are subject to dates and  
availability in November and December 2019.  

Excludes New Year’s Eve. 

Rates from £220 per night, including Full English Breakfast.

Stay the night



TERMS AND CONDITIONS

1.  Call or email our Christmas Co-ordinators 
to check availability and make a provisional 
booking.

2.  We reserve the right to release a provisional 
booking after seven days if the deposit is not 
received on the due date. 

3.  Final numbers must be confirmed no later 
than ten days prior to the event. 

4.  Menu choice and dietary requirements to be 
advised no later than ten days in advance. 

5.  £10.00 per person non refundable deposit is 
required to secure your booking. 

6.  The balance of the total cost of the party is 
required four weeks prior to the date of your 
confirmed booking. For bookings made in 
November and December the full payment is 
required within seven days of the booking.

7.  In case of cancellation or a drop in numbers, 
the deposit is non-refundable. 

8.  Payment can be made by cash, bank transfer 
or credit/debit card.

9.  Should the need arise to move a booking 
to an alternative date due to unforeseen 
circumstances; we reserve the right to do so. 
In this case you will be informed no less than 
ten days in advance. 

10.  Notifications of changes can only be 
accepted from the party organiser in writing.

11. All prices include VAT



Feel the authentic
For more festive offers please visit  

parkplaza.com/christmas

#parkplazamoments


