


3 Course Festive Carvery Lunch
3 Course Carvery £22.50pp Children u16 £15 

Join us for a seasonal Christmas carvery served under a wonderful canopy of Christmas 
decoration in our Meridian Restaurant. Let us tempt you with our mouth watering starters, 
festive carvery selection and then spoil you with dessert.

Served from Friday 2nd – Saturday 24th December

Starters
Home Made Roasted Butternut Squash, 
Carrot & Coriander Soup

Medley of Melon served with Fruit 
Compote

Chicken Liver & Wild Mushroom Pate 
served with Walnut Bread & Fruit Relish

Smoked Salmon Terrine served with a 
Watercress & Lemon Dressing

Main Course Carvery
Roast Kentish Turkey Breast served with 
Chipolata Sausage, Sage & Apricot 
Stuffi ng 

Roast Prime Top Side of Beef with 
Yorkshire Pud’s & Red Wine Gravy

Honey Glazed Roasted Ham Studded 
with Cloves

Baked Fillet of Salmon with Dill & Prawn 
Sauce

Mixed Beans & Winter Vegetable Stew 
served with Rice (v)

All the Above served with a Selection of 
Seasonal Vegetables

Desserts
Traditional Christmas Pudding served 
with Scotch Brandy Sauce 

Seville Orange & Caramel Tart

Exotic Fresh Fruit Salad

Followed By Freshly Brewed Coffee 
& Mince Pies
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FESTIVE PARTY TIME AT THE 
Clarendon Hotel, Blackheath
Let the Clarendon Hotel make your 2011 Christmas Party the success it deserves to 
be. The Clarendon has many years of experience in providing Christmas Parties for 
individuals and corporate guests

For bookings and further information please contact:
Clarendon Hotel
Montpelier Row, Blackheath, London SE3 0RW
t. 020 8318 4321
e. salesmanager@clarendonhotel.com
www.clarendonhotel.com





SPECIAL EVENTS NIGHTS
Every Wednesday in December we have raised the bar, with three special 
event nights. Experience the talented ‘Aiden Kent’ Rat Pack Night 
‘Fil Straughan’ Soul Experience and ‘Rickie Arthur’ Buble Fever show.

A fi ne 3 course festive dinner with wine is served followed by the artist 
event which all takes place in our Meridian Restaurant. Artists fi nish 
around 11.15pm. The hotel’s Chart bar will be open for guest who may 
wish to continue their evening.

Each night includes a 3 course dinner, artist show & a bottle of Le Curve 
Bosq VDP between four guest

CHRISTMAS RAT PACK NIGHT
‘Aiden Kent’ performs classics songs by Frank Sinatra, 
Dean Martin & many other artists.
Wednesday 7th December - £39

THE ‘FIL STRAUGHAN’ SOUL EXPERIENCE
It’s party time, Fil will perform a Christmas special with passion, energy and 
that velvety smooth voice to create the Fil Straughan Soul Experience.
Wednesday 14th December - £45

RICKIE ARTHER – BUBLE FEVER
Rickie not only looks like, but sounds like and is defi nitely the next best 
thing to Michael Bublé. Rickie’s classically trained voice gives him an 
amazing range to capture the Grammy Award-winning singer’s distinctive 
vocal. 
Wednesday 21st December -£49

Starters 
Home Made Butternut Squash, 
Carrot & Coriander Soup

Medley of Melon served with 
Fruit Compote

Duck & Fig Terrine served with 
Walnut Bread & Fruit Relish   

Smoked Salmon Terrine served with 
a Watercress & Lemon Dressing

Main Course 
Roast Turkey Breast with Sage 
& Apricot Stuffi ng & Plump 
Chipolata Sausage

Baked Rump of Lamb served with 
Rosemary and Thyme Sauce

Grilled Fillet of Salmon served with 
Dill & Prawn Sauce   

Winter Vegetables Moussaka (v)

All the Above Served with Seasonal 
Vegetables

Desserts
Traditional Christmas Pudding 
served with Scotch Brandy Sauce 

Seville Orange & Caramel Tart

Exotic Fresh Fruit Salad

Followed By Coffee & Mini 
Mince Pies

SPECIAL EVENTS NIGHT MENU 



CHRISTMAS FESTIVE DINING PROGRAM
24-31st December 2011
CHRISTMAS EVE DINNER
Fine three course dinner with our resident pianist 
playing your Christmas favourites £29.00. Children u 16 - £20

CHRISTMAS DAY LUNCHEON
Enjoy a fi ne four course lunch served under a wonderful canopy of decorations in our 
restaurant, includes a glass of Kir Royal champagne 
£79.00 inc a glass of kir royal. Children u16 - £45 

BOXING DAY CARVERY
Three Course Carvary lunch menu with resident pianist
£29.00 - Children u16 £20

BOXING DAY DINNER
Enjoy a three course dinner served under a wonderful canopy of decorations in our 
restaurant, £29.00 - Children u16 £20

NEW YEARS EVE COCKNEY PARTY NIGHT 2011
‘WITH CHEEKY CHAPPIE GORDON BENNETT’
A tremendous night of Great Music, Sing-a-longs, Comedy, Dancing and ‘Rollicking Knee’s 
Up’s’ in our Chart Bar with lots of fun and atmosphere to see the new year in. 
£139pp - Children u 16 £110

Includes: - Canapé & Cocktail reception 
New Years Eve dinner served in the Meridian Restaurant
Cockney Party in our Bar till 1am
Champagne at midnight
Overnight Accommodation
Full English Breakfast

(New Years packages are based per person sharing a standard twin or double room. 
Single Sup £30 p.p.p.n.) Crown rooms £10pp supplement

The Clarendon Christmas Afternoon Tea

The Clarendon Goffers Afternoon Tea
Served with a Selection of Cheshire
Malted Sandwiches, Fruit Scones,
Luxury Devon Clotted Cream,
Strawberry Preserve, Mince Pies,
Twinning Tea Selection and Christmas Crackers.
£12.90

The Sparkling Afternoon Tea
Our traditional afternoon tea served
with either a glass of Prosecco a glass of
Thorncroft Pink Ginger Cordial
£16.50

Our delicious afternoon tea is available with a choice of two menus this Christmas, indulging 
in a long-honored English tradition. Please call for dates and times we are serving our 
afternoon tea menu this December. Please contact the hotel for dates and serving times.



CHRISTMAS EVE DINNER MENU 
24th December 2011
Starters
Home Made Roasted Butternut Squash, 
Carrot and Coriander Soup

Chicken Liver & Wild Mushroom Pate 
with Walnut Bread and Fruit Compote  

Tortilla Basket fi lled with Atlantic Prawns 
& Seafood Dressing

Seafood & Avocado Mille- Feuille 
with Dill & Marie Rose Sauce

Wild Mushroom Tortelloni Pasta – 
with Parmesan and Black Pepper

Main Course
Corn Fed Chicken fi lled with Honey Roast 
Ham & Cheese served with a Madeira 
Sauce

Pan-Fried Seabass Fillet with Peas 
Flamande,  Asparagus & Baby Onions 
in a Creamy Butter Sauce

Baked Rump of Lamb served 
with Rosemary & Thyme Sauce

8oz Sirloin Steak served Plain or with 
a Peppercorn Sauce

Butternut Squash & Sage Tortelli Pasta 
served with a Tomatoes Sauce (v)

All Served with Seasonal Vegetables 
of the Day 

Dessert
Strawberry Cheesecake

Seville Orange & Caramel Tart

Fresh Fruit Salad

Followed by Coffee & Mint Crisp

CHRISTMAS DAY LUNCHEON
25th December 2011
Entrèe
Cream of Parsnip & Cranberry Soup

Appetisers
Duck and Fig Terrine with Mix Leaf Salad & 
Fruit Relish  

Smoked Salmon Terrine served with a 
Watercress & Lemon Dressing

Chicken Liver and Wild Mushroom Pate 
with Walnut Bread and Fruit Compote

Medley of Melons served with Relish of 
Fruit Compote

Main Course
Traditional Succulent Roast Kent Turkey 
served with all the Christmas Trimmings 

Rump of Lamb served on Croutons with 
Caramelised Shallots & Rosemary Sauce

Pan-Fried Seabass Fillet with Peas 
Flamande, Asparagus & Baby Onions 
in a Creamy Butter Sauce

Winter Vegetable Moussaka(v)

Dessert
Traditional Christmas Pudding with Brandy 
Sauce

Seville Orange & Caramel Tart 

Exotic Fresh Fruit Salad

Fine Cheese Plate Selection

Followed By Coffee with Mince Pies 

£79pp. Children u16 - £45

pp

£29pp. Children u16 - £20





Clarendon Hotel
Montpelier Row, Blackheath, London SE3 0RW
t. 020 8318 4321
e. salesmanager@clarendonhotel.com
www.clarendonhotel.com

NEW YEARS EVE COCKNEY KNEES-UP
GRAND DINNER MENU 2011
Dinner & Accommodation inclusive only

£139pp. Children u16 - £110.

Includes: 
Canapè & Cocktail reception & Champagne at 
midnight
3 Course New Years Eve dinner served in the 
Meridian Restaurant, followed by a New Years Eve 
Cockney Party Night in the Westcombe Park Suite 
till 1am.

(New Years packages are based per person 
sharing a twin or double room. Single Sup £30 
p.p.p.n.)

Appetisers 
Creamy Asparagus & Green Pea Soup

Duck & Champagne Terrine with Walnut 
Bread & fruit Relish

Atlantic Prawns & Red Peppers Risotto 
Cake with Caramelised Onions & Tomato 
Salsa  

Salmon & Thai Fish Cake served with a 
Oriental Sweet & Sour Dressing

Main Course
Medallions of Beef with Caramelised 
Shallot, Red Wine, Button Mushrooms 
& Thyme Sauce 

Supreme of Corn Fed Chicken Stuffed 
with Ham & cheese with Madeira sauce

Braised Lamb Shank with Spring Onion 
Mash with Rosemary & Thyme sauce

Grilled Fillet of Scottish Salmon with 
Dill & Prawn Sauce 

Mushroom Tortellini on a Bed of Steamed 
Spinach with Sauce Arrabiatta (v)

All Served with a Selection of Seasonal 
Vegetables

Desserts
Devine Chocolate & Almond Tart

Orange & Vanilla Tart

Lemon Citrus Tart

Fresh Fruit Salad

Cheese Plate Selection

Followed By Coffee & Chocolate Truffl es
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