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MAKE IT A MEMORABLE

CHRISTMAS
Make it a memorable Christmas this year. We pride ourselves 

on providing our guests with the best experience, tailored 
towards your own bespoke festive celebrations.

Our wonderful pub can cater for intimate dinners, drinks 
parties with canapés or spectacular feasts. We have  

something for everyone.

Sit back, relax and leave the cooking to us.

Book your festive celebration with us and receive a  
special gift for your efforts.*

Party of 20+ = £100 Metropolitan gift voucher 
Party of 50+ = £200 Metropolitan gift voucher

C A L L I N G  A L L
PA RT Y  P L A N N E R S





DRINKS PACKAGES

To make your festive celebrations even more special, 
we’re offering a range of drinks packages:

WINE

ENJOY 10% OFF PRE-ORDERED WINE
WHEN YOU SPEND £250 OR MORE.

BUCKETS OF BEER
12 bottles for the price of 10

Ask a member of staff for details.

  N E W  Y E A R’ S  E V E   
Let’s toast to 2024

Join us to see in the New Year, get a group of friends or 
family together to enjoy a delicious meal, festive tipples  

and celebrate the night away. 

For more information on how we will be ringing in  
the New Year, get in touch today. 





GIFT CARDS

WE HAVE THE PERFECT STOCKING 
FILLER THIS CHRISTMAS

Say Merry Christmas with the gift of the pub, treat your 
loved ones to a meal, drinks or both. Put as little or as 

much on the card as you wish. 

AVAiLABLE TO PURCHASE FROM THE BAR 

TODAY OR SCAN THE QR CODE TO ORDER.



CANAPÉ SHARING BOARDS
£25 PER PERSON

Choose 6 canapés from the menu below
Pre-order only - 10 people minimum

Salmon blini, wasabi cream

Chestnut cheesecake, pickled walnut, sage (VG) (GF)

Curried pumpkin tart, kale pesto (VG)

Black olive cracker, tomato tapenade, vegan ricotta (VG) 

Maple pigs in blankets

Crab cake, avocado, sour apple jam

Turkey burger slider

Chicken liver parfait, crackling, truffle, cranberry marmalade 

Lemon meringue shortbread (V) (GF)

Mini vanilla & stem ginger cheesecake, mandarin marmalade (V) 

Mini mince pies (V)

Adults need around 2000 kcals a day.   
Scan the QR for allergen and kcal information,   
or ask a member of the team for more details.
Items subject to change but allergen information 
via the QR code will be accurate.



FESTIVE PARTY MENU
2 OR 3 COURSES - £40/£43 PER PERSON

Pre-order only

ADD A GLASS OF PROSECCO £5.0
ADD A GLASS OF OUR HOUSE CHAMPAGNE £10.0

A festive menu for your little ones is available on request

STARTERS

Roasted Jerusalem artichoke soup, truffled mushrooms (VG)
Chicken liver parfait, spiced orange chutney, brioche

Beetroot cured salmon, fennel & apple, smoked crème fraiche, salted cracker
Caramelised onion tart, celeriac purée, toasted hazelnut crumb (VG)

Devilled mackerel pâté, mussels, melba toast

MAINS

Butter roasted turkey, cranberry, sage & pork stuffing, pigs in blankets, 
maple carrots, roast sprouts, parsnip purée, goose fat roast potatoes

Aged rump pave, chips, bernaise, watercress & caper salad (£7 supplement)
Pumpkin, mushroom & spinach roulade, maple carrots, roast sprouts, 

parsnip purée, roast potatoes, vegan gravy (VG)
Cod fillet, herb crust, champ, leeks, shellfish veloute

Roast duck, celeriac, chard & orange
Miso grilled king oyster mushroom, soy pearl barley risotto, bok choi, sesame (VG)

DESSERTS

Christmas pudding, brandy cream (V)
Roasted plum & clotted cream Panna Cotta, glazed hazelnuts (V) (GF)

Chocolate mousse, mulled cherries, honeycomb (VG) (GF)
Vanilla & stem ginger cheesecake, mandarin marmalade, toasted almonds (V)

Seasonal cheese board, spiced pear chutney, truffle honey, salted cracker (£5 supplement) (V)

TO FINISH

Tea or coffee and mini mince pies (+£4.5 supplement)

Adults need around 2000 kcals a day.   
Scan the QR for allergen and kcal information,   
or ask a member of the team for more details.
Items subject to change but allergen information 
via the QR code will be accurate.



CHRISTMAS DAY MENU
£99 PER PERSON

Leave the cooking to us with our delicious 4 course menu 
Pre-order only

A Christmas Day menu for your little ones is available on request

AMUSE BOUCHE 

Caramelised onion tart, celeriac purée, toasted hazelnut crumb (VG)

STARTERS

Wild mushroom & truffle soup, tarragon & chestnuts (V) 
Chicken liver parfait, spiced orange chutney, brioche

Grilled scallops, fennel, samphire, Pernod and dill butter
Pumpkin, spinach & vegan feta cheese tart, toasted pecans (VG)

MAINS

Butter roasted turkey, cranberry, sage & pork stuffing, pigs in blankets, 
maple carrots, roast sprouts, parsnip purée, goose fat roast potatoes

Roast forerib of beef, mulled wine cabbage & seasonal vegetables
Grilled halibut, herb crust, champ, leeks, lobster veloute 

Vegan Wellington, maple carrots, roast sprouts, parsnip purée, 
roast potatoes, vegan gravy (VG)

Whole lemon sole, shrimps, ratte potatoes, sea asparagus, caper and brown butter

DESSERTS

Christmas pudding, brandy cream (V)
Dark chocolate souffle cake, mulled cherries (V)

Coconut yoghurt panna cotta, rum glazed pineapple (VG)
Seasonal cheese board, spiced pear chutney, truffle honey, salted cracker

TO FINISH

Tea or coffee, mini mince pies and chocolate orange spiced fudge

Adults need around 2000 kcals a day.   
Scan the QR for allergen and kcal information,   
or ask a member of the team for more details.
Items subject to change but allergen information 
via the QR code will be accurate.





G E T  I N  TO U C H

ADDRESS
40 Holland Park Avenue, London W11 3QY 

TELEPHONE
0207 727 6332

EMAIL
info@themitrew11.co.uk

@TheMitreW11

BOOKINGS AND DEPOSITS POLICY
A credit or debit card pre-authorisation is required to confirm your festive booking (13th November 2023 – 6th January 2024). 

For no-shows or late cancellations you may be subject to a fee that will be applied to the credit or debit card on file. For Christmas Day bookings,  
a deposit of up to 50% per person is required to confirm your booking. The remaining balance will be due for payment on or before the 

18th December. Please note that your booking will not be confirmed before receiving the required pre-authorisations.
Our children’s menu is for guests under 12 years old.

CANCELLATION POLICY
Cancellation is required in writing no less than 7 days prior to your booking for all bookings between 13th November 2023 - 6th January 2024.  

Cancellations made after this time will be charged the late cancellation fee. 

TERMS & CONDITIONS
*T&Cs apply. Party planner gifts will be emailed directly before the end of December 2023,  

vouchers will be valid throughout January 2024 only. 

PRE-ORDER
All orders for Christmas Day must be submitted on or before 18th December. Pre-orders for all other festive bookings must be made 7 days before 
dining. Any changes to your pre-order must be submitted by email, we will do our best to accommodate changes, however requests are only valid 

upon receipt of confirmation. 


