
Festive Private Dining 
& Events



make this Christmas more magical by celebrating at the milestone hotel & 

residences. Whether it’s an intimate family celebration or special outing with 

your team, we have something to suit your festive occasion. enjoy spectacular 

drinks receptions with a selection of exquisite canapés or glamorous lunches and 

dinners in our private dining rooms. our tailor-made festive parties make for 

truly magical occasions, complete with exceptional cuisine, memorable 

entertainment options, and thoughtful touches.

each room tells its own story, adorned with original artwork, rich textures, and 

historic detail; an invitation to dine surrounded by beauty and legacy.

the Windsor suite

designed for refined private dinners and elegant cocktail receptions, this 

distinguished space features a striking chandelier, open fireplace, and butler’s 

pantry. Flooded with natural light and fully air-conditioned, it balances heritage 

charm with modern comfort.

the Oratory

once a private chapel dating back to the 1600s, the oratory is a deeply 

atmospheric room ideal for intimate celebrations. vaulted ceilings, wood 

panelling, and period detailing create a unique sense of intimacy and occasion.

Cheneston’s restaurant

the heart of the milestone, Cheneston’s blends rich wood panelling, graceful 

furnishings, and streams of natural light through original victorian windows. a 

timeless backdrop for exceptional festive dining.

the stables Bar

an inviting, eclectic space for pre and post dinner drinks, the stables Bar is 

adorned with equestrian artefacts and soft, sophisticated furnishings. 

Christmassy cocktails curated by our team of talented mixologists are the 

perfect way to savour the flavours of the season.

the Park Lounge

With our extensive canapé menu offering both cold and hot selections served in 

our elegant Park lounge, this is the perfect way to get into the Christmas spirit 

in the heart of london. With its open fireplace, plush armchairs, and views 

across kensington gardens, it’s a luxurious escape from the city just beyond.

Festive Dining 2025

Please advise a member of our service team before ordering if you have any food allergies or special dietary 

requirements. Prices include vat at the current standard rate. a service charge of 15% will be added to your final bill.
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Festive Party packages

£95

10 - 16 guests

12:30 - 17:00

a glass Of chamPagne On arrival

three cOurse lunch in chenestOn’s

tea anD cOffee tO finish

£125

10 - 26 guests

12:30 - 17:00  | 17:30 - 22:00

a glass Of chamPagne On arrival 

three cOurse meal in the winDsOr suite 

exclusive festive cOcktail menu

Petits fOurs, tea anD cOffee tO finish

£185

10 - 26 guests 

12:30 - 17:00  | 17:30 - 22:00

45-minute Drinks recePtiOn in the stables bar 

a glass Of chamPagne On arrival

4 canaPés Per PersOn

exclusive festive cOcktail menu

three cOurse meal in the winDsOr suite

half bOttle Of wine Per PersOn

Petits fOurs, tea anD cOffee tO finish

£240

15 - 30 guests

12:30 - 17:00  |  17:30 - 22:00

60-minute Drinks recePtiOn in the Park lOunge 

a glass Of chamPagne On arrival

6 canaPés Per PersOn

exclusive festive cOcktail menu

fOur cOurse meal in the winDsOr suite 

half bOttle Of wine Per PersOn

Petits fOurs, tea anD cOffee

Digestifs tO finish

Please advise a member of our service team before ordering if you have any food allergies or special dietary 

requirements. Prices include vat at the current standard rate. a service charge of 15% will be added to your final bill.

all Parties incluDe the fOllOwing amenities:

festive decorations | christmas crackers | candles | handwritten place cards | Personalised menus 
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Festive Canapé selection
£5 Per item Or 6 fOr £27 | 8 fOr £32 | 10 fOr £38 | 12 fOr £45

frOM the sea

Cured salmon tartlet
keta caviar, dill

smoked maCkerel rillettes
Pickled cucumber, radish

monkFish sCamPi
malt vinegar tartare sauce

PraWn tartlet
marie rose, paprika

frOM the LaNd

Braised lamB shoulder CroQuette
goat’s cheese, sun dried tomato

Buttermilk Fried ChiCken thigh
exmoor caviar

WhiPPed duCk liver ParFait
sour cherry, brioche

smoked turkey & stuFFing CroQuette
cranberry sauce

vegetariaN

Pear & roQueFort tartlet
walnut, port

truFFled CauliFloWer & Cheddar CroQuette
grain mustard mayonnaise

WhiPPed goat’s Curd Choux Bun
cranberry, hazelnut

PumPkin, sage & Pine nut aranCini
basil pesto

PLaNt-Based

Carrot & Coriander Pakora
golden raisin chutney

salt Baked CeleriaC & aPPle tartlet
mulled apple pureé

ParsniP rÖsti
curried mayonnaise

sWeetCorn & sPring onion Fritter
green tomato salsa
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Premium Festive Canapé selection
£9 Per item

loBster thermidor tartlet
tarragon crème fraîche

Panko CrumBed sCalloP
nduja mayonnaise

Chilli & soy seared yelloWFin tuna
wasabi mayonnaise

roasted Fillet oF BeeF slider
truffle mayonnaise, pickled shallot

hereFord BeeF tartare tartlet
smoked egg yolk, horseradish

Wild mushroom tartlet

Poached quail’s egg, black truffle hollandaise
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Festive Canapé Sharing selection

MaCarONs
£9 Per PersOn (3 Pieces)

+ £3 Per PersOn fOr PrinteD lOgO Or mOnOgram

silver platters of delicate macarons with a myriad of fillings and colours to choose from

afterNOON tea Pastries
£15/£25 Per PersOn (3/5 Pieces)

a delicate collection of our finest seasonal french cakes and pastries

Cheese BOard

£14 Per PersOn
fine british cheese, preserves, crackers, nuts and fruits on boards to share

CharCuterie BOard

£16 Per PersOn
british & european cured meats, pickles, preserves, sourdough bread on boards to share

Native Or rOCk Oysters
(£POa) inDiviDual / half DOzen / DOzen

lemon, tabasco & pickled shallot

Caviar
30g exmOOr Oscietra - £145
50g exmOOr Oscietra - £220

50g caviar hOuse Oscietra - £295

served on ice with:
crisp potato rösti with sour cream & chive or blinis with crème fraîche
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Please advise a member of our service team before ordering if you have any food allergies or special dietary 

requirements. Prices include vat at the current standard rate. a service charge of 15% will be added to your final bill.

h. Forman & son Cured salmon & BarBeCued leek terrine
nori, smoked egg yolk, lemon oil

glazed ConFit BlythBurgh Farm Free range Pork Belly
Pickled cucumber, aubergine, miso mayonnaise

smoked ratte Potato & BurFord BroWn egg yolk raviolo
winter truffle, goat’s cheese, celery

~

Wild mushroom & tarragon ParFait
toasted brioche, preserved lemon

devonshire White ChiCken liver ParFait 
toasted brioche, clementine

~

roasted CroWn oF norFolk Bronze turkey
sausage meat, cranberry & chestnut stuffing, pigs in blankets, traditional roast vegetables, gravy

roasted Fillet oF dry aged hereFord BeeF 
braised rib croquette, mashed potato, mushroom ketchup, beef fat carrot, red wine jus

CranBerry & Wild riCe Crusted atlantiC salmon
caramelised celeriac, sprout tops, pickled kohlrabi, sauce américaine

jerusalem artiChoke risotto
winter truffle, baron bigod, chestnut

~

Christmas Pudding ParFait
spiced clementine, cognac reduction

guanaja 70% dark ChoColate torte
hazelnut, baileys ice cream

CoConut meringue roulade
white chocolate, passion fruit

~

seleCtion oF British Cheese
chutney, walnuts, grapes, crackers

~

Petits Fours

1st December - 4th January

twO-cOurse £95 | three-cOurse £115 | fOur-cOurse £130 | five-cOurse £145

Festive PRIVATE DINING MENU
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Please advise a member of our service team before ordering if you have any food allergies or special dietary 

requirements. Prices include vat at the current standard rate. a service charge of 15% will be added to your final bill.

salt Baked CeleriaC CarPaCCio 
Pickled cranberries, chestnut, sage, compressed apple

~

smoked ratte Potato
winter truffle, ‘Parmesan’, celery

~

roasted tomato & green olive stuFFed rosCoFF onion
ratatouille, sourdough crumb

~

dark ChoColate tartlet
hazelnut, vanilla ice cream

~

sourdough ‘Cheese’ toast
chutney, walnut

~

Petits Fours

1st December - 4th January

twO-cOurse £95 | three-cOurse £115 | fOur-cOurse £130 | five-cOurse £145

Festive Vegan PRIVATE DINING MENU




