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Christmas Party Menus

Christmas at The Stafford 
Nestled in the heart of St James’s, surrounding a 
private cobbled courtyard, The Stafford London 
is a magical place to celebrate in style over the 
festive season. With glittering Christmas trees 
and over 100 years of tradition, The Stafford is 
your home for Christmas.

It’s never too early to book your Christmas 
Party and The Stafford has packages to suit all 
occasions. Choose from four intimate private 
dining rooms or the exquisite 400-year-old 
wine cellars and let our expert events team 
design an unforgettable Christmas celebration 
for you and your guests.



We are happy to provide information on food allergies and intolerances on request. As food allergens are present in the kitchen, there is a risk that traces of these may 
be found in our dishes. Vegetarian and vegan options available . All prices are inclusive of VAT. A discretionary service charge of 15% will be added to your bill. 

Menu available from 29.11.2024 to 20.12.2024

All menus include Christmas crackers for the table and tea, coffee and petit fours
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M e n u  B  -  £ 1 1 0 . 0 0  p e r  p e rso nM e n u  B  -  £ 1 1 0 . 0 0  p e r  p e rso n

C h r i s t m a s  Pa r t y  M e n u s  2 0 2 4C h r i s t m a s  Pa r t y  M e n u s  2 0 2 4

 

H FORMAN & SON SMOKED SALMON
Pickled Cucumber, Horseradish Crème Fraîche, Soda Bread 

TRADITIONAL ROAST TURKEY
Winter Root Vegetables, Sage & Chestnut Stuffing,

Pigs In Blankets, Turkey Gravy 

CHRISTMAS PUDDING
Brandy Sauce

M e n u  A  -  £ 9 5 . 0 0  p e r  p e rso nM e n u  A  -  £ 9 5 . 0 0  p e r  p e rso n
 

CHICKEN LIVER PARFAIT
Spiced Pear Chutney, Toasted Brioche

ROASTED BASS FILLET
Glazed Artichoke, Savoy Cabbage

STICKY TOFFEE PUDDING
Clotted Cream Ice Cream

M e n u  C  -  £ 1 4 0 . 0 0  p e r  p e rso nM e n u  C  -  £ 1 4 0 . 0 0  p e r  p e rso n
 

DRESSED DEVON CRAB CRUMPET

BEEF WELLINGTON
Truffle Pomme Purée, Braised Red Cabbage, Shallot Fondant

BLACK FOREST GATEAU
Winterberry Sorbet




