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UNMISTAKABLY DURRANT’S
CHRISTMAS CELEBRATIONS



Durrant’s is the perfect setting for your London
Christmas celebration. Owned and managed by the
Miller family for a century, the hotel is located in the

heart of Marylebone.

—
N

Our Dining Room, The George Bar,
The Spy Lounge and our private event rooms all have
their own feel and have the warmth and cosiness that
are essential for the perfect Christmas Party.

—
N

A Hotel since the 18th Century, Durrant’s is a place
filled with tradition and values. We take great pride in
our service, our food and our spaces. Antiques
Mix with modern art to create the
perfect atmosphere.

Call +44 (O) 20 7935 8131
or email salesoffice@durrantshotel.co.uk

Trerranls Holed




For Christmas parties, we offer:
- Menus from £67 per person
- Canapé receptions for 10 or more people
- Crackers & Christmas decorations

—
N

- Special rates on bedrooms for guests attending a
Christmas event.

Call +44 (O) 20 7935 8131
or email salesoffice@durrantshotel.co.uk




OUR EVENT ROOMS

Much like Durrant’s Hotel itself, each is full of character
and a warm and welcoming backdrop for your event. We
have a space that is perfect for your party.

—
N4

The Spy Room
maximum of 16 guests seated or 40 standing.

The Oak Room
maximum of 24 guests or 40 standing.

The Regatta Room
Mmaximum of 50 guests or 40 standing.

The Wallace Room / The Armfield Room

maximum of 12 guests for a drinks & canapes reception.

Call +44 (O) 20 7935 8131
or email salesoffice@durrantshotel.co.uk
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“BLOOMSBURY” NV £60.00
AVAILABLE DAILY FROM 12PM ~ 5ppm

GINGERBREAD

MULLED PISTACHIO CRANBERRY
MARTINI WINE EGGNOG Fizz
£17.00 £12.75 £18.50 £16.50

DURRANT'S TRADITIONAL SUNDAY ROAST

Join us every Sunday from 12:30pm until 4:00pm

SANDWICHES
Scottish SmMoked salmon, rye loaf
Egg Mayonnaise, garden Cress, white loaf
Cucumber. Cream cheese, dill, tomato loaf

Truffled Chicken Mayonnaise, Wholemeg| loaf

PASTRIES
Cranberry & vanilla Snowflake
Spiced Comice pear & chestnut Christmas tree

Durrants Black Forest gift box

Christmas bauble

DURRANT'S SATURDAY BRUNCH
Join us every Saturday and on Bank Holi
from 12:00pm until 4:00pm

days

Of: gluten free)

Inclusive of 20%
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allergens or intol
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CANAPES
MINIMUM 10 PEOPLE

COLDCANAPéS
£5.75 PER PIECE

Pickledg vegetable skewers with herb oi (vg, gf
Duck terrine with quince gel (gh

White crab CUcumber ro|| (gf)
Sesame—seared yellowfin tuna, Smash

ed avocado, chilli,
Coriander cress af)

Langoustine tartelette g salmon roe
Salmon gravadlax blinig wi

th horseradish
Cream & Crispy lillipu

t capers
Beef tartare, Sourdough Crouton
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Coated Cauliflower wings,

Coriander & Sweet chilli sayce vg, gf
O U Rs Arancini with truffle mayo (gf)
ITF . .
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VEGAN & VEGETARlAN
CHRlSTMAS LUNCH OR DINNER

£67.00
MINIMUM 10 PEOPLE

Assorted warm pread rolls (vg, V)

STARTERS CHR
IS
Roasted neritage pumpkin soup, putternut squash crisps, toasted pumpkin seeds (VG, af) TMAS LU N CH o
R DI
or NNE R
Truffled wild forest mushroom soup (vg. g MINIM U£75.oo
or M10 P EOPL E

Chicory, candied walnuts, toasted pine nuts salad with honey mustard dressing (V. af) Assorted warm b
read rolls
(Vg %)

’/O—/ W
Y :

)

] S W .

Ratatouille, roast putternut sqguash puree, confit cherry tomato, H
toasted pine nuts & truffle mashed potato vg, 9f am hock terrine. or
urrant

or
Roast cauliflower risotto, pickled sultanas, deep-fried capers, crispy sage. tender pea shoots (VO af.
or

Beetroot risotto, bean curd, toasted pumpkin seeds, herb oil & tender pea shoots (V3 af)

a
— U shed potato vg, gr)

DESSERTS
Bitter chocolate tart, wild cherries (Vg af)
or
pPineapple & chilli carpaccio with coconut sorbet (Vg, af)
or

seasonal fruit (vg, 9f

- o DESSERTS
istmas i
pudding with brandy b
—0— Utt
er
SUPPLEMENTARY OPTIONS

selection of cheeses — Cornish quartz aged Ccheddar, Clawson Sstilton, somerset Br
& Rosary Goats Ash served with oatcakes, celery, grapes, Bramley apple & cider chut

£18.75 PER PERSON
coffee, tea & tisanes Mulled winé Mince pie
£6.25 PER PERSON £12.75 PER PERSON

(vg: vegan | gf: gluten free)
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For smaller gatherings of up to 8 guests, you can book
a table in our Dining Room

—
N

AsS you’'d expect from a Hotel with our heritage, our
restaurant is full of charm. Whatever time of day, we
can promise you a menu that inspires, a little tradition,
and a space that suits your mood. It all adds up to an
experience that's, well, unmistakably Durrant’s.

—
N

Executive Chef, Rumel Pinnock oversees
the Dining Room where we serve Lunch and Afternoon
Tea every day of the week. In the evenings, we have a
full A la Carte offering as well as Brunch on Saturdays
and a traditional Sunday Lunch every weekend.

—
N

The Dining Room will be open for Christmas Day
Lunch and New Years Eve if you would like to join us.

You can access our full menus by clicking
on the links below.

AFTERNOONTEA | ALACARTE | BRUNCH
SUNDAY LUNCH | CHRISTMAS LUNCH
NEW YEAR’S EVE

Call +44 (O) 20 7935 8131
or email salesoffice@durrantshotel.co.uk



https://www.durrantshotel.co.uk/wp-content/uploads/2025/10/Afternoon-Tea-A4_Xmas_25-rev1.pdf
https://www.durrantshotel.co.uk/wp-content/uploads/2025/10/All-Day_Autumn25-250-x-354mm_v1.pdf
https://www.durrantshotel.co.uk/wp-content/uploads/2025/10/Brunch_Autumn25_250-x-354mm_v4.pdf
https://www.durrantshotel.co.uk/wp-content/uploads/2025/10/Sunday-Lunch-Menu_Autumn25-v3.pdf
https://www.durrantshotel.co.uk/wp-content/uploads/2025/10/2025-Christmas-Day-Lunch-Menu.pdf
https://www.durrantshotel.co.uk/wp-content/uploads/2025/11/New-Years-Eve-A4_2025.pdf

CHRISTMAS COCKTAILS

Gingerbread Martini
£17.00

Mulled Wine
£12.75

Pistachio Eggnog
£18.50

Cranberry Fizz
£16.50

You can access our full wine and drinks lists
by clicking on the links below.

WINE LIST | DRINKS LIST



https://www.durrantshotel.co.uk/wp-content/uploads/2025/10/Durrants-Wine-List-15092025.pdf
https://www.durrantshotel.co.uk/wp-content/uploads/2025/10/Bar-Drinks-Menu-A5.pdf
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HOTEL

To book your Christmas celebration at Durrant’s, please use this link and fill out a booking form.
durrantshotel.co.uk/enquiry

or alternatively, please contact our Sales Office on +44 (0)20 7935 8131
or salesoffice@durrantshotel.co.uk

DURRANT’'S HOTEL
George Street, London W1H 5BJ

@durrants_hotel | durrantshotel.co.uk


https://www.durrantshotel.co.uk/enquiry/
https://www.durrantshotel.co.uk/event-booking/

