
Celebrate Christmas
at the Royal Society
Whether you're planning a small reception, 
large lunches or intimate dinners, the  
Royal Society is the ideal venue to celebrate 
Christmas in style. All our packages include 
a selection of delicious seasonal foods  
and Christmas decorations.



These packages are available from 28 November 2016. Minimum numbers apply.

For more information contact our Conference Services team:

T  +44 20 7451 2612
E  venuehire@royalsociety.org
W royalsociety.org/venue-hire 

CHRISTMAS RECEPTION  
£70.50 + VAT per person

• Room hire 6pm – 10pm

• Christmas cocktail on arrival

• Canapés (4 items)

• Bowl food (3 bowls)

•  Half a bottle of Maison Sabadie 
white and red wine

• Soft drinks and water

• Christmas decorations

• Cloakroom facilities 

• Dedicated event planner

CHRISTMAS LUNCH  
2 courses £85.50 + VAT per person 
3 courses £95.00 + VAT per person

• Room hire 11am – 4.30pm

• Christmas cocktail on arrival

•  Christmas lunch with coffee and 
mince pies

•  Half a bottle of Maison Sabadie 
white and red wine

•  Mineral water

•  Christmas table centres

•  Christmas crackers

•  Cloakroom facilities 

•  Dedicated event planner

CHRISTMAS DINNER  
2 courses £89.50 + VAT per person 
3 courses £99.00 + VAT per person

•  Room hire 6pm – 10.30pm

•  Christmas cocktail on arrival

•  Chirstmas dinner with coffee  
and mince pies

•  Half a bottle of Maison Sabadie 
white and red wine

•  Mineral water

•  Christmas table centres

•  Christmas crackers

•  Cloakroom facilities 

•  Dedicated event planner

Christmas packages

https://royalsociety.org/venue-hire-central-london/


CANAPÉS

•  Christmas turkey dinner

•  Slow roast English sirloin,  
sage and onion

•  Pancetta and sprout crumble

•  Goose and red wine jelly

•  Home smoked salmon and 
cucumber ketchup 

•  Grilled king prawn and mango

•  Curried hake arancini

•  Stilton and fig sesame cone

•  Roast heritage carrot and quinoa

•  Creamed sprout and maderia tart

•  Mascarpone and mocca yule log

•  Christmas pudding macaroon

•  Ginger and chocolate fudge

•  Espresso mousse and  
milk chocolate 

BOWL FOOD

•  Roast turkey dinner bowl

•   Pork and sage meatballs  
creamed potato

•   Pancetta and chestnut gnocchi

•  Scorched mackerel and  
black cucumber

•  Maple cured salmon and 
watercress

•  Smoked haddock and  
parsnip mousse

•  Spiced roast pumpkin and spätzle

•  Chestnut mushroom and  
balsamic risotto 

•  Sweet potato and spinach curry

•  Christmas pudding espuma  
and gingerbread soldiers 

•  Hazelnut cheesecake,  
hazelnut caramel

•  Warm chocolate cake and Baileys
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LUNCH AND DINNER 2 OR 3 COURSE MEAL

STARTERS 

•  Slow poached ham, soused 
vegetables and mustard

•  Roast quail, celeriac and 
spiced bread

•  Home cured salmon, pickled 
cucumber and dill

•  Baked curried celeriac, apple 
and grilled leek

MAIN COURSES

•  Suffolk turkey breast, confit 
leg, potato fondant, sprout tops 
and cranberry

•  Slow roast duck breast, heritage 
carrot, chestnut and orange

•  Roast hake, winter squash, 
shallot and truffle

•  Beetroot and goats cheese 
arancini, artichoke and spinach

DESSERTS

•  Hazelnut cheesecake, chocolate 
crisp and baileys cream

•  Passionfruit tart and white 
chocolate ice cream

•  Chocolate fondant, chestnut 
and sage mousse

•  Williams pear and almond cake, 
dates and milk

Christmas menus


