cosy up this

christmas
at Novotel London City South

CELEBRATE THE FESTIVE SEASON
at Novotel London City South
At Novotel you’ll find the perfect cosy place for
your festive celebrations. Enjoy a vibrant setting
bursting with the right combination of atmosphere
and tradition, just perfect for dining or partying.
Our hotel is located within walking distance of
many great tourist attractions such as the Shard,
Tate Modern, St Paul’s Cathedral and Borough
Market, as well as multiple tube stations to get
you to the rest of London.

FRESH INGREDIENTS,
FRESH IDEAS
Our chefs have been busy creating new spins on
traditional dishes and can’t wait for you to try them,
with your friends, your family or your colleagues.

FUN AND FESTIVITIES
We’re the perfect place to party, so look forward to
laughing with the ones you love as you dance the
night away. Our party nights are packed with food,
drinks and fun.

RELAX AND UNWIND
Stay over in one of our comfy rooms and you’ll feel
snug and relaxed after a great evening of festivities.
Enjoy the whole hotel, including free Wi-Fi and all
our leisure facilities.

THE PERFECT
PARTY SPOT
Whether you’re looking for relaxing drinks with a few friends, or dinner
and a dance, we’ve everything you need for your festive get-together.
Whatever celebrations you’re looking for this year, we’ve the perfect
blend of fun and festivities to make your Christmas.

FESTIVE LUNCHES
During the month of December, we will be serving our
three-course festive menu in our restaurant. Relax and
enjoy yourself with work colleagues, friends or family.
Festive set menu:
Two courses £20.95 per person
Three courses £23.50 per person
Festive buffet:
Two courses £17.50 per person,
Three courses £23.95 per person,
under-5s £8.50 per child
Package 1*: £31.95 per person
Package 2*: £32.95 per person
Package 3*: £36.95 per person
A service charge of 10% will be added to your bill.

CHRISTMAS DAY LUNCH
We’ll help you and your family celebrate together
in a warm and relaxed atmosphere.
Monday 25th December 2017
£37.50 per person
Under-15s £17.50 per child,
under-5s £8.50 per child
A service charge of 10% will be added to your bill.

Christmas joiner parties
Christmas joiner parties are available from Friday
10th November 2017 until Friday 12th January 2018.
Enjoy the party atmosphere and, in the evening,
dance the night away with your fellow guests and
our resident DJ.
Minimum numbers apply.

FESTIVE PARTY LUNCHES
AND DINNERS
Join us for lunch or dinner, both with a disco .
Enjoy the party atmosphere and, in the evening,
dance the night away with your fellow guests and
our resident DJ.
Available from Friday 24th November 2017 to
Friday 12th January 2018.
Festive set menu:
Two courses £20.95 per person
Three courses £23.50 per person
Festive buffet:
Two courses £17.50 per person
Three courses £23.95 per person,
under-5s £8.50 per child
Package 1*: £31.95 per person
Package 2*: £32.95 per person
Package 3*: £36.95 per person
A service charge of 10% will be added to your bill.

NEW YEAR’S EVE
Welcome in 2018 with our exclusive New Year’s Eve
dinner. The bar will be open until 1.30am.
Sunday 31st December 2017
£37.50 per person
Under-15s £17.50 per child,
under-5s £8.50 per child
A service charge of 10% will be added to your bill.

* See over the page to find out what’s included in our festive packages.

FESTIVE PACKAGES
Join us for lunch or dinner and choose the package that
bests suits your party. Each guarantees fun and festivities
to remember well into the new year!

FESTIVE PACKAGES
PACKAGE 1
Three-course festive buffet • Tea, coffee and mince pies
A half-bottle of wine per person • Christmas crackers • Party novelties
Christmas decorations and Christmas background music during dinner
DJ and dance floor (minimum of 40 people required) • On-site events coordinator
£31.95 per person
PACKAGE 2
Three-course set menu (selection to be confirmed prior to the event for all guests)
Tea, coffee and mince pies • A half-bottle of wine per person • Christmas crackers
Party novelties • Christmas decorations and Christmas background music during dinner
DJ and dance floor (minimum of 40 people required) • On-site events coordinator
£32.95 per person
PACKAGE 3
Sparkling wine on arrival • Three-course set menu (selection to be confirmed prior to the event for all guests)
Tea, coffee and mince pies • A half-bottle of wine per person • Christmas crackers • Party novelties
Christmas decorations and Christmas background music during dinner
DJ and dance floor (minimum of 40 people required) • On-site events coordinator
£36.95 per person

FESTIVE LUNCHES AND
DINNERS SET MENU
Celebrate the season with a festive lunch or a festive party lunch
or dinner, giving you the convenience of enjoying great food in
a friendly and fun setting, followed by dancing.

Starters
Butternut squash and sage soup with garlic croutons (v)
Ham hock and leek terrine with apple and apricot chutney
Smoked salmon and beetroot gravlax timbale with caper dressing
Warm caramelised red onions and goat’s cheese tart (v)

Mains
Roast turkey paupiette with roast potatoes and pigs in blankets
Roast beef strip loin with roast potatoes and Yorkshire pudding
Salmon supreme with grilled asparagus and tomato Hollandaise sauce
Wild mushroom ravioli with shaved Parmesan and basil (v)
Vegetables served on the table

Desserts
Baked vanilla and blackcurrant cheesecake tart
Milk chocolate praline bar
Christmas pudding with brandy sauce
Fresh fruit slices with berries (v)

FESTIVE LUNCHES AND
DINNERS BUFFET MENU
Your favourite seasonal flavours with your favourite people.
Our buffet serves a selection of festive delights,
with plenty of choice for all your family or friends.

buffet menu
Wild mushroom soup served with bread rolls (v)

STARTERS
Wild rocket with shaved Parmesan (v)

Coleslaw with mayonnaise (v)

Mixed leaves with vinaigrette (v)

Cucumber with olives and tomato (v)

Apple and celery with mayonnaise and walnuts (v)

Continental meat platter

Beetroot with orange and rocket (v)

Smoked salmon with lemon and capers

Pasta and chicken with chilli coriander dressing

Tomato and mozzarella with basil and balsamic (v)

MAINS
Marinated lamb neck fillet with mint gravy

Brussels sprouts with chestnuts

Roast turkey paupiette with cranberry sauce

Buttered Chantenay carrots

Sea bream fillet with seafood cream

Honey-roast parsnips

Four-cheese ravioli with spinach and tomato (v)

Braised red cabbage

Roast potatoes with thyme and garlic

DESSERTS
Selection of festive desserts
Selection of cheese and biscuits
Poached pear in mulled wine
Christmas pudding with brandy sauce
Fruit salad (v)

CHRISTMAS DAY
LUNCH MENU
Enjoy our chef’s take on traditional Christmas fare – with all the
trimmings you would expect and one or two delicious surprises,
plus no worrying about washing up!

Starters
Broccoli and Stilton soup served with bread rolls (v)
Salmon gravlax and prawns with caper mayonnaise
Grilled marinated vegetables with balsamic and basil (v)
Cold meat platter
Selection of salads:
wild rocket and Parmesan (v), mixed leaves with homemade vinaigrette (v),
couscous with apricot and mint (v), potato with red onions and mustard dressing (v),
tomato with red onion and basil (v), pasta with sun-blushed tomato and olives (v),
coleslaw with mayonnaise (v)

Mains
Roasted turkey breast with cranberry sauce
Grilled rib-eye steak with mushrooms, tomato and red wine jus
Roast salmon supreme with creamy leeks and spinach
Tortellini formaggio with tomato and basil sauce (V)
Accompanied by:
roast potatoes with thyme and garlic (v), Dauphinoise potato (v), buttered Chantenay carrots (v),
honey-roasted parsnips (v), Brussels sprouts with chestnut and bacon, braised red cabbage (v)

DESSERTS
Selection of festive desserts
Christmas pudding with brandy sauce
Poached pear in mulled wine (v)
Selection of cheese and biscuits
Fresh fruit salad (v)
Chocolate fountain
Tea and filter coffee with mince pies

NEW YEAR’S EVE MENU
It may be freezing outside so come into the warm and welcome in
2018 with the ones you love. A superb menu, a cosy fun atmosphere,
music and dancing – and of course the all-important countdown
to midnight.

Starters
Vegetable and tomato soup with bread rolls (v)
Duck and orange pâté
Smoked fish and seafood platter
Char-grilled marinated vegetables (v)
Asparagus with lemon dressing (v)
Selection of salads:
mixed leaves with vinaigrette (v), wild rocket with Parmesan (v), roasted vegetables and bulgur wheat (v),
beetroot with onions and orange dressing (v), Mediterranean pesto and pasta (v),
mixed beans with tomato and chilli dressing (V), coleslaw with mayonnaise (v)

Mains
Roast beef strip loin with horseradish and thyme jus
Roast chicken with lemon grass
Cod supreme with olives and caper butter
Spinach and ricotta tortellini (v)
Accompanied by:
boulangère potato (v), roast potatoes with thyme and garlic (v), buttered Chantenay carrots (v),
sautéed green beans (v), roast Mediterranean vegetables (v)

Desserts
Selection of desserts
Selection of cheese and biscuits
Chocolate truffles and petits fours
Fresh fruit salad (v)
Chocolate fountain

NOVOTEL LONDON CITY SOUTH
53-61 Southwark Bridge Road • London SE1 9HH
Tel. 020 7089 0536 • h3269-sb@accor.com
Connect with us on Facebook
facebook.com/Novotelhotels

novotel.com • accorhotels.com

