
A L E X  D I L L I N G
A T  H O T E L  C A F É  R O Y A L

Christmas Eve
Thursday 24 December 2026

F E S T I V E  S E A S O N  2 0 2 6 1

Dinner
Five-Course Menu  |  £345 per person

Two sittings  |  Reservations available from 5.30pm

Canapés

Caviar
Devon Crab, Cauliflower, Lilliput Caper & Preserved Lemon

Smoked Potato Gnocchi
Black Trumpet Mushroom, 24-Month Comté & Vin Jaune

BBQ Scottish Blue Lobster
"Bouillabaisse", Grilled Cuttlefish & Young Leeks

Whole Roasted Corn-Fed Chicken
Stuffed with Foie Gras & Black Truffle

Truffled Pomme Purée, Glazed Root Vegetables & Blanquette Sauce

Bûche de Noël
Exotic Fruits, Bourbon Vanilla & Olive Oil

Petits Fours



A L E X  D I L L I N G
A T  H O T E L  C A F É  R O Y A L

Christmas Day
Friday 25 December 2026

F E S T I V E  S E A S O N  2 0 2 6 2

Lunch
Four-Course Menu  |  £365 per person

Two sittings  |  Arrival 12.00pm-12.30pm or 2.30pm-3.00pm

Canapés

Smoked Scottish Salmon
Caviar, English Cucumber, New Potatoes & Crème Fraîche

BBQ Scottish Blue Lobster
"Bouillabaisse", Grilled Cuttlefish & Young Leeks

Lake District Farm Dry-Aged Beef Fillet
"En Croûte"

Wild Mushrooms, Foie Gras & Black Truffle
Glazed Root Vegetables, Truffled Pomme Purée & Périgourdine Jus

Bûche de Noël
Exotic Fruits, Bourbon Vanilla & Olive Oil

Petits Fours



A L E X  D I L L I N G
A T  H O T E L  C A F É  R O Y A L

Boxing Day
Saturday 26 December 2026

F E S T I V E  S E A S O N  2 0 2 6 3

Lunch and Dinner
Four-Course Menu  |  £245 per person

Canapés

Smoked Scottish Salmon
Caviar, English Cucumber, New Potatoes & Crème Fraîche

BBQ Scottish Blue Lobster
"Bouillabaisse", Grilled Cuttlefish & Young Leeks

Lake District Farm Dry-Aged Beef Fillet
"En Croûte"

Wild Mushrooms, Foie Gras & Black Truffle
Glazed Root Vegetables, Truffled Pomme Purée & Périgourdine Jus

Bûche de Noël
Exotic Fruits, Bourbon Vanilla & Olive Oil

Petits Fours



A L E X  D I L L I N G
A T  H O T E L  C A F É  R O Y A L

New Year's Eve
Thursday 31 December 2026

F E S T I V E  S E A S O N  2 0 2 6 4

Live music throughout the evening

First Sitting
Arrival between 5.30pm and 6.30pm

Choice of Five-Course Menu  |  £345 per person
or Seven-Course Menu  |  £445 per person

Guests joining us for the first sitting are invited to select
their preferred menu in advance of their reservation.

Second Sitting
Arrival between 8.30pm and 9.30pm

Seven-Course Menu  |  £445 per person

The evening's menu will feature

Caviar

Langoustine

Smoked Potato

Wild Turbot

A5 Gunma Wagyu

Brie de Meaux

Piedmont Hazelnut



A L E X  D I L L I N G
A T  H O T E L  C A F É  R O Y A L

New Year's Day
Friday 1 January 2027

F E S T I V E  S E A S O N  2 0 2 6 5

Brunch  |  £195 per person

Arrival between 1.00pm and 1.30pm

Festive Brunch Menu

Full menu to follow



