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A ROARING FESTIVE SEASON
ABOVE THE CITY

24 November - 28 December 2026

Step into the sparkle this festive season at
1 Leicester Square Rooftop, where 1920s glamour

meets Christmas high above London’s iconic skyline.

Dress to dazzle and celebrate with flowing

chqmpogne, festive menus, crafted cocktails and

spectacular city views. Perfect for client entertaining,

team celebrations and festive parties.

This Christmas, go out with a bang, Gatsby style!
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THREE-COURSE SET MENU

£89 per person (Sunda Wednesday)
£99 per person (Thursgay Saturday)

Guests will be greeted with a welcome drink of prosecco upon arrival,
followed by half a bottle of house red or white wine per person served alongside the meal.

STARTER

Mushroom parfait (V)
toasted brioche, pickled mushroom,
hazelnut

Gin and tonic cured seatrout
lemon, treacle & dill

Smoked ham hock and

pork terrine (GF)
apricot jam, hazelnut
and endive

_ P

MAIN

Braised beef ox-cheeks (GF)
celeriac & potato mash, mushroom
& bone marrow sauce

Stuffed turkey roulade
potato terrine, braised cranberry
red cabbage, pigs in blankets,
turkey jus

Jerusalem artichoke and roasted
cauliflower risotto (V)
hazelnut & truffle oil

DESSERT

Christmas pudding cheesecake (V)

clementine, almond

Dark chocolate delice
brandy crisp, salted caramel

Brie (V)

fig jam & sourdough cracker
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(V)Vegetarian - (VE) Vegan - (GF) Gluten Free
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CANAPES & bOWL FOOD
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Groups of over 20 people

£55 per person (Sunday - Wednesday)
£65 per person (Thursday - Saturday)
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g A complimentary glass of prosecco will be served on arrival.
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CANAPES BOWL FOOD
select five select two
Green fritter, sumac yoghurt & smoked trout (GF) Braised beef, creamy mash, red wine jus
Fried Ravioli, tomato jus, parmesan (V) Festive spiced meatballs with couscous, yogurt and coriander

Chicken, roasted pepper and emmental toastie fingers Smoky

chicken and scallops (GF)

Burrata tomato, Nocellara Olive & Provencal granola (V)

Courgette Cavatelli, pumpkin seed pesto & basil (V)
Oyster mushroom & black garlic (V)

Salmon & Salse verde (GF)

Sea Bass, grilled hispi cabbage, lemon & verbena butter

Fried Raviolo, tomato jus, parmesan (V)

Goats cheese & beetroot crostini Charred sicilian aubergine with saffron whipped tofu, apricot

Festive seasoned roast potatoes with parmesan & rosemary (V) agrodolce (V) ./
Hall i fries, f ted hot h \'% (
Mince Pies with Chantilly cream (V) alloumi fries, fermented hot honey (V) /%

Halloumi & clementine salad (V)
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LEICESTER SQUARE

ROOFTOP - BAR - RESTAURANT

FHind or contact us

Floor @ Hotel Indigo

| Leicester Square, London, WC2H /NA
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events@criterionhospitality.com

lleicestersquarerooftop.com

(+44) O20 4572 O393

Olleicestersquarerooftop
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