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Christmas time at The Trafalgar St. James
needs no introduction. Located at the
iconic Trafalgar Square this unique
destination is a stylish space, perfect for a
tranquil moment to rest and unwind as well
as a memorable Christmas occasion.
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LET THE FESTIVITIES
COMMENCE

Get ready to celebrate, because the most wonderful
time of the year has arrived!

The festive season at The Trafalgar St. James is a truly
magical experience, whether you're toasting with
colleagues or making cherished memories with loved
ones. It's the perfect place to embrace the holidays in
the heart of London.

Our Executive Chef Mattia has crafted a delightful seIectiTn
of festive menus, and our insightful events team is ready 1o
help you plan the ultimate celebration.

Take in the stunning skyline views of Central London fron|
our iconic Rooftop or enjoy a special meal in the refined
elegance of Rockwell Bistro & Wine Bar. However you
choose to celebrate, we want to wish you and your loved
one's good health and happiness for the season ahead.

We can't wait to welcome you!
/
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CANAPES & BOWL FOOD

Enjoy an evening reception with our fabulouséanvapés & bail

food menu. Suitable for a minimum of 20 guests.

Nibbles (E£6 per bowl)
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Canapés (3 for £21pp)

wChicken parfait, caramelised onion, brioche '
wSeabass ceviche cone, cucumber, apple, llme jalapeno::
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wWagyu beef meatball, roasted shallot, truffle
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wCrispy taco, roasted cauliflower cream, toasted pumpkin seeds,
vegan parmesan (VG)

Bowl Food (3 for £39pp)
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red wine jus

wCrispy prawn tempura bao bun, yuzu, shiso

wTempura aubergine bao bun, sweet soy glaze, chives (VG)

wWild mushroom risotto, stracciatella, truffle (VG)
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cream, pickled cauliflower, shallots (VG)

Dessert Canapés (3 for £48)
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wSweet ricotta and pistachio cannoli (V)

wDark chocolate raspberry mousse (VG)

wPraline hazelnut cheesecake (VG)
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Vegetarian (V) Vegan (VG)

If you have any allergies or food intolerances, please speak to a member of our staff about your requirens
before ordering.

All prices are in GBP & are inclusive of VAT at the current prevailing rate.
Please note that a discretionary service charge of 13 % will be added to your bill.
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