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Christmas time at The Trafalgar St. James
needs no introduction. Overlooking 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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CELEBRATE THE SEASON
IN STYLE

Celebrate the season from one of London's most iconic |
addresses.

At The Trafalgar St. James, festive occasions are
reimagined through contemporary dining, thoughtful
service and a vibrant central London setting. From
intimate lunches and festive drinks to exclusive
celebrations, every experience is designed to bring
people together in style.

At Rockwell Bistro & Wine Bar, seasonal menus by
Executive Chef Mattia showcase the best of the season,
while our events team ensures seamless planning from
start to finish.

We look forward to welcoming you this Christmas.
Cheers to good food, great company and memorable
moments.

)/

Cem Caglar
General Manager




4| THE TRAFALGAR ST. JAMES

CANAPES & BOWL FOOD

Enjoy an evening reception with our fabulous canapés

& bowl food menu. Suitable for a minimum of 20 guests

Nibbles (£6 per bowl)

w ¢NHZFTESZ t SO2NJ
w 2AYGSNI S3Siloft
wNocellaraolives (VG)

Canapés (3 for £21pp)

wChicken parfait, focaccia crisp, caramelised onion
wPrawn and crayfish cocktail, charcoal cone, caviar
w {Y21SR &FfY2y NRBffIX K2NHSNI R
w / NRAR &Ll | Ay 3chllinépgeysauceF SN Sy G SR
wWagyu beef croquette, roasted shallot, truffle

o KALIJIR 321 6Qa OKSSasS 02y Ss NI
w NI} YOAYAS @S3aAly WyRdzl | yR Yl vy
w ¢ 2 NI, kdadtedl cadifitiver trdam, toasted pumpkin seeds,

vegan parmesan (VG)

Bowl Food (3 for £39pp)
w tATa& Ay ofly1S8Gasz YIFakKz ONI ya

SN

wSeafood salad, new potatoes, confit tomatoes, Kalamata olives, caperp

wBoeuf bourguignon, beef lardons, pomme purée, button onions,
red wine jus

wSoyglazed tempura aubergine, Christmas slaw, black garlic aioli (VG)

wWild mushroom risotto, stracciatella, truffle (VG)
w Veégan roasted meatballs, rich San Marzano tomato sauce, basil, ¢
chilli oil (VG)

Dessert Canapés (3 for £p)
w ¢NIRAGAZ2YLIET KFEYRYFRS YAyOS LI
wSweet ricotta and pistachio cannoli (V)
wDark chocolate raspberry mousse (VG)

wPraline hazelnut cheesecake (VG)
w [/ 202ydzi YyR GNRLAOTT FNHAG Y3

Vegetarian (V) Vegan (VG)

If you have any allergies or food intolerances, please speak to a member of our staff about your requiren

before ordering.
All prices are in GBP & are inclusive of VAT at the current prevailing rate.

rispy

[0p))
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Please note that a discretionary service charge of 13 % will be added to your bill.
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FESTIVE SET MENU

Celebrate the season with exceptional dining at The
Trafalgar St. James. Executive Chef Mattia has curate
festive menu showcasing seasonal flavours, designed
make every gathering memorable.

Available for groups of 12 guests or more, this menu i
ideal for corporate celebrations and festive occasions.
Preorders are required at least 14 days prior to your
event. For parties of 40 guests or more, we kindly ask
that one starter, main course, and dessert be selected
for the entire group.

Starters

d cured chalk stream trout gravlax with roasted celeriac puréee,
t0 crispy shallots
wDuck and orange terrine with pickled fennel, mustard seer{@h
grilled focaccia ;

5 wHeritage beetroots carpaccio with feta cream, crispy capers, candi
walnuts, raspberry vinaigrette, winter leaves (VG) :

Mains

wRoast turkey stuffed with veal pancetta, chestnut and cranbéngy
slow-roasted parsnip purée, gravy

wPanseared red mullet, lemon beurfg@ancwith datterino tomatoes,
samphire

wSlowcookedTrenchmoreéWagyu beef short rib bourguignon, beef
lardons, oyster mushrooms, button onions, pomme purée, red wing jus
£12 supplement

wGnocchi, wild mushrooms, truffle, herb oil (V)

Desserts

w {GAO1& G(G2FFSS LIzZRRA Y I roddted Ssafd
and toffee sauce (V) K

w /K202t 0S8 FT2yRIyds YAESR o6SNN

wPumpkin spice panna cotta, mandarin, dark rum caramel sauce (V¢

w ! RR QkrgamtEI I A0S

U7

- Sides & Additional ltems

wChristmas vegetables (V) £7 each
wTea and Coffee £5.00 pp
wMince Pie (v) £2.50 pp

2 Courses £34
3 Courses £42 %ﬁ%

Vegetarian (V) Vegan (VG)

N
7N

If you have any allergies or food intolerances, please speak to a member of

our staff about your requirements 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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FESTIVE SIPS

Every great celebration deserves exceptional drinks.
Discover our collection of seasonal cocktails, fine wines,
and Champagne, selected to elevate every festive
occasion.

Our events team can create bespoke drinks packages to
suit your gathering.

For more information, please contact:

events@trafalgarstjames.com




