
 

 

 

 

 

 

CHRISTMAS AT  

THE KITCHEN TABLE 
 
Whether you are hosting a private Christmas party, product launch, corporate dinner, team building drinks or simply 
looking for a brainstorming room away from the office, The Kitchen Table offers the perfect solution.  A self contained 
room that can seat up to 32 guests on 3 wooden scrubbed tables or up to 45 guests for a standing reception. 
 
Our menus focus around family style service – enjoy a joint of roast turkey, complete with all the trimmings served as if 
you were at the family table.  Nominate your carver amongst your guests who receives a Villandry apron to do the 
honours or are chefs will carve for you. 
 
We also offer a sharing platters menu for substantial nibbles for any after work drinks and full breakfast menu.  We 
are open from 8am weekdays and 9am at weekends. 
 
The use of the plasma TV screen/over head projector is complimentary.  Any additional AV requirements can be 
supplied on request.  We can also assist with any flowers, decorations and any dietary requirements. 
 
The Kitchen Table is perfect for any size party from 10 to 45 guests.  Best of all, there is no room hire charge or 
minimum spend for parties of 14 or above.  Three course Christmas menus start from only £30.00 per person. 
  

 
 

For any further queries, please do not hesitate to contact Lidia on 020 7242 4580  
or email holborn@villandrykitchen.com 

    

    
    
    
    
    
    
    
    
 

 

 

 



 

THE KITCHEN TABLE 
 

£30.00 Christmas Menu 
 

 

A selection of sharing platters, presented on wooden boards,  
will be placed on the table for your guests to share, including: 

 
Marinated Olives 

Rustic Bread Basket 
Charcuterie Board 

Tart du Jour 
 

**** 
 

Roast Turkey with all the trimmings carved at the kitchen table and 
 

A selection of sides will be place on the table for your guests to share, including: 
Potatoes roasted in goose fat with garlic and thyme 

Glazed Baby Carrots 
French Beans with lemon oil 

 
**** 

 
Pear and Almond Tart with crème fraiche 
Chocolate Brownie with vanilla ice cream 

Banana & Toffee Cheese Cake 
 

**** 
 
 

£30.00 per person 
Price inclusive of VAT and exclusive of discretionary service charge at 12.5% 

 
 

 

 

 

 
 

 

 



 

THE KITCHEN TABLE 
 

£35 Christmas Menu 
 

 
 
 

A selection of sharing platters, presented on wooden boards,  
will be placed on the table for your guests to share, including: 

 
Marinated Olives 

Rustic Bread Basket 
Charcuterie Board 

Tart du Jour 
 

**** 
 

Roast Turkey with all the trimmings carved at the kitchen table and 
 

A selection of sides will be place on the table for your guests to share, including: 
Potatoes roasted in goose fat with garlic and thyme 

French Beans in lemon oil 
Glazed Baby Carrots 

 
**** 

 
Pear and Almond Tart with crème fraiche 
Chocolate Brownie with vanilla ice cream 

Banana & Toffee Cheese Cake 
 

**** 
 

A Selection of cheeses with fig compote and ancienne baguette 
 
 

£35.00 per person 
Price inclusive of VAT and exclusive of discretionary service charge at 12.5% 

 
 
 
 

    
    



 

 

 

THE KITCHEN TABLE 
 

Christmas Party Menu 
 

Enjoy a great night at The Kitchen Table, with a fully serviced bar and  
sharing platters for all your guests at £10.00 per person: 

 
Rustic Bread Basket 
Marinated Olives 
Selection of Dips 

Charcuterie Board 
 

Selection of sliced pizza cooked in black wrought iron tray delivered to the table including: 
Pissaladiere, Piquant and Goat’s Cheese 

 
Drinks are ordered as required. 

 

 
 
 

 

 

 

 

 

 

 

 

 



 

 

 

 

THE KITCHEN TABLE 
 

DRINKS 

 

APERITIFS 
Ricard, Pernod, Martini, Campari         £2.50  
Kir, Kir Royale, Jugs of Pimms and Lemonade        from £4.00 
 

BOTTLED BEER 
Nastro Azzuro (330ml, 5.1%)         £3.30  
Leffe Blonde (330ml, 6.6%)         £3.90  
Aspalls Cider (500ml, 5.5%)         £4.85 
  

JUICES, SOFTS AND WATER 
Freshly Squeezed Orange Juice/Pressed Apple Juice       £2.30  
Mineral Water Still / Sparkling (750ml)        £3.50  
Coca-Cola, Diet Coke, Sprite          £2.05  
Orangina / Elderflower Pressé         £2.25 
 

SELECTION OF TEAS 
English Breakfast, Earl Grey, Camomile, Green, Peppermint       £1.80  
Fresh Mint           £2.00 
 

COFFEES AND HOT CHOCOLATE 
Espresso            £1.80  
Macchiato / Double Espresso         £1.90  
Filter              £1.90  
Latte / Cappuccino          £2.05  
Hot Chocolate           £2.25 
 

CHAMPAGNE AND SPARKLING        Bottle 
Saint Evremont Brut Reserve NV (Champagne, France, 12%)      £35.00  
Tattinger Prestige Rosé Brut NV (Champagne, France, 12%)      £50.00  
 

WHITE          175ml Glass Bottle 
Conto Vecchio Pinot Grigio (Trentino-Alto Adige, Italy, 12%)    £4.40  £16.50  
Les Nuages Touraine Sauvignon Blanc (Loire Valley, France, 12.5%)   £5.15  £19.50  
Serle Noir Viognier (Languedoc, France, 12.5%)     £4.75  £18.00  
Villa dei Fiori Fiano (Sicily, Italy, 13%)      £4.50  £17.00  
Chablis Francoise Chauvenet (Burgundy, France, 12.5%)     £6.00  £23.00  
 

RED          175ml Glass Bottle 
Poeta Merlot (Veneto, Italy, 12%)      £4.25  £15.95  
Cotes du Rhone ‘Cuvee des Prelats’ Louis Bernard (Rhone, France, 14%)   £5.15  £19.95  
Villa dei Fiori Primitivo (Puglia, Italy, 13.5%)     £4.50  £17.00  
Les Nuages St Pourcain Pinot Noir (Loire Valley, France, 12%)    £4.90  £18.50  
Chateau La Croix Ferrandat St Emilion (Bordeaux, France, 12.5%)   £6.00  £23.00  
 

ROSÉ          175ml Glass Bottle 



Conto Vecchio Pinot Grigio Blush (Trentino-Alto Adige, Italy, 12%)   £4.40  £16.50    
 

PREMIUM SPIRITS from £2.50 
Smirnoff, Gordon’s, Bells, Captain Morgan’s, Bacardi, Jack Daniels, Jameson’s, Glenfiddich, Southern Comfort, José Cuervo  
 

DIGESTIFS 
Baileys, Port, Sambuca, Amaretto, Courvoisier, Cointreau, Kahlua, Grand Marnier, Drambuie, Rémy Martin VSOP 

 

 

THE KITCHEN TABLE 
 

Terms & Conditions 
All reservations at Villandry Kitchen Table provisional or confirmed are subject to the terms & conditions 
listed below unless agreed in writing by Villandry Kitchen. Written confirmation will confirm acceptance of 
our terms and conditions. 
 

Confirmation of bookings 
Bookings are only considered to be confirmed upon receipt of signed terms and conditions and when 
deposit of £200.00 is received.  Credit Card and BACS payments are accepted. 
 

Number of guests 
Final confirmation of numbers is required 48 hours in advance of your function. In the event that numbers 
are less than originally stated the last confirmed numbers will be charged. 
 

Payment 
Villandry Kitchen accepts most major credit cards and cash payments. The final payment must be made on 
the day of the function. A discretionary service charge of 12.5% will be added to the final bill. Prices 
include VAT at the current rate. 

Cancellation 
in the event of a cancellation: 
15-27 days in advance of the event the deposit will be refunded.  
3-14 days in advance of the event the deposit will be retained. 
0 – 3 days, the cost of food ordered will be charged. 
 

Minimum spend 
Minimum spend applies to any reservation of 12 guests or less.  The amount will depend on date and 
time of function and will be confirmed by email by your function co-coordinator 
 

Entertainment 
Villandry Kitchen is located in a residential area, therefore entertainment, including bands, djs, and all 
other entertainment must conclude at 11.30 pm. Management at Villandry Kitchen reserve the right to 
adjust sound levels at any stage of your function. Any equipment required by or used at Villandry Kitchen 
must first be approved by the function co-ordinator and may be subject to a hire charge.  
 

Loss or damage  
We do not accept responsibility for any loss or damage of property belonging to the client or the client’s 
guests, prior, during and after a function. Clients are not permitted to attach any items to the wall, ceilings 
or to any other structure. Clients will be responsible and charge for any damage sustained by the venue. 

 

 

 

 

 



 

 

 

Contact Details: 

Date of Function:………………………………………………………………………………………………………………. 

Type of Function: ……………………………………………………………………………………………………………… 

Company Name: …………………………………………………………………………………………………………….. 

Contact Person: ………………………………………………………………………………………………………………. 

Address: ………………………………………………………………………………………………………………………. 

Business Telephone: ………………………………………………………………………………………………………….. 

Mobile: ……………………………………………………………………………………………………………………….. 

Number of Guests: …………………………………………………………………………………………………………… 

(Final numbers to be confirmed 2 days prior to function date) 

Name of Host: ………………………………………………………………………………………………………………… 

Food Requirements 

Menu Choice………………………………………………………………………………………………………………….. 

Please list below any special dietary requirements 

…………………………………………………………………………………………………………………………………    

Beverage Requirements: 

Reception drinks required: Yes/No …………………………………………………………………………………………..    

Would you like still/sparkling mineral water and soft drinks to be served on request? Yes / No…………………………. 

Please detail your wine selection:……………………………..………………………………………………………………. 

 (Please note the wine list is subject to availability, vintage and price change) 

Beverage limit: £…………………………………… (Amount if applicable) 

Running Schedule: 

Arrival of Function Organiser: …………………………………………………………………………............................. 

Equipment set up: ……………………………………………………………………………………………………………. 

Arrival of Guests: …………………………………………………………………………………………………………….. 

Pre-dinner drinks (if required) to commence at: …………………………………………………………………………….. 

Meal to commence at: ………………………………………………………………………………………………………. 

A Booking is only confirmed once deposit has been received. 
 
Name on Card………………………………………………………………………………………………………………. 
 
Card Number………………………………………………………Exp Date………………..Security Code……………… 
 
Billing Address………………………………………………Postcode……………………………………………………… 
 
I confirm I have read and understood the terms and conditions………………………………………………..................

 


