
Festive Events



SPACES

THE HENDERSON BAR

THE HENDERSON DINING ROOM

AVAILABILITY
Monday — Sunday



FESTIVE CANEPE SELECTION

MEAT & FISH
Seabass Ceviche with Micro Herbs & Chili 

Smoked Salmon & Horseradish Crème Fresh Blini
Honey Roast Cocktail Sausages with Mustard Dip

Chicken Skewer with Thai Dipping Sauce
Fig & Parma Ham Roll

Oysters (min order 50)

VEGETARIAN
Wild Mushroom Arancini
Gochujang Devilled Egg
Stilton & Grape Crostini

Winter Vegetable Vaul e Vent

VEGAN 
Mini Vegan Burger

Humus & Tapenade Crostini
Courgette & Pepper Skewer with Tahini Dip

DESSERT
Chocolate Brownie

Mini Mince Pies

SHARING BOARDS
add at £22 each

COBBLE LANE BRITISH 
CHARCUTERIE BOARD 

BUCHANANS BRITISH 
CHEESE BOARD 

FESTIVE SET MENU

STARTERS  
Whisky & Soy Glazed Salmon w Horseradish Crème Fresh 

Spiced Butternut Squash & Parsnip Soup
Chicken Liver Pate with Cornichons

FOR THE TABLE 
Sally Clarke Sourdough & Butter

MAINS
Roast Turkey Ballantine w Pigs in Blanket & Port Gravy

Roasted Cod w Salsa Verde
Thyme Baked Celeriac w Tahini Herb Sauce

FOR THE TABLE 
Garlic & Rosemary Roast Potatoes

Maple Glazed Carrots
Braised Red Cabbage

Brussel Sprouts & Chestnuts

DESSERTS
Christmas Pudding with Brandy Sauce

British Cheese Plate
Selection of Ice Cream

Minimum order 100 canapés 
Choose 5 different canapés including sweet 

Priced £28 per person, 7 canapés each

£55 Per Head
Minimum number 10pp, max 20pp

Pre-order 72 hours ahead of the event 
 

Available from 25th November till  23rd December
 Book for lunch by 15th November, to receive a glass of champagne on arriva







THE LASLETT SIGNATURE COCKTAILS

HENDERSON RUM PUNCH 
Eldorado 5yr Rum, Kraken Spiced Rum, Coconut Liquor, 

Triple Sec, Lime, Pineapple & Grenadine 
16
 

STRAWBERRY FIELDS 
Vodka, Langham Sparkling Wine, Lemon, 

Sugar Syrup & Strawberries 
16
 

TO A LADY 
Gin, Aperol, St Germain, Pink Grapefruit

 15

PASCAL OLIVIER 
Gin, Lutèce, Vermouth, Pastis

 15

PEMBRIDGE SPRITZ 
Beesou Aperitif, Prosecco, Soda Water

 13

HUMMINGBIRD 
QuiquirIqui Mezcal, Tequila, Antica Formula, 

Maraschino Liquor, Agave
16

THE LASLETT CLASSIC COCKTAIL

MARGARITA/MEZCALITA 
Ocho Blanco Tequila, or Mezcal, Triple Sec, Lime

Add Jalepeno for some heat
15
 

APEROL SPRITZ 
Aperol, Prosecco, Soda Water

13
 

PALOMA 
Tequila, Lime, Pink Grapefruit Soda

14
 

MOJITO 
White Rum, Sugar Syrup, Lime, Mint & Soda Water

14
 

MAI TAI 
White Rum, Dark Rum, Orange Curacao, Orgeat Syrup & Lime

15
 

LEMON & LYCHEE MARTINI 
X Muse Vodka, Lychee Liquor, Vermouth, Lemon

16



WHITE WINES
 

'EN LA PARRA' BLANCO BODEGAS NODUS
Valencia, Spain 

Glass 9 Bottle 32

T’AIR D’OC SAUVIGNON BLANC DOMAINE GAYDA 
Languedoc-Roussillon, France 

Glass 10 Bottle 36

 GRÜNER VELTLINER KLASSIK ARTNER
Carnuntum, Austria 

Glass 12 Bottle 42

SANTA BARBARA CHARDONNAY, LAND OF SAINTS
California, USA 

Glass 15 Bottle 68

SOAVE CLASSICO MONTESEI LA BATTISTELLE
Veneto, Italy

Bottle 44

EIDOS DE PADRINAN ALBARIÑO ADEGA DOS EIDOS
Galicia, Spain 

Bottle 52

POUILLY FUMÉ CHATEAU DE TRACY
Loire Valley, France 

Bottle 82

RED WINES

CHAVAL BOBAL 'ECOLOGICA' BODEGAS NODUS
Valencia, Spain

Glass 9 Bottle 32

ARTUKE RIOJA
Rioja, Spain

Glass 11 Bottle 41 

PINOT NOIR PUY-DE DOME
Auvergne, France
Glass 13 Bottle 50

PRIMITIVO SALENTO CANTINE DE FALCO
Puglia, Italy

Bottle 36

BEAUJOLAIS VILLAGES DOMAINE ROCHETTE
Beaujolais, France

Bottle 46

ROSSO DI MONTEPULCIANO CANTINE DEI
Tuscany, Italy

Bottle 56
 

"BABY BAROLO" LANGHE NEBBIOLO, ROCCHEVIBERTI 
Piedmont, Italy

Bottle 92



ROSÉ

MIP* CLASSIC ROSÉ,DOMAINE DES DIABLES
Provence, France
Glass 12 Bottle 46

GRENACHE-CINSAULT ROSÉ DOMAINE SAINT FELIX
Languedoc-Roussillon, France

Bottle 32

BUBBLES

PROSECCO TREVISO SPUMANTE BRUT IL FOLLO 
 Veneto, Italy

 Glass 12 Bottle 46
 

LANGHAM ESTATE CULVER CLASSIC CUVÉE BRUT
Dorset, England

Glass 16 Bottle 76
 

LANGHAM ESTATE ROSÉ BRUT
Dorset, England 

Bottle 92



Thank You

For more information drop us a line on +44 (0)20 7792 6688 or email us at events@thelaslett.co.uk


