An Encl'\a nted Cl'mistmas







Once Upon a Time...

A very busy PA in the city was summoned before her Chief Executive, and ordered to arrange the
most fabulous and exciting Christmas Party in all the land. Dismayed by a task of such magnitude,
the PA was thrown into turmoil. Her days became a chaotic frenzy, and although she was tired
enough to sleep for a hundred years, her nights were spent tossing and turning as she wept into
her pillow.

At last, when the poor PA could stand it no more, a fairy Godmother appeared before her and
revealed to her the elusive secret of Christmas party success. Whispering into the PA's ear, she
spoke only two words.....Chester Boyd!

One quick phone call and the PA was granted a list of enchanting venues from which to choose.
Once she had made her choice, the rest was simple. As if by magic, Chester Boyd created a
spectacular night, and helped in every way to make sure that the PA threw the most spectacular
event ever.....

And they all partied happily eve*zﬂer.
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Ca” now to 'speaLL to our

. Cl'mstmas Speaa‘ls{:
Chester Boyd is creating an enchanted Christmas just for you. Our stunning venues will captivate

your guests with unrivalled styling and unparalleled elegance. We offer the most inspirational
menus and an impeccable service. Chester Boyd offers the most incredible party destinations. ...
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TI’\e -;ncl'\anting DacLLage

Chester Boyd provides unrivalled service, styling and menus every time. Our vast experience,
spanning 26 years, enables us to create and tailor events that exceed expectations in quality,
innovation and excitement.

Our approach is to find solutions that are tailored to specifically meet your needs, so no
matter how large or small your guest list, we will find the perfect venue for you. One stress-
free call to Chester Boyd and our Christmas Specialist will seamlessly set your party plans in
motion. A tantalising selection of venues will be provided with tailor made packages that cater
for your every need. We will create an enviable festive event that will wow your guests and
delight their senses. Elegant touches, enchanting venues and exciting menus will create a night

to remember. +
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lee ; ncha nting Daclﬁage

Exclusive venue hire of the most prestigious venues in & around London
Sparkling wine reception

Enticing menus, created by imaginative chefs
Unlimited beer, party wines & soft drinks package
Professional D]

Dance Floor

Beautifully styled venues

Exceptional table settings

Full event management

Pre-event meeting with your Christmas Specialist
A delectable pre-event tasting session
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leat Magical -;xpeﬂence

Our venues speak for themselves, from London Livery Halls steeped in tradition to sophisticated
venues affording the most breathtaking views in all of London.

Chester Boyd has mastered the delivery of the perfect seasonal event. Venues, food and styling
compliment each other to provide the perfect party.

Your stunning tables will be adorned with the crispest of white linen accentuated with chic
pearlescent organza runners. Storm vases in the richest hues will enclose flickering church
candles, dazzling in the majestic chandelier lights. Captivating floral buds will charm your guests
and add that extra touch of glamour to the decadent tableware. The finest white china and silver
cutlery will compliment your tables, creating a scene more enchanting and stunning than ever.

Imagination, innovation and creativity are part of the package, so sit back and enjoy the
awe-inspiring surroundings, designed to make your event truly unforgettable.

At Chester Boyd our service ensures that magical experiences become a reality for our clients.
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Aol&le&l -;ncl'\antment

Add a further touch of finesse with an extra dash of enchantment:

- Champagne Reception — sparkling bubbles to get the party started.

- Alter Dinner Spirits Package — impressive and accommodating, guaranteed to cater for all your
guests' needs.

- Cocktail Reception — your own private cocktail bar to add an extra touch of glamour. Create
sophisticated drinks for your guests during the reception or even throughout the entire party.

- Menu upgrades — Our highly skilled chef team will offer you the most creative and delicious
menu options to compliment your chosen package.

- Casino Tables — There’s no gamble with a Chester Boyd event, so why not add a shot of
adrenaline after dinner with private casino tables.

- String Quartet — for an elegant ambience during your reception and dinner.

- Swing Band — fill the dance floor with an entertaining swing band.

- Arcade games — Pac man, pinball, scalextric or dance station....cater to your guest's inner child
with some fun and original after-dinner frolics!
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At Chester Boyd we believe that at the heart of every event is the food. Whether canapés, finger
food, party bowls, a gourmet buffet, or a sumptuous seated lunch or dinner, we pride ourselves
on providing creative, inventive and above all delicious menus using only the finest ingredients.

Our chefs use the very best seasonable produce, mainly sourced locally and in accordance

with our extensive provenance policy. Not only do our menus look spectacular, they taste
divine.

Our attentive service team has been looking after our guests for 26 years, as have our chefs
and events team. We have the experience and capabilities to meet the most diverse tastes and
the most unusual styles. If you have any specific requirements, just ask!

For the most mouth-watering and innovative menus you need look no further than Chester
Boyd. Our stylish and creative approach will cater for all tastes, from the festively traditional to
the chic and contemporary, always with flair and a twist of excitement.
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Canap€ menu

Mini “Copaf” bronze turkey Wellingtons with cranberry and tarragon hollandaise

Carton Bassett Stilton “parfait” with Dow’s Ruby port jelly

Baby poppadom with Cornish lamb, spiced lentils and coriander

Grilled parmesan polenta with tomato fondue, seared Scottish sea scallops and courgette
Iced melon granite with air dried Cumbrian ham

Salad of green mango, chilli, red snapper with lime, coconut and nam pla dressing

Bowls

Creamy wild mushroom risotto with champagne, chives and truffle

Braised “Daube” of Hereford beef with celeriac puree and glazed carrots

Hake with white beans, tomato jus, green olives and crispy squid

Tagine of Sutton Hoo chicken breast, dried fruit and herb samosa with aubergine and
courgette cous cous

Lightly poached Scottish loch salmon with pickled cucumber and créme fraiche
Winter Pimms trifle with sweet mulled cranberry and spiced orange cream

Warninks Advocaat ice cream served with lime and vanilla jelly
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Starters

Ravioli of soused fenland beetroot, golden cross goats cheese, beetroot jelly, micro salad,
and crispy beetroot tuile

Scottish loch marinated salmon, fresh Cromer crab, pickled pink ginger, spring onions,
with lemon and soy dressing

Rillette of cherry valley duck, braised turnips and Armagnac jelly

Cannelloni of cepes with roast scallops and celeriac puree

Veloute of Jerusalem artichokes with spiced hazelnut cappuccino and parmesan short bread
Terrine of beer poached ham hock with lyonnaise tart and sauce soubise

Mains

Slow roast loin of venison with rose wine poached salsify, spiced red cabbage and wild
mushroom and truffle gnocchi

Braised oxtail roulade and caramelised sweetbreads with roasted seasonal root vegetables
Breast of pheasant poached and then roasted with parsnip puree, young brussel sprouts
and glazed chestnuts

Braised belly of old spot pork with lentil du pay, baby onions, and chestnut mushrooms
Pan-fried John Dory with crushed potato, tender leeks and lime jus

Steamed fillet of halibut, white bean puree and Savoy cabbage with Rioja and vanilla jus
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Desserts

Traditional homemade Christmas pudding with “Marc du Champagne” sabayon
Mont Blanc with mulled red wine spiced pear

Iced artic roll of cranberries, black cherry, sugared nuts and mandarin
Cognac scented pana cotta with plums poached in cinnamon
Chocolate tart, honeycomb brittle and Clementine sorbet

Panettone and pear pudding K‘)/E E)

Fork buffet menu

Bronze “Copal” turkey pie with smoked bacon, button mushrooms and baby onions
Lamb shanks braised in white wine and rosemary, with roasted seasonal vegetables
Sticky chilli fried beef, egg fried rice

Fish pie with smoked haddock, salmon, prawns, scallops, free range boiled eggs,
watercress and spinach

Seared fillet of Scottish loch salmon with brown shrimps, tomato, capers and parsley
Steamed sea bass with black bean sauce and Asian fried vegetables

Saffron and parmesan risotto with courgettes and semi dried tomato
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Side orders

Mashed potatoes with grain mustard

Roast mid potatoes with basil pesto

Spiced red cabbage with Braeburn apples

Honey roasted parsnips with baby carrots and brussel sprouts %
Baby gem and roquette salad with blue cheese dressing

Ratatouille

Desserts

Sticky toffee pudding with vanilla custard
Mulled apple, pear and nut crumble
Chocolate log with caramel orange salad
Vanilla cream with sweet port jelly

Selection of regional British farmhouse cheese
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Unriva”e&l \/enues

Chester Boyd has the immense privilege of working in partnership with the most prestigious
venues in London. It is these magnificent event spaces that create the ambience for the most
striking Christmas Parties.

Whether your event is for 10 or 1000 guests, we can deliver your perfect party package.

Our Christmas specialist is on hand to ensure you receive a truly enchanting Christmas
experience, no matter how big or small your requirement.

Call our Christmas specialist now see how Chester Boyd can make this your most memorable
Christmas experience yet...0207 251 7171

Chester Boyd caters at an impressive selection of venues, however we are always willing to try
somewhere new! Just tell us where and when, and we’ll be there! ....
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....By the end of the night even Rapunzel had let down her hair! The guests were Happy and
Sleepy, having danced well into the night, with not a pumpkin in sight. Even the Chief Executive
was no longer Grumpy! Carriages arrived and the guests returned home to sleep for a hundred
years, and dream of their fantastical night in the realm of Chester Boyd.

And the PA? Being a bright girl, she kept Chester Boyd's number in the safest of places ready for
the next event, and she lived (and worked) happily ever after.

%% TI'-\e '; I’]A (until next year! I)
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