


Email our Dining Reservations team at homage.restaurant@hilton.com, or 

events.waldorf@hilton.com for private events. 



Roasted bronze turkey, cranberry chutney, cranberry and muesli loaf 

Free range egg and water cress, basil loaf 

Oak smoked Scottish Salmon, beetroot crème fraiche blini 

Honey basted ham, Pommery mustard English butter, pumpkin and chia 

seed bread 

Warm Blacksticks blue and tender stem broccoli tartlet 

Homemade scones with clotted cream and preserves 

Mulled wine jelly, orange and honey panna cotta, wild berry compote 

Raspberry and lime Battenberg 

Nut and fudge chocolate brownie, marshmallow  

Ginger bread man sandwich, cream cheese filling 

Warm Waldorf mince pies 

with a Glass of Champagne  
 

With free-flowing Champagne served for 1 hour  

Accompanied by our resident pianist (on Friday, Saturday, Sunday) playing well-known carols, 

there’s no excuse not to feel completely and utterly festive as you sip your cup of tea—or glass 

of Champagne or winter cocktail. 

Festive Children’s Afternoon tea £21.00 per child aged 5 to 12 when accompanied by a paying adult. Children 4 and under eat free. Group bookings require a deposit. For bookings, please email homage.restaurant@hilton.com or call +44(0)207 759 4091. Afternoon tea is not 

served on 25th December. Prices are inclusive of VAT. A discretionary service charge of 12.5% will apply to all bills. For those with special dietary requirements or allergies who may wish to know about the ingredients used, please ask to speak with one of our team members. 



Butternut squash soup, tarragon crème fraiche, paprika, toasted walnut  

G&T home cured salmon, lemon, avocado, cucumber and watercress 

Casterbridge beef carpaccio, pickled mushrooms, black radish, pickled mustard seeds, celeriac  

Chicory and fennel salad, goats curd and lemon thyme mousse, fig jam, toasted pecan nut 

Chicory and fennel salad, whipped avocado, fig jam, toasted pecan nut (vegan) 
 

Basted Turkey breast, rich gravy, confit legs and stuffing, Duck fat fondant, roasted roots, pigs in 

blankets, sprout slaw 

Denham estate venison loin, venison pastilla, celeriac, red cabbage, spinach and honey walnuts, red 

wine jus 

Butter poached cod fillet, sweetcorn puree, Yukon leek, pressed potato, lobster bisque and lobster 

beignet 

Garlic and thyme roasted root vegetables, cauliflower and parmesan puree, baked polenta, lentil and 

beetroot dressing 

Pumpkin and sage gnocchi, pumpkin puree, ratatouille, basil and pine nut  (vegan) 
 

Waldorf pudding, Christmas pudding ice cream, brandy custard 

Passion fruit cheesecake, white chocolate ice cream, bitter chocolate crumble 

Apple and cranberry frangipani, cranberry gel, granny smith sorbet 

Chocolate brownie, raspberry sorbet, crushed mango, toasted coconut (vegan) 
 

Tea, Coffee and Waldorf mince pies 

 

-  three courses 

-  three courses, half bottle of wine and mineral water 

£17.50 per child aged 5 to 12 when accompanied by a paying adult. Children 4 and under eat free. Group bookings require a deposit at the time of booking and pre-orders 14 days in advance. For bookings, please email homage.restaurant@hilton.com or call +44(0)207 759 

4091. This menu is not available on 25th and 31st December. Prices are inclusive of VAT. A discretionary service charge of 12.5% will apply to all bills. For those with special dietary requirements or allergies who may wish to know about the ingredients used, please ask to speak 

with one of our team members. 



2 service periods (13:00-16:00 & 18:00-21:00) 

Chicken liver parfait, onion jam, chocolate and mustard seed 
 

Supreme and croquette of pigeon, foie gras, brioche, blackberries and a port jus 

 

Cornish lobster and vermouth bisque, lobster and squid ink tortellini, spinach, smoked Roscoff onion, black onion dust    

 

Basted Turkey breast, rich gravy, confit legs and stuffing, Duck fat fondant, roasted roots, pigs in blankets, sprout slaw, 

Hand carved fillet of beef, oxtail and thyme, truffle creamed potatoes, buttered baby carrot and turnips, onions in Guin-

ness caramel, red wine jus 

  

Winter jelly, champagne sorbet, crackle and pop 

 

Waldorf pudding, Christmas pudding ice cream, brandy custard, wild berry basket 

 

Tea, Coffee and warm Waldorf mince pies and the chefs chocolate treats. 

 

Please contact the team, if you would be more interested by our exclusive vegetarian menu 

 



Torched wild turbot, Calvisius caviar, burnt apple  
 

Sutton Hoo chicken, pheasant and foie gras press, parmesan chive croquette, white onion puree, watercress 

emulsion 
 

Denham castle loin of lamb, Moroccan spiced shank, golden raisin, heritage carrots, potato dauphine, buttered 

morels and white wine jus 

  

Rhubarb Gin and ginger tonic mousse, lemon jelly 

 

The Waldorf’s chocolate journey 

Golden Bitter chocolate mousse, lavender infused white chocolate tart, milk chocolate orange sorbet, peppermint  

 

Tea coffee and the chefs chocolate sweets and treats 

 

Please contact the team, if you would be more interested by our exclusive vegetarian menu 

With free flowing prosecco all evening 


