
CHRISTMAS PARTY 
PACK 2024

THEGROVETAVERN.UK



THANK YOU FOR  
YOUR ENQUIRY 
REGARDING YOUR 
CHRISTMAS PARTY AT 
THE GROVE TAVERN
Included in this pack are our Christmas & Canapé 
menus, Wine/Champagne list and terms & conditions. 
We look forward to discussing your requirements at your 
earliest convenience and will do our utmost to meet any 
particular menu or dietary requests that you may have.

In the meantime, if there is anything further that we can 
help you with, please do not hesitate to contact me.

I look forward to speaking to you soon.

Yours sincerely,
The Grove Team
info@thegrovetavern.uk

THE GROVE TAVERN
83 Hammersmith Grove,  
London W6 0NQ

T: 020 8748 2966



STARTERS

ROASTED CARROT & PARSNIP SOUP Ve

truffle oil, toasted sourdough

BURRATA, WILTED KALE, ROCKET, SUNDRIED 
TOMATO TAPENADE, TOASTED WALNUTS V   
balsamic reduction

SMOKED SALMON & CREAM CHEESE ROULADE
baby gem, avocado, chilli salsa

BRAISED DUCK & PISTACHIO TERRINE
apricot chutney, crostini

MAINS

ROAST TURKEY
pork & sage stuffing, seasonal vegetables,  
roast potatoes, cranberry sauce, gravy

SLOW COOKED LAMB SHANK
sweet potato mash, green beans & shallots, red wine gravy

10OZ RIBEYE STEAK (£8.00 SUPPLEMENT)
potato bravas, grilled tomato, wild rocket,  
peppercorn sauce

OVEN-BAKED COD
tomato & butterbean stew, sautéed spinach, caper butter

WILD MUSHROOM, KALE & PUMPKIN 
WELLINGTON V    
roasted beetroot, tomato & chive sauce

ROASTED BUTTERNUT SQUASH Ve    
courgette & pepper jambalaya, toasted pine nuts, 
shaved vegan parmesan

DESSERTS

APPLE & WINTER BERRY CRUMBLE 
custard

STEAMED PEAR & PECAN PUDDING
vanilla ice cream, butterscotch sauce

BAILEY’S PANNA COTTA
plum & blackberry compote, ginger shortbread

CHEESE PLATTER
quince jelly, crackers

MANGO SORBET Ve  

COFFEE & MINCE PIES

CHRISTMAS 
MENU

V  Vegetarian Ve  Vegan. Allergen information available.  
Please advise us of any special dietary requirements. A discretionary service charge of 12.5% will be added to all bills

3 COURSES: 
£45.00 PER PERSON

BOOK BEFORE NOVEMBER  
AND GET A 20% DISCOUNT
(excluding drinks)



VEGETARIAN V

CAPRESE SKEWER, BASIL OIL

TOMATO & OREGANO PIZZA ROLLS

GRILLED VEGETABLE FRITTATA

MINI FALAFEL BURGER, SPICY YOGHURT SAUCE

FISH

SMOKED SALMON & GUACAMOLE CROSTINI

PRAWN COCKTAIL ON ENDIVE

SMOKED HADDOCK & POTATO CAKE

MINI TUNA BURGER, SWEET CHILI SAUCE

MEAT

BABAGANOUSH & CRISPY BACON CROSTINI

GRILLED CHICKEN SKEWER, PEANUT SAUCE

MINI SAUSAGE ROLL, SPICY TOMATO SAUCE

MINI CHEESEBURGER, RED ONION RELISH

SWEET

ORANGE CANTUCCI, ALMONDS

HAZELNUT SOFT AMARETTI

COFFEE BROWNIE 

MINI TIRAMISÚ

CANAPÉS

V  Vegetarian Ve  Vegan. Allergen information available.  
Please advise us of any special dietary requirements. A discretionary service charge of 12.5% will be added to all bills

Canapés are subject to change.

£18.00 PER PERSON  
6 CANAPÉS EACH

(choice of 6 different canapés per party)



SPARKLING

PROSECCO, AZZILLO NV, ITALY 8.25 / 39.50

CAVA ROSADO, MASIA SALAT NV SPAIN  
O  S  45.00

A TOUCH OF SPARKLE, CHAPEL DOWN 2022 
KENT, ENGLAND 11.25 / 56.00

CHAMPAGNE VAUBAN FRÈRES BRUT NV 
FRANCE S   63.00

MOËT ET CHANDON, BRUT IMPÉRIAL  
NV FRANCE 89.00

VEUVE CLICQUOT, YELLOW LABEL  
BRUT NV FRANCE 99.00

WHITE WINE

LIGHT & FRESH 
GRENACHE BLANC, LA LOUPE 2022/23 FRANCE 
6.75 / 18.50 / 27.50

MACABEO SAUVIGNON BLANC LA CHITA 2022 
SPAIN O  S   30.50

LOUREIRO, VINHO VERDE, AB VALLEY 2023 
PORTUGAL 8.25 / 23.00 / 34.00

PINOT GRIGIO, LA DI MOTTE 2022/23 ITALY  
8.75 / 24.50 / 36.00

MUSCADET LA PÊCHERIE, DOMAINE JÉRÉMIE 
HUCHET 2022 FRANCE S  39.00

VIBRANT & INTENSE 

VERMENTINO, SENSAS 2022 FRANCE  
8.00 / 22.00 / 32.00

BIANCO DI CUSTOZA, GORGO 2023 ITALY  
O  S  38.50

ALBARIÑO, CONDES DE ALBAREI 2022/23 SPAIN  
45.00

AROMATIC & FLORAL 

VIOGNIER, LA PLAYA 2022 CHILE S   
7.75 / 21.50 / 31.00

 
GRÜNER VELTLINER, WAGRAMER SELEKTION, 
HEIDERER-MAYER 2022 AUSTRIA S  42.50

RIESLING, POLISH HILL RIVER, PAULETTS 
2021/22 AUSTRALIA S  46.00

CONCENTRATED & COMPLEX

CHARDONNAY SUR LIE, BON VALLON,  
DE WETSHOF ESTATE 2023 SOUTH AFRICA S    
9.50 / 26.50 / 39.00

SAUVIGNON BLANC, WAIRAU RIVER 2022/23 
NEW ZEALAND S  9.75 / 27.50 / 40.00

CHÂTEAU DE JAU, CÔTES DU ROUSSILLON 2022 
FRANCE O  S  44.00

TREAT YOURSELF

GAVI DI GAVI, MASSERIA DEI CARMELITANI, 
VITE COLTE 2022/23 ITALY S  56.00

CHABLIS, DOMAINE ALAIN GAUTHERON 2022 
FRANCE S  61.00

SANCERRE, LA MERCY-DIEU, DOMAINE 
BAILLY-REVERDY 2022 FRANCE S  64.00

CHARDONNAY, ARROYO SECO, SCOTT FAMILY 
ESTATE 2021 USA S  77.00

125ml glass / 750ml bottle

175ml glass / 500ml glass / 750ml bottle

CHAMPAGNE  
& WINE LIST

O  Organic S  Sustainable



WINE LIST

ROSÉ WINE

CARIGNAN ROSÉ, LA LOUPE 2022 FRANCE  
6.75 / 18.50 / 27.50

PIQUEPOUL ROSÉ VIGNOBLES FONCALIEU 
2022 FRANCE S  9.00 / 25.50 / 37.50

BARDOLINO CHIARETTO ROSATO GORGO 
2023 ITALY O  S  9.50 / 28.50 / 39.00

 
WHISPERING ANGEL PROVENCE ROSÉ, 
CHÂTEAU D’ESCLANS 2023 FRANCE  
61.00 / 117.00 (MAGNUM)

ROCK ANGEL PROVENCE ROSÉ,  
CHÂTEAU D’ESCLANS 2022 FRANCE  
81.00 / 157.00 (MAGNUM)

RED WINE

FRUITY, SOFT & SUPPLE

MERLOT, LE TUFFEAU 2022/23 FRANCE  
6.75 / 18.50 / 27.50

TEMPRANILLO LA CHITA 2022 SPAIN O  S  30.50

CARIGNAN VIEILLES VIGNES, ROCHE DE 
BELANNE 2022 FRANCE 8.25 / 23.00 / 34.00

BEAUJOLAIS-VILLAGES VIGNES DE 1940 
DOMAINE DUPRÉ 2022 FRANCE  

S  10.75 / 31.00 / 44.00

SMOOTH, RIPE & ELEGANT

MONTEPULCIANO D’ABRUZZO RISERVA,  
TOR DEL COLLE 2019 ITALY 8.00 / 22.00 / 32.00

MALBEC, PUNTO ALTO 2022 ARGENTINA  
S  8.50 / 24.00 / 34.50

VEGA TINTO, DFJ VINHOS 2019/20 PORTUGAL 
S   35.50

CHÂTEAU LE GARDERA, BORDEAUX 
SUPÉRIEUR 2019/20 FRANCE  
40.50 / 79.00 (MAGNUM)

RIOJA RESERVA, AZABACHE 2018/19 SPAIN  
42.50 / 83.00 MAGNUM

PINOT NOIR RESERVE, WAIRAU RIVER 2022 
NEW ZEALAND S  50.50

 
RICH & FULL

PRIMITIVO DOPPIO PASSO 2022 ITALY O  S   
8.75 / 24.50 / 36.00

SHIRAZ, PIMPALA ROAD, GEOFF MERRILL 2021 
AUSTRALIA 9.75 / 27.50 / 40.00

ZINFANDEL, LONG BARN 2021 USA 42.50

CÔTES DU RHÔNE VILLAGES, SÉGURET, 
DOMAINE DE L’AMANDINE 2021 FRANCE S  44.00

TREAT YOURSELF

CHÂTEAU DES MOINES, LALANDE-DE-POMEROL 
2020/21 FRANCE 56.00 / 102.00 (MAGNUM)

BARREL FERMENTED MALBEC, SAURUS, 
FAMILIA SCHROEDER 2021 ARGENTINA 65.00

SUPER TUSCAN, SOGNO MEDITERRANEO, 
TENUTA CASADEI 2021ITALY O  S  66.00

MERLOT, RUTHERFORD RANCH 2018 USA S  76.00

DESSERT WINE

MONBAZILLAC, CHÂTEAU RAMON 2020 (37.5CL) 
FRANCE 6.25 / 27.00

SAUTERNES, CHÂTEAU LE JUGE LES MINGETS 
2019 (37.5CL) FRANCE 39.00

PINK MUSCAT ROSA DI MONTE TORRE GORGO 
2020 (50CL) ITALY O  S  46.00

175ml glass / 500ml glass / 750ml bottle

75ml glass / bottle

175ml glass / 500ml glass / 750ml bottle

O  Organic S  Sustainable



Contact Name: …………………………………………………………………………………………………………………

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

Party Date: …………………………………………………………………………………………………………………

Covers:  …………………………………………………………………………………………………………………

Time:  …………………………………………………………………………………………………………………

Tel:  …………………………………………………………………………………………………………………

Mobile:  …………………………………………………………………………………………………………………

Email:  …………………………………………………………………………………………………………………

Special requirements (area needed at the bar, crackers…):

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

………………..……………………………………………………………………………………………………………………………

…………………………………..…………………………………………………………………………………………………………

I……………………………………………………………… understand that if I fail to give adequate notice (72 

hours) of any changes or cancellation of the reservation I may lose the full deposit.

Late Arrival – Please let us know if you are running late as we cannot guarantee holding your table 

for more than 30 minutes.

I confirm that I have read and agree to all the terms and conditions.

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

Signature: …………………………………………………………………………………………………………………………... . .

FUNCTION 
SHEET



MENU CHOSEN:

Name Starter Main Dessert Allergies

PRE-ORDER



Thank you for booking your Christmas party with us.  
We look forward to welcoming you at The Grove Tavern. 

The menus are available for parties of 8+ in our restaurant. For this choice of menu we ask you  

& your guests to pre-order before the event. 

We would be more than happy to accommodate any dietary requirements with 72 hours notice. 

For Christmas party reservations it is the restaurant’s policy to secure the booking with a deposit 

of £10 per person. In the event that the booking is not honoured or cancelled with less than 72 

hours notice, the deposit will be non-refundable. There will be a £10 per person charge for people 

who do not show up after you have confirmed final numbers with us. We are sorry that this is a 

requirement but our experience dictates this precaution.

All bills need to be paid in full on the day of the party. A discretionary service charge of 12.5% will be added.

Late Arrival – Please let us know if you are running late as we cannot guarantee holding your table 

for more than 30 minutes.

Please scan and email back the signed terms & conditions and completed function sheet to confirm 

your booking to: info@thegrovetavern.uk

I…………………………………………………………………………………………………………………... . . . . . . . . . . . . . . . . . . . . . . . . . .  

confirm that I have read and agree to all the terms and conditions.

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

Signature: ………………………………………………………………………………………………………... . . . . . . . . . . . . . . . . . . . . . . .

Date: ……………………………………………………………………………………………………………... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

T&C’S



THE GROVE TAVERN
83 Hammersmith Grove,  
London W6 0NQ

T: 020 8748 2966

Thank you for choosing us!


