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CELEBRATE THE
FESTIVE SEASON AT
THE STRATFORD

This Christmas, host an unforgettable
celebration at The Stratford. Whether you're
planning a corporate party, a family gathering
or a sparkling seasonal soirée, we have a
variety of spaces to suit your needs. From The
Mezzanine for large-scale festivities to Kitchen
E20 for semi-private celebrations and our
intimate Event Spaces perfect for smaller
groups, every location offers a unique setting
for holiday charm.

Our festive packages cover every element you
could wish for, from food and drinks to added
extras, we’ll make sure your event is full of joy.
Let our dedicated team take care of every detail
- so you can focus on celebrating in style.



EVENT VENUES

We have venues to suit all types of festive celebrations, host your event with us and
celebrate the most wonderful time of the year.
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THE MEZZANINE

Our world-class, glamorous cocktail bar

Perfect for: private parties, DJs,
entertainment, exclusive hire for large
canapé and cocktail receptions or private
dining

Capacity: Seated 80 guests
Standing 130 guests

tucked away in the heart of The Stratford.

EVENT SPACES

Located on the mezzanine level, all our
spaces are elegant and intimate, and can
be transformed into a variety of different
layouts to suit your needs. Each space is
flooded with natural light from the floor-
to-ceiling windows.

Perfect for: private dining and canapé
receptions.

Capacity: Seated 50 guests
Standing 70 guests

KITCHEN E20 &
THE LOUNGE

Kitchen E20 is a relaxed all-day
neighbourhood restaurant located on the
ground floor with an open kitchen dining bar.
Alongside is The Lounge, a bar with a
seasonal drinks list and weekly roster of live
music and DJs.

Perfect for: Christmas group dining and
drinks receptions

Capacity: 40 guests (semi-private)



CHRISTMAS PARTY PACKAGES

Select one of our two packages for your private Christmas celebration and
enjoy drinks and festive food in one of our Event Spaces or The Mezzanine.

FESTIVE PACKAGE
£80 PER PERSON

e Glass of mulled wine on arrival

* Festive Private Dining Menu One
e Y bottle of wine

e Crackers

e Coffee & tea with mince pies

e Water

CHAMPAGNE PACKAGE
£115 PER PERSON

* Glass of champagne on arrival

* Festive Private Dining Menu Two
* Y% bottle of wine

e Crackers

e Coffee & tea with mince pies

e Water

BESPOKE PACKAGES

Our team can create bespoke festive
packages tailored especially for your
event. Please see our additional menus on
page 6 and contact us to find out more.

Please note, there is a 12.5% service charge on all food & beverage.
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MENU ONE | SHARING MENU

Sourdough & whipped smoked butter (v
Hay-baked beetroot, radicchio &
pumpkin seeds [ve)

Serrano ham, Isle of Mull cheddar &
house chutney

Roast cauliflower, swede & pine kernel
dressing (ve)
Bronze turkey, stuffing & pigs in blankets

Served with roast potatoes, glozed carrots & parsnips,
Brussels sprouts & gravy

Fig Eton mess [v)

Compressed pineapple carpaccio &
cinnamon glaze [ve)

[v) Vegetarian | (ve) Vegan
Please let us know if you have any allergies or intolerances. Whilst we take care to minimise
the risk of antamination in our kitchen, we cannot guarantee the absence of :.1||Hr-§(—3||5
in any of our dishes.

A discretionary service charge of 12.6% will be applied to food and beverage.

MENU TWO | 3-COURSE MENU

Sourdough & whipped smoked butter (v]

Mulled wine poached pear, bitter leaf, candied
walnut & toasted sunflower seeds [ve)
Tiger prawn cocktail, gem, tarragon,
Bloody Mary emulsion & crostini
Highland venison terrine, confit red cnion,
tapioca crisps

Salt-baked celeriac, purple sprouting broccoli,
truffle & puffed wild rice (ve]
North Sea hake, smoked haddock, Scotch
broth & hemp seeds
Bronze turkey, stuffing, pigs in blankets, swede &
saffron purée & jus

Served with roast potatoes, glazed carrots & parsnips,
Brussels sprouts & gravy

Buttermilk & clementine panna cotta & honeycomb
Chocolate nemesis & raspberry sorbet [v)

Rum-infused pineapple & vanilla ice cream [ve]

[v] Vegetarian | [ve] Vegan
Please let us know if you have any allergies or intolerance Ihilst we take care to minimise
the risk of cross-contamination in our kitchen, we cannet guarantee the absence of allergens

inany of our dishes,

A discretionary service charge of 12.5% will be applied to food and beverage.




£8 each

Heritage tomato panzanella (ve)
Burrata, courgette & fried chickpeas [v)
Beetroot, chicory, hemp seeds & balsamic (ve)

Classic prawn cocktail

Sweet potato massaman & jasmine rice (ve)
Cullen stink
Pigs in blankets, mash, crispy onions & gravy

Turkey karaage, umeboshi maye & spring onion

Christmas pudding & brandy eream (v)
Brioche doughnuts, cinnamen & chocolate
sauce (v]

Rice pudding, clementine & passion fruit [v]

[v] Vegetarian | [ve] Vegan
Please let us know if you have any allergies or intolerances. Whilst we take care to minimise
the risk of cross-contamination in our kitchen, we cannot guarantee the absence of allergens

in any of our dishes,

A discretionary service charge of 12.5% will be applied to food and beverage.

£12 for 3| £20 for b

Red onion bhaji (ve)
Courgette fritter (ve)

Blue Murder arancini (v)
Goat's curd & quince dodgers (v)
Smoked salmon blini & caviar
Thai fishcakes & sweet chilli sauce

Miso glazed pork belly & toasted
sesame seeds

Haggis bon bons

[v] Vegetarian | [ve] Vegan
Please let us know if you have any allergi intolerances. Whilst we tak ire to minimise
the risk of cross-contamination in our kitch cannot guarantee the absence of allergens
in any of our dishes.

A discretionary service charge of 12.5% will be applied to food and beverage.
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CONTACT US

Event enquiries: events@thestratford.com

Group enquiries: groups@thestratford.com
+44 203 961 3333

Find out more: thestratford.com

The Stratford,
Queen Elizabeth Olympic Park,
20 International Way

London, E20 1FD
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