
The  
Glitt erball 

The HC 

Christmas 2012 
 



Venue 
 

This Christmas The HC will play host the 
most sophisticated evening in London with a 
hint of 1920ôs glamour! 

 
Your guests will step straight into the 
festivities and will be greeted with a glass of 
bubbly. Saunter through the bar and onto 
the mezzanine where you can admire the 
stunning Christmas scene below, 
accompanied by the smooth sounds of our 
talented Jazz Pianist. The venue is complete 
with a spectacular 8 foot white Christmas 
tree, a stunning fairy light canopy and 
elegant art deco backdrop. 

 
As the professional DJ starts the party with 
your favorite Christmas song, the surprise 
glitter blast will launch to create the ultimate 
Christmas party experience. 



Package 
 
Å Exclusive Hire of The HC 
Å Exceptional Theme Production 
Å Sparkling Wine Reception 
Å Delicious Three Course Meal or Bowl Food 
Å Unlimited Beer, Wines and Soft drinks 
Å Talented Jazz Pianist 
Å Surprise Glitter Blast 
Å Disco and Handpicked DJ  
Å Professional Security  
Å Complimentary Cloakroom 
Å Complete Event Management 
Å On site Event Manager 
Å Exclusive Menu Tasting 

Capacities: 
Seated: 80 -200 guests 
Informal: 100 -400 guests 



Entertainment 

 
Surprise Glitter Blast 

Jazz Pianist 



SAMPLE SEATED MENU  
 

Starters  
 

Honey and wholegrain mustard roasted ham,  
turkey rillete  and soused red cabbage 

Duck and orange terrine  
with pickled vegetables, herb oil, rocket cress and a ficelle croute 

Seasonal salad (v)  
of butternut squash, roasted balsamic beetroot, 
goats curd, rocket and a beetroot dressing 

 

Mains  
 

Herb crusted sirloin of English beef  
English mustard mash, braised red onions, roasted carrots and fine french beans 

Confit  leg of duck  
creamed potato, port and orange pickled red cabbage and green beans 

English cheddar cheese soufflé (v)  
thyme parmentier  potatoes, wintergreens, cream reduction 

 

Desserts  
 

Dark chocolate and salted caramel tart  
topped with cranberry orange cream and a orange wafer 

Pistachio pannacotta , cranberry jelly, honeycomb  
served in a verrine 

Warm ginger and spiced apple upside down cake  
with a spiced apple compote and vanilla soured cream 

Menu 



SAMPLE BOWL FOOD MENU  
 

Cold  
 
Ham hock, ratte, parsley and shallot salad with mustard dressing 
Beef rib with truffled  new potatoes, hazelnuts and watercress 
Smoked salmon, new potatoes, pea shoots, sprouts, balsamic glaze 
Roasted butternut squash salad, roasted balsamic beetroot, goats cheese (v) 
Quinoa, peas, rocket pesto and roasted tomatoes (v)  
Smoked turkey breast, soused red cabbage, pousse and walnut vinaigrette  
 
Hot  
 
Chicken masala with cumin scented rice  
Roasted shoulder of lamb, leek mash, roasted carrots, red wine sauce 
Wild mushroom risotto, parmesan and red pepper pistou (v) 
Gnocchi with homemade pesto, pine nuts & sour cream (v)  
Honey and mustard glazed sausages, red onion jam, wensleydale mash 
Belly pork, apple and mustard mash, red cabbage puree, cider jus  
 
Desserts  
 
Lemon posset, apple jelly, lavender shortbread 
Chocolate and roasted cherry roulade, vanilla bean cream 
Pomegranate pannacotta, casis jelly, ginger snaps 
Ginger sponge, chestnut ganache, caramelised blood orange 
Christmas puddings with rum sauce 
Mulled red wine pears, chocolate sauce, shortbread 

Menu 



Optional Extras 

Meet & Greet Flapper Girls 

Espresso Tricycle 




