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Brimming with Victorian eccentricity, The Gore represents a piece 
of British history. Since it opened in 1892, in an enviable location 

among the high-life hotspots of Kensington and Knightsbridge, it has 
been celebrated as one of London’s most enchanting hotels.

From antique carved beds to original paintings, each of the six floors is a treasure 
trove of period details and hand-picked pieces. Discover the luxury of yesteryear, 

immersed in the same atmosphere that has attracted celebrities, artists and aristocrats, 
and live among the settings that have featured in many films and been the backdrop 

to many historically and culturally significant events of the 20th century.

The Gore is the perfect base for discovering the many attractions the capital 
has to offer. It is just a short walk from Kensington Palace, the flower-
lined avenues of Hyde Park, the fascinating collections in the Natural 

History Museum, London’s temple of music - the Royal Albert Hall - and 
the most fashionable shops in Knightsbridge, including Harrods.

Each of The Gore’s 50 rooms and suites is unique, with its own sophisticated 
elegance. Furnished with hand-picked pieces, period artworks and ornate beds, 

they are often described as some of the most enchanting in London. Old-fashioned 
attention to detail and taste immerse guests in an atmosphere worthy of the most 

famous television series and movies, from Downton Abbey to Gosford Park.

At 190 Queen’s Gate by Daniel Galmiche, the Michelin-starred chef 
offers a sublime gastronomic experience, interpreting great British 

classics with a contemporary touch and exquisite French flair.

The Gore’s sophisticated interior makes it a unique and unforgettable 
venue for business meetings and private events, with three conference 

rooms and a lavish bar able to accommodate up to 300 people.

A quintessentially British  
hotel since 1892 
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Classic Package 

From £45 per person

EXPERIENCE DETAILS
5 Canapés

3 Bowl food
½ bottle house wine per person  

Christmas decorations
Minimum number 20 people

FOR BOOKINGS AND MORE INFORMATION
Telephone +44 20 7584 6601  

Email eventslondon@starhotels.com

Served from 16th November to 30th December. Reservation required. 
Reservations are pre-paid and non-refundable.



£2.50 per additional canapé 
£5 per additional bowl
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Canapés Menu 

SAVOURY
Chestnut mushroom velouté 

with parmesan

Mini beef burger

Oxtail bites
with horseradish cream

Cheese and harissa straws

Cured trout 
with crème fraiche and pickled cucumber

Salt and vinegar crispy quail egg

Fish goujons 
with tartar sauce

Crab and tarragon bites 
with saffron rouille

Cheese donuts 

Cheese and truffle fingers

Chorizo and prawn skewers

SWEETS

Truffles

Choux buns

Macarons

Madeleines 

 

Bowl Food Menu

COLD
Ham hock and endive salad

Hummus with chimmichurri  
and crisp bread

Couscous salad 
with roast cauliflower and raisins

Pumpkin and lentil salad  
with feta cheese

Smoked mackerel mousse 
with horseradish and sourdough

HOT
Beef bourguignon 

with chestnut mushrooms

Poached haddock 
with crispy quails eggs

Prawn skewers

Roast parsnip soup  
with honey

Truffle macaroni cheese  

Grilled chorizo  
with green sauce

Slow cooked lamb shoulder 
with pistachio, coriander and yoghurt

SWEET
Watermelon granita with gin  

and cucumber

Lime posset with strawberries

Summer fruit jelly with elderflower

We cannot guarantee the absence of nuts in our dishes.  
If you require any further information on food allergens, please contact us.  

A discretionary service charge of 12.5% will be added to your bill.
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3 Course Christmas  
Celebration Package 

From £75 per person

EXPERIENCE DETAILS
Welcome drink on arrival
3 Course Christmas menu

½ bottle of house wine per person and 1 bottle of still or sparkling water
Christmas decorations 

Minimum number 20 people

OR 

3 COURSE CHRISTMAS LUNCH OR DINNER

From £40 per person

FOR BOOKINGS AND MORE INFORMATION
Telephone +44 20 7584 6601  

Email eventslondon@starhotels.com

Served from 16th November to 30th December. Reservation required. 
Reservations are pre-paid and non-refundable.



3 Course Christmas  
Celebration Menu

STARTERS
Parsnip soup 

with honey roasted nuts and seeds

Poached trout 
with celeriac and crème fraîche

Ham hock terrine 
with gherkins and sourdough

Duck liver parfait 
with mustard fruits and brioche

MAINS
Roast turkey  

with all traditional garnish

Roast rump of beef 
with carrot puree and oxtail stuffed Yorkshire pudding

Pan fried brill  
with mushrooms and kale

Roast squash  
with salsify, Brussel sprouts and almond crumble

All dishes are served with vegetables and roasted potatoes

DESSERTS
The Gore Christmas pudding 

with brandy butter and vanilla ice cream

Apple tarte tatin  
with pine nut ice cream

Dark chocolate mousse  
with lemon curd beignets

Cheese selection

We cannot guarantee the absence of nuts in our dishes.  
If you require any further information on food allergens, please contact us.  

A discretionary service charge of 12.5% will be added to your bill.
9
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The Pelham is an elegant boutique hotel in the heart of South 
Kensington. It is located a short walk from Kensington Gardens, the 
inspiration for the eclectic, brightly coloured design of its interiors.

It is clear why The Pelham has long been regarded as one of London’s 
most sophisticated hotels. It has the aristocratic atmosphere of a 

London townhouse, its interiors are a romantic mix of elegant patterns 
and rich tones, complemented by the warm welcome and flawless 

service of a noble residence. 

The wood-panelled drawing room and library are wonderful places 
to relax, surrounded by archetypally English cabinet work. The 

hotel offers guests a wonderful opportunity to spoil themselves with 
an indulgent afternoon tea, or to enjoy some of the exquisite dishes 
prepared by Michelin-starred chef Alfredo Russo at the Trattoria. 

South Kensington is home to a fascinating world of boutiques and 
internationally famous museums. The Pelham is just 15 minutes from 
the Natural History Museum and the Victoria & Albert Museum’s arts 

and craft collections, and not far from Harrods, Hyde Park and The 
Royal Albert Hall.

All of The Pelham’s 52 bedrooms and suites have their own style, 
expressed through a unique design with an evocative mix of antique 

and modern furniture, paintings and precious fabrics.

11

An iconic retreat in the  
heart of London 
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Classic Package

From £45 per person

EXPERIENCE DETAILS
5 Canapés
3 Bowl food

½ bottle house wine per person  
Christmas decorations 

Minimum number 15 people

FOR BOOKINGS AND MORE INFORMATION
Telephone +44 20 7584 6601  

Email eventslondon@starhotels.com

Served from 16th November to 30th December. Reservation required. 
Reservations are pre-paid and non-refundable.



We cannot guarantee the absence of nuts in our dishes.  
If you require any further information on food allergens, please contact us.  

A discretionary service charge of 12.5% will be added to your bill.

£2.50 per additional canapé 
£5 per additional bowl
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Canapés Menu 

SAVOURY
Tomato and mozzarella mini-pizza

Beetroot and goats cheese

Fried mozzarella

Fried rice balls

Pumpkin soup

Ratatouille

Caesar salad

Butter bun with salami and anchovies

Beef tartare and parmesan flakes

Stuffed olives

Smoked salmon gherkins  

Prawn skewer aioli

Cotechino in green sauce

SWEETS

Chocolate cookies

Vanilla choux buns

Macarons

Fruit skewers

Torrone, the Italian nougat

Bowl Food Menu

COLD
Russian salad

Marinated vegetables

Vegetarian couscous

Sliced veal with capers and tuna 
mayonnaise 

Pork belly and focaccia

Italian cream cod pie

HOT
Parmesan flan

Mushroom risotto

Beef stew and polenta

Vegetarian quiche

Potato and cheese fonduta

Chickpea soup

SWEET
Tiramisú

Zabaione

Fresh fruit salad

Chocolate brownie
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3 Course Christmas  
Celebration Package

From £75 per person

EXPERIENCE DETAILS
Welcome drink on arrival
3 Course Christmas menu

½ bottle house wine per person
1 bottle of still or sparkling water  

Christmas decorations 
Minimum number 15 people

OR 

3 COURSE CHRISTMAS LUNCH OR DINNER

From £40 per person

FOR BOOKINGS AND MORE INFORMATION
Telephone +44 20 7584 6601  

Email eventslondon@starhotels.com

Served from 16th November to 30th December. Reservation required. 
Reservations are pre-paid and non-refundable.



We cannot guarantee the absence of nuts in our dishes.  
If you require any further information on food allergens, please contact us.  

A discretionary service charge of 12.5% will be added to your bill.
15

3 Course Christmas Menu

STARTERS
Rabbit and bacon terrine

Salmon gravlax  
with rocket sauce and crème fraîche

Butternut squash 
with artichokes, endives and balsamic vinegar

MAIN COURSE
Classic Christmas roasted turkey  

with garnish

Truffle mac and cheese  
and brioche crumble

Smoked haddock and leek pie 
with prawn sauce

DESSERT
Rice pudding  

with soft apples in mulled wine

Zabaione  
with selection of cookies

White chocolate mousse 
with cranberries and hazelnut
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Set in an elegant Victorian building nestling in the lush beauty of the 
private Egerton Gardens, The Franklin combines the warmth of a private 

home with the impeccable service of a luxury hotel.

The hotel has recently been refurbished by celebrity designer Anouska 
Hempel, whose work has helped create a temple to hospitality. Here, the 

charm of an English house meets the magic of Italian design, and the result 
is a unique, original style that has transformed the Franklin into one of the 

most outstanding 5-star boutique hotels on the London scene.

Its common areas are embellished with sumptuous Italian velvets and silks, 
exclusive furnishings in grey tones and sophisticated decorative objects.

Every one of the 35 spacious rooms and suites is a distillation of elegance 
and style. Flooded with natural light, tastefully decorated and boasting 

the finest contemporary comforts, they are sure to live up to even the most 
demanding expectations. Most offer views of Knightsbridge or the lush green 

of Egerton Gardens.

The Franklin Restaurant offers a superb gastronomic experience created 
by Michelin-starred Chef Alfredo Russo. The Franklin Bar is a stylish, 

Gatsby-esque world, a wonderful place to enjoy a Martini cocktail or a glass 
of Champagne.

The Franklin offers very high standards of personalised service with Les 
Clefs d’Or concierges, 24-hour room service and a team dedicated to 

organising unforgettable experiences for the guests. The hotel also features a 
spectacular hammam, a fitness centre and a cosy library.

Sophisticated elegance in 
the heart of Knightsbridge
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4 Course Christmas  
Celebration Package

From £95 per person

EXPERIENCE DETAILS
1 Welcome drink on arrival

4 Course menu
½ Bottle of house wine per person
1 Bottle of still or sparkling water

Christmas decorations 
Minimum number 8 people

OR 

4 COURSE CHRISTMAS LUNCH OR DINNER

From £45 per person

FOR BOOKINGS AND MORE INFORMATION
Telephone +44 20 7584 6601  

Email eventslondon@starhotels.com

Served from 16th November to 30th December. Reservation required. 
Reservations are pre-paid and non-refundable.



4 Course Christmas Menu

STARTERS
Polenta ‘Concia’ 

Polenta taragna with sautéed wild mushrooms and ‘Toma’ cheese

Polpo grigliato 
Slow cooked octopus with polenta powder, corn cream and capers

Vitello tonnato con caramello al limone 
Sliced veal loin with tuna sauce and lemon caramel

MAIN COURSE
Spezzatino di vitello 

Slow cooked veal served with green beans, peas and fresh broad beans

Tortelli di gallina 
Hen tortelli with parmesan fondue and lime zest

Risotto al radicchio e gorgonzola 
Gorgonzola and red chicory risotto

DESSERT
Crème Brulée 

Caramelised soft cream with wild berries

Castagna 
Soft rum flavour chestnut mousse with light Chantilly cream

La Cassata 
Ricotta with pistachio and chocolate dessert

PETIT FOURS
Selection of small pastries

We cannot guarantee the absence of nuts in our dishes.  
If you require any further information on food allergens, please contact us.  

A discretionary service charge of 15% will be added to your bill.
19
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