
Tis’ the season to 
celebrate in style

FESTIVE BROCHURE 2025



S P E N D  C H R I S T M A S  A N D  N E W  Y E A R  I N  COVE N T  G A R D E N

2025

PROOF



Season’s 
Greetings
As we approach the festive season, it is my absolute pleasure to invite you 
to celebrate with us here at Middle Eight. Nestled in the heart of Covent 
Garden, our hotel offers the perfect setting to experience the magic of 
London during this most wonderful time of year.

Whether you are joining us for a cosy winter escape, a Christmas feast with 
loved ones, or simply to soak up the festive atmosphere, we are here to ensure 
your stay is filled with warmth and joy. Our team has prepared a range of 
special experiences, designed to make your time with us truly memorable. 
From indulgent seasonal menus to sparkling events, there is something for 
everyone to enjoy.

On behalf of all of us at Middle Eight, we look forward to welcoming you and 
sharing in the festive spirit.

Warm regards,

B O T H O  S T E I N

General Manager



2025
£125 (+ £15 for a glass of Pommery Brut)

Italian homemade rosemary focaccia with nocellara olives

STARTERS
Cauliflower veloute’, handpicked Dorset crab cake, puffed wild rice

Spiced beef carpaccio served with wild chicory, parmesan and balsamic reduction

Roasted wild mushrooms, chilli ricotta cheese with pickled walnuts

MAINS
Butternut squash farrotto with sage pesto and caramelised granny smith apples

Cassoulet with duck confit, bacon, sausage and braised beans with salsa verde

Roasted Swordfish guazzetto with cherry tomato and basil pesto

DESSERTS
Profiteroles with vanilla ice cream and hot chocolate sauce 

New York style cheesecake with mixed berries

TEAS AND COFFEES
Rum and vanilla dark chocolate truffle

3 COURSE MEAL £75 
(17th November - 31st December) 

FIRST COURSE
Tuna crudo, olive, currant, almond, lemon, olive oil
Artichoke, spelt grain, chicory, chili whipped ricotta (v)
Vitello Tonnato, caperberries, parsley-celery salad

SECOND COURSE
Turkey Breast “porchetta” style, sausage stuffing,  
green bean casserole, potato purée
Roasted monkfish, brussels sprouts, pancetta, sage, caramelised apple
Mushroom Farrotto, roasted king oyster mushroom, toasted parmesan (v)

THIRD COURSE
Sycamore tiramisu
Vanilla-blood orange panna cotta with amaretti
Christmas pudding with brandy sauce and vanilla ice cream

Add on: half bottle house wine and water £25pp | teas/coffees £10pp

Festive Set Menu

Whipped salmon tacos, dill fraiche & roe pearls (v-opt)   9.75
Pea & wild mushroom arancini   8.5
Sweetcorn soup, lovage pesto, focaccia al mais (v)   8.5
Burrata, heritage tomatoes, torn basil, olive ficelle (v)   16.5
Smoked Chalk Stream trout, pickled cucumber, panna acida, granary   14.5 
Garlic bread, mozzarella (v)   7

Pit roasted whole sea bass, sea lettuces, Umbrian lentil salsa verde   34 for 2 
Thyme roasted venison, black cabbage, girolles, lardons, red wine & chestnut sauce   36.5 
Truffled pork & veal meatball, whipped polenta, green sauce   18.75
Devon Red chicken 2 ways, Italian greens, wild mushrooms, Madeira   26.75
Wild mushroom risotto, soft herbs & vegan parmesan (vg)   18

Pappardelle with beef shin bolognaise   sml - 16 / lrg - 22.75
Spaghetti al pesto   sml - 14 / lrg - 19.75

Margherita – tomato, basil, mozzarella   11
Zucca Nduja – honey roasted winter squash, nduja sausage, fior di latte, sage   15

Little Italy fries with rosemary salt   5.75 
Green leaf salad (vg)   6.5 
Seasonal steamed vegetables (vg)   8

Glass of Prosecco on arrival

Tea, Coffee & Mince Pies

S TA R T E R S

Chocolate fondant with cherries   12.75
Marsala poached pear and almond tart   9.75
Crème brulee with clementines   9.5

D E S S E R T S

M A I N S

PA S TA

S O U R D O U G H  P I Z Z A

S I D E S

A minimum of 4 guests per booking. Guests need to order a minimum of two courses per person. 
48 hours notice of order must be given. A 12.5% service charge will be added to your bill. Please 
advise your waiter if you have any allergens or dietary requirements.

Christmas Menu

£ 1 2 5  P E R  P E R S O N

Sweetcorn chowder, spiced crab rarebit
Butternut squash and fregola salad, toasted seeds, orange mimosa dressing (vg) 
Oak smoked salmon, caviar crème fraiche, Amalfi lemon, granary toast 
Salami Milano, fig chutney, crispbread, pickled datterini

Beef Wellington, creamed spinach, fondant potato, Madeira sauce
Pit roasted cauliflower, truffle cream sauce, pink fir potato & artichoke salad (vg)
Fillet of Cornish sea bass, crushed potatoes, shaved violet artichokes, red wine fish sauce
Roast turkey, Tropea onion and fig stuffing, duck fat roast potatoes, greens, bread sauce, 
mulled wine gravy (pre order)

Kahlua Tiramisu ‘Christmas tree’ 
Dark chocolate and orange slice (vg) 
Hazelnut mousse, praline genoise 
Christmas pudding, brandy cream

Dark chocolate and brandy truffle (vg)

S TA R T E R S

M A I N S

D E S S E R T S

T E A  A N D  CO F F E E

Italian artisan bread selection for the table, extra virgin olive oil, balsamic

A 12.5% service charge will be added to your bill. Please advise your waiter if you have any 
allergens or dietary requirements.
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Our bedrooms are a harmonious blend of modern comfort, sustainably sourced materials, 
and state-of-the-art amenities. With individually designed rooms and a city filled with endless 
opportunities right outside, no two stays at Middle Eight are the same. Choose from 168 rooms 
including our Cosy Pad, Classic Chic, Urban Deluxe, Superior Street and Executive Style, as 
well as our 12 individually curated, unique suites. Scan the QR code to learn more.

Stay in Covent 
Garden
L U X U R Y  H O T E L  R O O M S  I N  LO N D O N
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“GRAND FINALE” 2025

FIVE COURSE £100

AMUSE BOUCHE
Truffle cauliflower Vol-au-vent

FIRST COURSE
Tuna tartare, blood orange segments, colatura, trout caviar
Fried artichoke, burrata, lemon gremolata
Seared beef carpaccio, bitter greens, truffled hand-cut crisps

MAIN COURSE
Duck confit, braised beans, lemon pesto
Braised Monkfish, clams, pancetta, lovage, lentils
Roasted King Oyster Mushrooms farrotto, leek, mushroom puree, chestnuts

PALATE CLEANSER
Blood orange sorbet

DESSERT
New Years Panettone with chocolate glaze and vanilla ice cream
Blueberry crumble a la mode
Chocolate fondant, cherry compote, whipped cream

 
2025 EVENTS

(17th November - 31st December) 

CANAPES										          £4.5
Slow braised rosemary pulled crackling pork on toasted focaccia
Steak tartare black garlic, Jerusalem artichoke
Watermelon caprese skewer (v)
Whipped trout rillette on cucumber, trout roe
Pumpkin arancini, basil aioli, parmesan (v)
Vitello tonnato, caper berries, parsley and celery

BOWL FOOD									         £6.5

Tuna crudo with lemon, olive, dried currant and almond 
Little Caesar salad, gem lettuce, soft garlic, breadcrumbs  
with Turkey Porchetta style
Roasted artichoke, Calabrian chili whipped ricotta, endive (v) (tofu, pb)
Duck confit, braised beans, lemon pesto
Mushroom farrotto, king oyster mushroom, vegan cheese (pb)
Cotechino, lentils and polenta

DESSERTS										          £4.5

Christmas mince pie
Opera chocolate layered cake 
Mini Sycamore Tiramisu

*Mix and match possible, upon request food can accommodate plant-based options
Minimum 20 people and 6 choices max.

Festive Dining
Christmas with family and friends is the only order this season. Whether 
it’s a celebration to kick start the season with a festive meal with friends, 
a traditional family lunch on Christmas Day, or a warming Christmas 
inspired cocktail to get you in the mood, we have you covered this 
November and December.

E N J OY  T H E  F L AVO U R S  O F  T H E  S E A S O N

F E S T I VE  D I N I N G  I N  COVE N T  G A R D E N

A Sip of Christmas
Cocktail Menu

Dry cider, Calvados, double jus, fresh apple juice simmered with cinnamon, vanilla pods, 

cloves and allspice berries

Wray & Nephew Over Proof Rum, Red Label Jamaican Aperitif, dried hibiscus, cinnamon, 

pimento and cloves

Toffee Vodka, chocolate bitters, Pomme Verte liqueur, cloudy apple juice, lime juice, 

cinnamon syrup

Homemade Spice tea with cranberry juice, maple syrup, grenadine, ginger, cinnamon and 

lime, topped with prosecco

Seedlip Grove 42, cloudy apple juice, Angostura and chocolate bitters, cinnamon, maple 

syrup, lime, topped with ginger ale

M U L L E D  C I D E R      1 5

C R I M S O N  C H R I S T M A S      1 5

T O F F E E  A P P L E  M A R T I N I      1 5

F E S T I VE  S P I C E  F I Z Z      1 5

F R O S T E D  O R C H A R D  ( A LCO H O L  F R E E )      1 2 . 5

All prices are inclusive of VAT. A discretionary 12.5% service charge will be 
added to your bill. Please advise your waiter if you have any allergens or dietary 

requirements.
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This festive season, make your celebrations truly memorable at QT. Tucked away beneath the vibrant 
streets of Covent Garden, our stylish and intimate venue is the perfect private hire space for gatherings 
of up to 110 guests standing reception. With its own private entrance, stage, green room, fully equipped 
sound system, private kitchen, and a 164" retractable screen, QT offers everything you need for festive 
parties, meetings, and special occasions in the heart of London.

For bookings, contact events@middleeight.com

mailto:events%40middleeight.com?subject=


Christmas in 
Covent Garden

This Christmas, Covent Garden lights up with festive charm. Snap the ultimate selfie with a 60ft Christmas tree in the West Piazza and 
wander through the magical Wonder Wood on James Street. Enjoy mulled wine stations along Central Avenue, and don’t miss Santa’s 
sleigh—a perfect holiday photo opportunity. With over 100 dining destinations offering festive menus and endless gift shopping, Covent 
Garden is the perfect place to celebrate the season.

Back by popular demand, Santa’s sleigh returns to Covent 
Garden for the ultimate festive photo moment. This beautifully 
reconditioned 1884 carriage, hand-painted by British artist James 
Gemmill, offers a perfect backdrop for your Christmas memories. 
While the sleigh is a free photo opportunity, there is no reindeer or 
Santa present. Don’t miss your chance to capture the magic!

SKATE at Somerset House is one of London’s top winter 
attractions, offering festive fun with an iconic ice rink set beside a 
40ft Christmas tree. Enjoy skating to contemporary music while 
indulging in delicious food and drink. The transformed courtyard 
hosts everything from skating lessons to live DJ sets, making it a 
perfect festive destination for all.

Covent Garden’s Apple and Jubilee Markets are open year-round, 
offering a perfect spot for holiday gift shopping with handmade 
and antique treasures. For a festive feast, visit Seven Dials Market, 
where vendors from around the world serve up delicious Christmas 
menu specials throughout the winter season. It’s the ultimate 
Christmas shopping and dining experience in London.

C H R I S T M A S  S L E I G H S KAT E  AT  S O M E R S E T  H O U S E C H R I S T M A S  M A R K E T S
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Contact Us
To speak to a member of our team about your event, please call us on 

M I D D L E  E I G H T ,  6 6  G R E A T  Q U E E N  S T R E E T  ,  L O N D O N  W C 2 B  5 B X

H

C

L

At Middle Eight, you’re well connected to the rest of london in the heart of Covent Garden, 
one of London’s most iconic areas. Just steps from the hotel, you’ll find the vibrant Piazza, 
alive with street performers, boutique shopping, and the famous Apple Market.  Explore 
the Royal Opera House, enjoy world-class theatre, or delve into the London Transport 
Museum, all within easy reach. Whether you’re strolling through the enchanting streets 
of Seven Dials or relaxing in the nearby Embankment Gardens, Covent Garden offers the 
perfect blend of culture and festive charm this Christmas season. 
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020 7309 9300 or email events@middleeight.com.
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