Celebrate at Brown’s




Festive Celebrations
at Brown’s Hotel

Located in the heart of Mayfair, Rocco Forte’s Brown’s Hotel
is the perfect place in which to celebrate this Festive Season.

Roaring log fires, soft candlelight, decorations in abundance and
outstanding British dining, make for an unforgettable experience.

Mark Hix, Director of Food and Lee Streeton, Executive Chef have created a
wide range of tempting menus, using only the finest local seasonal ingredients.

Brown’s Hotel have created a series of exciting events to
inspire our guests over the Festive Season.

For bookings and enquiries please contact the
Christmas Office on
+44 (0)20 7518 4155 or
E-mail christmas.browns@roccofortecollection.com




Festive Parties

Brown’s provides the perfect venue for both business celebrations and intimate gatherings.
The six private dining rooms boast an abundance of natural daylight,
beautiful antique furniture and high ceilings.

Each event is tailor-made to the host’s specific requirements with special
attention being given to the small details that make a difference.
Christmas decorations, luxury crackers and Christmas trees can all be arranged.

To make a booking, or for further information, please contact the
Special Events department on +44 (0)207 518 4163 or
E-mail jatkins@roccofortecollection.com

Festive Afternoon Tea in The English Tea Room

Throughout December The English Tea Room will be serving their
award-winning Traditional Afternoon Tea with a festive twist,
accompanied by the resident pianist playing well-known Christmas carols.

Festive Afternoon Tea - £37 per person
Served with a glass of Taittinger Champagne - £45 per person
Served with a glass of Rosé Taittinger Champagne - £50 per person

The Festive Afternoon Tea will be served from
2pm - 6pm Monday to Friday and 1pm - 6pm on Saturday and Sunday.

To make a booking please call +44 (0)20 7518 4155,
advance bookings are highly recommended.



Christmas Eve Dinner in The Albemarle

Celebrate Christmas Eve with friends, family and
loved ones in The Albemarle restaurant.

Brown Windsor soup
or
Romney Marsh beets with Ragstone goat’s cheese & wild herbs
or
Treacle-cured salmon with pickled fennel & cucumber

*kk

Boreland loin of red deer with salsify, sprout tops and cranberries
or
Fillet of halibut with woodland mushrooms and alexanders
or
Roast rib of Herefordshire beef with Yorkshire pudding

*%k

Chocolate tart with Cornish clotted cream
or
Boozy baked Cox’s apple with Somerset cider brandy custard
or
West Country Farmhouse cheese board
Keen’s Cheddar, Cornish Blue & Stinking Bishop

*%k

Coffee with mince pies

£85 per person
Inclusive of Value Added Tax



Christmas Day Lunch in The Albemarle

Christmas Day is a time for celebration and
Brown’s Hotel will arrange everything for you.
Father Christmas will also be delivering gifts for all the children.

Enjoy a glass of Taittinger Champagne before
indulging in a four course lunch.

Lentil soup

*%k

De Beauvoir smoked salmon ‘Hix cure’
or
Fillet of red deer with wild herbs and elderberries
or
Leek and wild mushroom tart

*kk

Roast Lancashire suckling pig with Cumbrian black pudding hash
or
Holy Farm free-range turkey with cranberry sauce
or
Steamed fillet of turbot with Lincolnshire shallots & alexanders

*%k

Christmas pudding with brandy butter
or
Mulled wine jelly with poached quince
or
Cropwell Bishop Stilton

*%k

Coffee with mince pies

£220 per person
Inclusive of Value Added Tax



Christmas Day Dinner in The Albemarle

Celebrate a traditional Christmas dinner by candlelight.

Spiced pumpkin soup
or
Dressed Dorset crab with bittercress
or
Ceps on toasted sourdough with hedgerow garlic

*kk

Roast Norfolk goose with creamed Brussels sprouts and cranberry sauce
or
Brown’s fish pie
or
Glen Fyne rib steak with watercress and shallot salad

*%k

Valhrona Araguani chocolate mousse
or
Christmas pudding soufflé with brandy butter
or
British farmhouse cheese board
Cornish Blue, Keen’s Cheddar & Ragstone goat’s cheese

*%k

Coffee with mince pies

£105 per person
Inclusive of Value Added Tax

The Albemarle restaurant is open for breakfast, lunch and dinner
throughout the rest of the festive season, with a full a la carte menu.



New Year’s Eve in The Albemarle

The evening will commence from 8pm with a glass of
Taittinger Champagne and canapés
before moving through to The Albemarle where the party will begin.

Indulge in an outstanding four course dinner with specially selected wines
and afterwards try your hand at the Black Jack and Roulette tables
or dance the night away to live blues, swing and jazz.

Lobster and Charlotte potato salad with smoked Orkney bacon
or
Mallard with quince and wild herbs

Puligny Montrachet 1er Cru 2003

*kk

Jerusalem artichoke soup
Roast fillet of Glen Fyne beef with chervil root, sprout tops & chestnuts

or
Fillet of wild sea bass with ceps and hedgerow garlic

Aloxe-Corton Domaine Latour 2004

*kk

Baked Alaska
or
Chocolate pudding with Jersey cream
or
South West farmhouse cheese board
Montgomery’s Cheddar, Stinking Bishop & Barkham Blue

*kk

Coffee with chocolates

Dress: Black Tie

£260 per person
Inclusive of wines and Value Added Tax



New Year’s Eve in The Donovan Bar

For those who prefer a relaxed setting, yet still wish to see in 2009
in style, The Donovan Bar provides the ideal destination.

The informal evening includes a glass of chilled Taittinger Champagne,
as well as a selection of light dishes, served tapas style.

Cullatello with pickled cardoons
Treacle-cured salmon with pickled fennel and cucumber
Romney Marsh beets with Ragstone goat’s cheese and wild herbs

Butternut squash risotto

Wild duck on toasted sourdough with elderberries
Herb-crusted cod with woodland mushrooms

*kk

Macaroons
Keen’s Cheddar with onion chutney
Cropwell Bishop Stilton with port jelly
Cider brandy ice cream
Chocolate mousse with gingerbread

Try your hand at the Black Jack and Roulette tables
or dance the night away to live blues, swing and jazz.
The evening starts at 9pm, with music and dancing until 1.30am.
Dress: Glamorous

£105.00 per person
Inclusive of Value Added Tax



Spend the night in luxury and celebrate
with loved ones, friends or all the family

With the boutiques of Bond Street, the West End theatre district and
many of London’s leading attractions a short walk away,
Brown’s Hotel really does boast London’s premier address.

Festive Nights:
Stay two nights and receive the third night free
Three nights start from £660 per room in a Classic Room

Festive Celebration:
Bottle of chilled Champagne on arrival
Rooms start from £255 per night in a Classic Room

It’s A Family Affair:

Book a Deluxe Room or Classic Suite and receive:
Complimentary interconnecting or adjoining room for the children
Continental breakfast for all the family
Children receive a range of gifts and treats
Children under three eat free and under 12 receive a 50% discount on the menus
Prices start from £499 per night for two Deluxe Rooms

All of the above packages are valid between
18'™" December 2009 and 10" January 2010, subject to availability
and rates quoted exclude Value Added Tax.
To make a reservation or for further information please call 0800 988 4040,
or E-mail reservations.browns@roccofortecollection.com

Children staying on Christmas Eve will find that Father Christmas has not forgotten them!



The ideal Christmas presents:
Brown’s own blend of breakfast and afternoon tea (set of two tins) - £12.50
Brown’s teddy bear, small - £20.00
Brown’s teddy bear, large - £35.00
Brown’s honeycomb bathrobe - adult* - £75.00

* Personalised initials can be arranged at an extra charge
and requires five days notice.

Gift Vouchers

Rocco Forte’s Brown’s Hotel offers a wide range of gift vouchers for culinary experiences,
spa treatments or overnight stays at Brown’s Hotel and our other sister properties
within The Rocco Forte Collection.
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