Celeprate at Brown’s
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For bookings and enquiries please contact the
Christmas Co-ordinator on
+44 (0)20 7518 4155 or
E-Mail: crosen@roccofortecollection.com
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The Festive Season at Brown'’s

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

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

Brown’s has once again created a series of exciting events to inspire their
guests over the Festive Season.
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Private Festive Parties

Brown'’s provides the perfect venue in which to host a festive celebration.
Each of the six private dining rooms boast an abundance of natural daylight,
beautiful antique furniture, high ceilings and can accommodate up to
72 guests for lunch or dinner, or 120 for a reception.

Each event is tailor-made to the host's specific requirements with special
attention being given to the small details that make a difference.

To make a reservation, or for further information, please contact the
Events Department on +44 (0)207 518 4163 or
E-Mail: mhulton@roccofortecollection.com

Festive Afternoon Tea

Throughout December The English Tea Room will be serving Brown'’s famous
English Afternoon Tea with a festive twist.

This Festive Afternoon Tea will include not only a choice of sixteen teas, but also
delicate pastries including yule logs and mince pies, succulent sandwiches
including turkey with cranberry sauce, freshly baked scones and
Christmas cake from the trolley.

Festive Afternoon Tea - £35 per person
Champagne Afternoon Tea - £44 per person
Rosé Champagne Afternoon Tea - £48 per person

Relax to the soothing sounds from the Baby Grand between 3pm and 6pm
Monday to Friday and 2pm to 6pm Saturday and Sunday.
To make a reservation please call +44 (0)207 518 4155, advance reservations are
highly recommended.
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Festive Stay

- Brown’s Present To You

Perfectly located in the heart of Mayfair, with London’s theatre
district and the chic boutiques of Bond Street a few minutes walk away,
makes Brown's the ideal place to stay over this Festive Season.

Book two consecutive nights between the 21st December 2007 and
7th January 2008 and Brown's will give you the third night free with their
compliments. Prices start from £320.00 + VAT per room, per night,
subject to availability.

It's A Family Affair

- Brown'’s Present To Your Little Ones

What better way to treat the family than by having a wonderful
family holiday together, away from the pressures of everyday life!

Book a Deluxe Room between the 14th December 2007 and
7th January 2008 and receive another interconnecting, or adjacent,
Deluxe Room free for the children!

Brown's Hotel also offers all children an outstanding selection of treats. Each child
under 12 receives not only a 50% reduction on all food and drink, but they also
receive gifts in their room, a range of bath time accessories and
even their own dressing gowns and slippers to use whilst in the hotel.

Prices start from £480 + VAT per night, for up to
two adults and two children, including continental breakfast,
subject to availability.

To make a reservation, or for further information,
please call the hotel directly on +44 (0)20 7493 6020 or
E-Mail: reservations.browns@roccofortecollection.com
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Christmas Eve in The Grill

Velouté of caramelised parsnips with black truffle oil
* * %

Terrine of seared foie gras and partridge,
raisin and shallot compote
or
Tartare of Scottish salmon with London gin,
créme fraiche and caviar

* k%

Ravioli of cépes and taleggio with a white truffle foam
or
Roulade of sole and langoustine

* k %

Finnebrogue venison loin, truffled parsnips and dried
cranberries with a port wine sauce
or
Seared red mullet, roasted aubergine, tomato vinaigrette
served with a fricassée of vegetables

* * %

Pink grapefruit parfait, cream cheese sorbet,
vanilla panna cotta and rhubarb compote
or
Brown’s traditional Christmas pudding
with brandy butter which is flamed at your table

£65.00 per person
17.5% VAT included
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Christmas Day Lunch in The Grill

Champagne and canapés

Traditional oak smoked Scottish salmon,
sour cream and Oscietra caviar
or
Terrine of seared foie gras and partridge,
raisin and shallot compote
or
Welsh goat’s cheese panna cotta,
watercress and winter beets

* % %

Grilled seabass, roasted aubergine, tomato vinaigrette,
fricassée of vegetables
or
Crispy roulade of calves’ sweetbreads and morel mushrooms,

apple segments flamed in Calvados

or
Velouté of white coco beans and winter truffles
topped with a wild mushroom cream

* * %

Roasted free range Temple Farm turkey with all the seasonal

trimmings, chestnut stuffing, chipolatas and bacon
or

Individual Scotch fillet of beef "Wellington’ with a

foie gras duxelle served with a red wine sauce, braised shallots,
roasted salsify and French lentils
or
Ravioli of cépes and taleggio with a white truffle foam

* % %

Brown’s traditional Christmas pudding with
brandy butter which is flamed at your table

£220 per person
17.5% VAT included
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Christmas Day Dinner in The Grill

Terrine of pheasant and wild mushrooms
with pumpkin chutney
or
Tian of smoked salmon, brown shrimps and white crab
or
Cream of butternut squash

* % %

Roasted free range Temple Farm turkey with all the seasonal

trimmings, chestnut stuffing, chipolatas and bacon

or
Atlantic sea bass with buttered spinach,
Champagne and chive butter sauce

or

Tournedos of Scotch beef with sauce Périgourdine,

roasted salsify, parsnip and truffle purée, pomme fondant
or
Ravioli of cépes and taleggio with a white truffle foam

* k%

Mandarin parfait with a confit of kumquats
and a gingersnap biscuit
or
Selected English and Continental cheeses
with grapes, celery and walnuts
or
Prune and Armagnac creme brdlée with pistachio tuilles
or
Chocolate fondant with orange and cranberry sorbet

Three-course menu £85.00 per person
Four-course menu £95.00 per person
17.5% VAT included
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Boxing Day Lunch in The Grill

Tian of smoked salmon, brown shrimps and white crab
Artichoke and truffle Ve|OL(J)tré with truffle potato crisps
Air dried paprika beef sa?arld with caper vinaigrette
Partridge and puy lentil salad Svrith a warm cranberry dressing

* % %

Roasted goose with seasonal trimmings,
chestnut stuffing, chipolatas and bacon
or
Braised Atlantic sea bass with winter greens,
Chablis and caviar cream
or
Ravioli of cépes and taleggio with a wild mushroom foam
or
Breast of Temple Farm chicken stuffed with black truffles

* % %

Brown’s traditional Christmas pudding with

brandy butter which is flamed at your table
or

Chocolate parfait with poached mulled wine pears
or
Ginger creme brdlée
or
Selected English and Continental cheeses
with grapes, celery and walnuts

£75.00 per person
17.5% VAT included

Boxing Day Dinner in The Grill

The Grill will offer its distinctive a la carte menu.
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New Year’s Eve Dinner in The Grill

Champagne and canapés in
The English Tea Room

* % %

Terrine of foie gras with confit goose and artichokes
or
Smoked Scottish salmon, Dorset crab and Sevruga caviar

* % %

Ravioli of Dublin Bay prawns (langoustines)
in a white lobster and lime cream
or
Braised quail and Savoy cabbage with chestnut blinis,
Roussette wine sauce

* % %

Grilled halibut and horseradish mash with
pancetta and caramelised onions
or
Tournedos of Scotch beef with sauce Périgourdine,
roasted salsify, parsnip and truffle purée, potato fondant

* % %

St Marcellin and Norbury blue cheese
with celery, grapes and biscuits

* k%

Araguani chocolate valhrona mousse with
caramelised banana and a passion fruit coulis
or
Mandarin parfait with confit kumquats
and a gingersnap biscuit

£260.00 per person
17.5% VAT included

The Champagne reception will commence at 8.00pm and
the six-course dinner will be served in The Grill from 8.30pm.
Music and dancing until 1.30am.

Celebrate_at_Browns.indd 10 @ 8/24/07 10:16:17 PM



New Year’s Eve in The Donovan Bar

London’s most fashionable bar, The Donovan Bar, will be
seeing in 2008 in Brazilian style.

Celebrate New Year's Eve to the rhythm of Brazil's finest Bossa Nova music.
Glamorous Brazilian singer Caru and her enlivening group of musicians,
will be bringing the thrilling and passionate strains of Bossa Nova
and exhilarating salsa to The Donovan Bar this New Year’s Eve.

From 9pm guests can indulge in an extensive Brazilian buffet and
dance through till the early hours of the morning.

The evening starts at 9.00pm, with music and dancing until 1.30am.

£95.00 per person
17.5% VAT included
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BROWN'S HOTEL

LONDON

Albemarle Street, Mayfair, London W1S 4BP
Telephone: +44 (0)20 7493 6020 Fax: +44 (0)20 7493 9381
E-Mail: reservations.browns@roccofortecollection.com  Website: www.roccofortecollection.com
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