
beautiful food, IMPECCABLE TASTE


At The Hurlingham Club, we recognise that food is one of the most important elements of any event, and this is never more true than at Christmas. 


Our team of highly skilled, passionate chefs create beautifully prepared, flavourful menus showcasing locally sourced, seasonal ingredients.  


We pride ourselves on curating menus that triumph quality, taste, seasonality and sustainability and are committed to elevating event dining and 
continually exceed expectations with contemporary dishes that always impress.



expertly sourced Wine


Headed by a Master of Wine, The Hurlingham Club's Wine Working Group meticulously 

curate our wine list to complement the culinary delights crafted by our chefs. 



Featuring a wide array of bottles sourced from renowned vineyards from the  
Old and New Worlds, our collection promises an unforgettable exploration of  

flavour and terroirs.



Cheers to Christmas with the perfect glass of sparkling wine and upgrade to an unlimited 
drinks package to keep the bottles flowing.



FOOD AND BEVERAGE

events@hurlinghamclub.org.uk | 020 7610 7526 | THE HURLINGHAM CLUB, RANELAGH GARDENS, LONDON, SW6 3PR | @hurlinghamevents

Raise a glass

Canape anyone?

CHRISTMAS RECEPTION CANAPÉ MENU christmas dinner menu

Our EXECUTIVE CHEF


Overseeing the Club’s talented brigade of chefs, Chris 

Wheeler is an award-winning chef with over 25 years of 
experience in 5-star venues. Before joining us at Hurlingham, 

Chris spent over 20 years as Executive Chef at the 5 Red 
Star Stoke Park Country Club, where he led a team delivering 
Michelin-star-level cuisine for events of up to 2,000 guests. 
Under his guidance, the team creates dishes that celebrate 

seasonal British produce, elevated with classic French 
technique – a skill Chris mastered during his years working 

alongside Chef Jean-Christophe Novelli.

Our head chef


A seasoned Head Chef with over 25 years of experience in 
the kitchens of some of Britain’s most prestigious venues 

and hotels, Andrew Grahame joined The Hurlingham Club in 
2021, where he leads a fleet of chefs to create 

contemporary dishes crafted to impress.



Andrew honed his craft with stints at the Grosvenor House 
Hotel, where he catered events such as the BAFTAs and as 
Head Chef of Caterers for Jackson Gilmour, working iconic 

venues including the Tower of London and the Natural 
History Museum.

Bon appetit

Picture perfect


