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Hotel Verta, London’s Vertical Gateway,

Bridges Wharf, Battersea, London, SW11 3BE

Tel: +44 (0) 20 7801 3500 Fax: +44 (0) 20 7801 3501

Email: info@hotelverta.co.uk   Web: www.hotelverta.com

Road
Sat Nav Reference SW11 3RP.

From Wandsworth Bridge, follow York Road

(A3205). Maintain left hand filter lane to

traffic lights and turn left into Lombard Road.

Turn immediately left into Bridges Court.

17 miles from London Heathrow. 27 miles

from London Gatwick.

Outside the congestion zone.

Subterranean car park with valet parking.

Getting here. Rail/Tube
Clapham Junction is 10 minutes on foot via

Falcon Road and York Road or five minutes

by cab (taxi rank on St John’s Hill). Fulham

Broadway (District Line). Gloucester Road,

Sloane Square or South Kensington stations

(District/Circle/Piccadilly Lines).

Air
Heliport on site. OS 176 TQ 226 761 N51°

28.2 W000° 10.7

River
Chelsea Harbour Pier is located on the

opposite bank to the hotel.
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Festive Parties – Raise the bar on your celebrations

Host your bespoke Christmas party, lunch, dinner or cocktail reception at Hotel

Verta this year and make it a seasonal festivity to remember. We can tailor-make

your Christmas celebrations for ten to two hundred guests. Why not add on a

magician, caricaturist, casino table, DJ or live dance entertainment. Please enquire

about the vast array of added extras available. All of this, along with exceptional

service, makes Hotel Verta the perfect location for all festive celebrations. 

Sample Menu 

Glass of Champagne

�
Slithers of smoked salmon, horseradish cream, beetroot salad

�
Roast fillet of beef, potato gratin & fricassee of wild mushrooms

�
Dark chocolate torte, caramel ice cream

�
Coffee and mince pies

�
Half bottle of wine

�
Christmas novelties

Christmas Menus from £59 for 3 courses

If your booking is for a more intimate party please enquire about Christmas
celebrations in Patrisey restaurant, with a selection of menus starting from
£49 per person inclusive of glass of Champagne, 3 course menu, coffee and

mince pies, 1/2 bottle of wine and Christmas novelties.

Christmas Day Lunch in Patrisey

Gather together and celebrate Christmas with your family and friends and let us

take care of you. Sit back, relax and enjoy new heights of dining whilst soaking

up the festive surroundings and fun. Executive Chef Neal Dove has created a

sumptuous Christmas menu using only the finest British seasonal ingredients.

Christmas Day Lunch

Taste of butternut & pumpkin oil (v)

�
Chicken liver parfait, Madeira jelly, mini brioche loaf

Oak smoked salmon, citrus salad & crab tuile

Salad of beets & salsify, gem hearts, hazelnut oil, polenta bonbon (v)

�
Free range bronze turkey, bread sauce & roast potatoes

Baked fillet of brill, lobster cream, medley of shellfish

Baked pithivier of goat’s cheese, roast root vegetables, thyme emulsion (v)

�
Steamed Christmas pudding, cherry brandy cream, rum ice cream

Dark chocolate torte, orange curd, white chocolate ice cream

Mulled pear tart, stilton, port syrup

3 country cheese plate with grape chutney, wafer biscuits, fruit bread

£45 per person

Additional Children’s menu available. 6 to 12 year olds - £19, 
under 5’s complimentary

Welcome aboard

It’s really simple; my team and I all go above and

beyond expectations to create an unforgettable

experience! Christmas and New Year is a truly

memorable time of year and London is a magical

place to enjoy all the festive delights on offer. 

This festive season let our glamorous setting,

outstanding service and sumptuous cuisine make

this a Christmas celebration to remember.

We hope you enjoy this special time of year at

Hotel Verta and are looking forward to welcoming

you all.

Warmest regards,

Andrew Thomason, General Manager

To make a reservation please call 020  7801  3500 or email: reservations@hotelverta.co.uk

New Year’s Eve Party

Celebrate into 2012 in style at Hotel Verta. Enjoy a glass of Champagne on

arrival, sumptuous dinner in Patrisey, and afterwards dance into the night

with a live DJ in the Vertilon Bar. Enjoy the most incredible views over

London and amazing ambiance.

New Year’s Eve in Patrisey

Pressed terrine of quail & ham, textures of pear, toasted brioche

Warm Cornish crab tart, pink grapefruit & avocado

Goat’s cheese & celeriac salad, grapes & pine nuts (V)

�
Roast fillet of beef, sweet carrot puree, gratin potato, 

and pepper corn jus

Baked wild sea bass, confit onions & tarragon gnocchi, lobster butter

Ravioli of ricotta & spinach, caper & sultana butter, rosemary crumbs

�
3 country cheese, grape chutney, wafer biscuits & fruit bread

Assiette of chocolate

Vanilla panacotta, mulled fruits & orange Madeleine’s

Selection of petit fours

£49 per person

New Year’s Day Live Jazz Brunch

Start 2012 the Verta way and indulge with our sumptuous

New Year’s Day Brunch. 

Cold buffet
Platter of cured meats, pickles & relishes

Oak smoked salmon, capers & shallots, toasted bagels

Anti-pasti (v)

Mini prawn cocktails

From the kitchen
Full English breakfast, choice of eggs from the kitchen

Omelette Arnold Bennett

Verta burger, hand cut chips

Smoked salmon, scrambled egg on toasted English muffin

Eggs Benedict with ham or mushroom

Linguine with basil & Provençal vegetables, parmesan (v)

Roast sirloin of beef, Yorkshire puddings & roast potatoes

Roast breast of free range chicken, sweet carrot puree & roast potatoes

Warm poached salmon, new potatoes & hollandaise sauce

Dessert buffet
Selection of dinky desserts

Apple & vanilla crumble

Platter of cheese & biscuits, fruit & chutneys

Crisp lemon tart

£29 per person, children under 12 eat for free

Rooms from £215 per night
including New Year’s Day sumptuous brunch

and late check out.

Rooms from £125 per night 
including full English breakfast and VAT, 

subject to availability.

The perfect Christmas gift
Please enquire about seasonal treatments 

and gift vouchers. 


