
NEW YEAR’S EVE
PACKAGES



Welcome the New Year in style with our wonderful Champagne packages,
complemented by live jazz music and spectacular views of the city from 

Eighteen Sky Bar located on the 18th floor. 
Tables available from 10:00 pm onwards.

VEUVE CLICQUOT PACKAGE
£50 per person 

Includes half a bottle of Veuve Clicquot Yellow or Rose Champagne, 
table service and complimentary bar snacks

RUINART PACKAGE
£75 per person

 Includes half a bottle of Ruinart Brut, Rose or Blanc de Blancs Champagne, 
table service and complimentary truffle popcorn

DOM PERIGNON PACKAGE 
£125 per person

Includes half a bottle of Dom Perignon Champagne, 
table service and complimentary caviar with crackers

~

Take advantage of our special combination package that includes a wonderful culinary 
experience followed by a VIP table with Champagne and live music at Eighteen Sky Bar for a 

truly unforgettable evening.

ICO2 NEW YEAR’S EVE PACKAGE
£480 for 2 guests

Includes a special 7 course tasting menu with Sommelier-picked wines at Peninsula Restaurant 
and a bottle of Veuve Clicquot Champagne and a table for 2 at Eighteen Sky Bar.

(Upgrade to Ruinart Champagne for £20 or Dom Perignon Champagne for £100).

~

GENERAL POLICY
For our New Year’s Eve table reservations we ask for a 100% deposit prior to the event date. Tables will be allocated by the Floor 

Manager. Please be informed that you can only gain entry to the event by purchasing one of our NYE Champagne Packages.
Guests are highly advised to book their table(s) well in advance to avoid any inconvenience.

Doors at Eighteen Sky Bar open at 10:00pm (last table by 11pm; no entry afterwards). 
Cancellation Policy: No charge for cancellations 14 days prior to the event date; 

100% of the deposit will be charged for cancellations thereafter. 



NEW YEAR’S EVE 
SPECIAL 7 COURSE TASTING MENU

£120 per person

Amuse Bouche
 ~ 

Poached lobster with baby beetroots 
borage and Onuga caviar

~
Rabbit ballotine with kohlrabi 
cranberries and micro sorrel

~
Pan fried Turbot with salt baked celeriac, 

golden raisins and mussels
~

Beef fillet with rainbow carrots, 
white truffle and Jerusalem artichokes

~
 Pre Dessert

~
Caramel chocolate with chestnuts, 

praline and pumpkin

Matching wines:
£80 per person

Please note this is a sample menu which is subject to change due to seasonality and produce availability.
Kindly advise your server should you have any food allergies or dietary requirements. Vegetarian options available on request.

Please note that a discretionary service charge of 12.5% will be added to your bill. All prices are inclusive of VAT at the prevailing rate.


