
CELEBRATE THE FESTIVE 
SEASON AT 



CELEBRATE THE FESTIVE SEASON 
WITH PANORAMIC VIEWS

OF LONDON

AT MIRADORA ROOFTOP

This festive season, elevate your celebrations at 
Miradora Rooftop, a spectacular Mexican style venue

offering panoramic views of London’s iconic skyline. 

Located in the heart of the city, this is your perfect 
destination for a memorable experience.

       Valid from: 24 November -28 December 2025
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(V) Vegetarian - (VE) Vegan - (GF) Gluten Free

FELIZ NAVIDAD FIESTA - SET 3 COURSE MENU 
£75 per person (Sun – Wed) 

£85 per person (Thur-Sat) – Live DJ 
Guests will be greeted with a welcome drink of prosecco upon arrival, followed by half a bottle of house red or white wine 

per person served alongside the meal. 

STARTER 

SEAFOOD CALDO (GF) 
Tomato and chilli seafood broth with mussels squid and 

tiger praws 

TURKEY ROULADE WITH CRANBERRY & 
CHESTNUT MOLE (GF) 

Oven-roasted turkey breast stuffed with carrots, 
caramelised onions, roasted chestnuts, garlic, creamy 

cheese, and aromatic sage 

MEXICAN STUFFED PEPPERS (VE) 
 Roasted bell peppers filled with  rice and tomatoes, seasoned with 

chili and cumin, and topped with creamy, melted plant-based 
cheese 

DESSERT 

MEXICAN FLAN WITH CARAMEL (GF, V) 
A creamy baked coconut custard drizzled with caramel 

sauce and served with a bright berry compote — smooth, 
rich and festive. 

MEXICAN COFFEE TRES LECHES CAKE (V) 
A light sponge soaked in espresso and three milks — 
condensed, evaporated, and cream — finished with 

whipped mascarpone and cocoa powder 

RICE PUDDING WITH CINNAMON, DRIED 
CRANBERRIES & RAISING (VE) 

Rice pudding made with almond milk, cinnamon, 
cranberries, and raisins 

MAIN 

KING PRAWN ARROZ ROJO (GF) 
King prawns served with red Mexican rice, cherry 

tomatoes, asparagus, and a touch of garlic and chili 

SLOW-COOKED LAMB BARBACOA (GF) 
Tender lamb shank cooked barbacoa-style with red wine, 

chipotle, and Mexican herbs, served with mash potatoes and 
black beans 

ROASTED PUMPKIN WITH MEXICAN BEANS (VE) 
Oven-roasted pumpkin served with mix of black beans and 

tomatoes, infused with bold Mexican spices and chili, finished 
with coriander and thyme 



£50 per person (Sun – Wed) 
£60 per person (Thu-Sat) – Live DJ 

A complimentary glass of prosecco will be served on arrival. 

Festive Food Menu 
(More than 10 people only) 

CANAPES & BOWL FOOD 

CANAPES 

TACO/QUESADILLAS – CHOICE OF 3 

Corn Ribs (GF/V) 

Pico Topped Tortilla 

Watermelon & Feta Skewer  (GF/V)

Churros (V) 

Beetroot ,Chilli & Chocolate Brownie (GF/V) 

SIDES & DESSERT 
CHOICE OF 2 

BOWL FOOD 
(SELECTION OF 2 FOR ENTIRE PARTY) 

ALL BOWLS ARE SERVED WITH GARLIC AND CORIANDER RICE 
AND BLACK BEANS UNLESS MARKED WITH * 

Masa Fried Chicken 

Yucatan Pork Belly (GF) 

Carne Asada (GF) 

Baja Fish 

Shiitake Mushrooms (GF/VE) 

Beef Short Rib Birria Quesadilla  (GF) 

Ceviche (GF) 

Watermelon & Feta Salad (GF/V) * 

Spiced Potatoes (GF/VE) * 

Citrus Sorbet (GF/VE)  

Churros (V) +£5pp 

Beetroot Chili & Chocolate Brownie (GF/V) +£5pp 

Pineapple & Ice Cream (GF/V) +£5pp 

(V) Vegetarian - (VE) Vegan - (GF) Gluten Free

Masa Fried Chicken 

Yucatan Pork Belly (GF) 

Carne Asada (GF) 

Baja Fish 

Beef Short Rib Birria Quesadilla  (GF) 

Shiitake Mushrooms (GF/VE) 



£65 per person (Sun – Wed) 
£75 per person (Thur – Sat) – Live DJ 

A complimentary glass of prosecco will be served on arrival. 

CANAPES & BUFFET OPTION 
(More than 20 people only) 

CANAPES 
TACO/QUESADILLAS – CHOICE OF 5 

Masa Fried Chicken 

Carne Asada (GF) 

Baja Fish 

Shiitake Mushrooms (GF/VE) 

BUFFET 
(INCLUDES TACO, SIDES & CHURROS FOR DESSERT) 

TACO 
(ALL SERVED WITH AUTHENTIC TORTILLAS, 

VARIETY OF SALSA, GUACAMOLE & PINK ONIONS) – CHOICE OF 2 

Corn Ribs (GF/V) 

Pico Topped Tortilla 

Watermelon & Feta Skewer  (GF/V)

Churros (V) 

Beetroot, Chilli & Chocolate Brownie (GF/V) 

SIDES & DESSERT 
CHOICE OF 2 

Corn Ribs (GF/V) 

Watermelon & Feta Salad (GF/V) 

Spiced Potatoes (GF/VE) 

Garlic & Coriander Rice (VE) 

SIDES & DESSERT 
CHOICE OF 2 

(V) Vegetarian - (VE) Vegan - (GF) Gluten Free

Masa Fried Chicken 

Yucatan Pork Belly (GF) 

Carne Asada (GF) 

Baja Fish 

Beef Short Rib Birria Quesadilla  (GF) 

Shiitake Mushrooms (GF/VE) 

Beef Short Rib Birria Quesadilla  (GF) 



FESTIVE DRINKS 
PACKAGES 

(EXCLUDES NYE) 

10 x Bottles of Beer £70 (Stella Artois or Corona) 

3 x Wine £100 (House White/Red/Rose) 

3 x Prosecco £120 

STANDARD 

Grey Goose Vodka 

Johnny Walker Black Whiskey 

Bacardi 

Aviation Gin 

Four Roses Small Batch Bourbon 

Patron Silver Tequilla 

PREMIUM BOTTLE SPIRIT 
£225 PER BOTTLE 

(EACH PREMIUM 70CL BOTTLE INCLUDES 14 MIXERS, TWO OF EACH KIND) 



events@criterionhospitality.com 

10th floor, above Assembly Hotel – 
31 Charing Cross Rd, London WC2H 7NA. 

(+44) 020 4572 0393 

miradorarooftop.com 

@miradorarooftop 




