
 

 

 

 

BRING THE MAGIC OF MAYFAIR HOME THIS YEAR WITH 

CLARIDGE’S CHRISTMAS HAMPERS 

 

Claridge’s, the iconic art deco hotel in the heart of Mayfair, is launching a series of Claridge’s 

Christmas hampers, bringing the magic of its time-honoured traditions, and its secret recipes of the 

festive season to be enjoyed at home.  Claridge’s Christmas Hampers are full of the gastronomic treats 

that make the hotel such a popular haunt, from the famous Christmas puddings steeped in generous 

measures of the finest cognac and dark rum to the first ever Claridge’s Christmas Crackers festooned 

in the signature black and white chevron. 

 

Presented in handmade willow baskets in the distinctive Claridge’s livery, the artisan treats are hand 

selected by Executive Chef Martyn Nail. From Claridge’s moreish vanilla shortbread biscuits, to the 

homemade aromatic raspberry preserve served with scones in the Foyer, to the legendary Claridge’s 

Cookbook complete with Christmas recipes and of course the ultimate ‘Fumoir’ olives to be served 

with a chilled bottle of Laurent-Perrier, nothing has been left to chance. 

 

Commenting on the Christmas Hampers, Claridge’s Executive Chef Martyn Nail said “This year, we 

have opened our secret address book, sharing some of our favourite festive ingredients to spread a 

little Claridge’s magic to those who can’t join us in Mayfair this Christmas.”  

 



To create the all-embracing Claridge’s experience, in the larger hampers you will even find the 

distinctive Fornasetti candles that flicker nightly in the hotel lobby, a set of Claridge’s bone china 

mugs inspired the art deco design and of course a Claridge’s apron – a must for any aspiring chef.  

           

Christmas is a favourite time of the year at Claridge’s, where the unveiling of its annual Christmas 

tree in the hotel lobby has become a festive landmark, and its glamourous decorations and famous 

Christmas afternoon tea draw visitors from around the world. 

 

The Claridge’s Christmas Hampers are available for delivery or collection from 12
th
 November, 2018 

and can be ordered by visiting https://www.claridges.co.uk/christmas/hampers-gifts/ The hampers are 

available in five sizes; The Mews Hamper priced at £150, The Grosvenor Hamper priced at £250, The 

Brook Hamper priced at £250, The Davies Hamper priced at £495 and The Mayfair Hamper priced at 

£795. 

 

NOTES TO EDITORS 

Claridge’s Mews Hamper ~ Presented in a Small Lidded Willow Basket with Rope  

Claridge’s Shortbread Biscuits  

Claridge’s Blend Tea  

Claridge’s Espresso Coffee Beans  

Claridge’s Aromatic Raspberry Preserve  

Claridge’s Pear Chutney  

Claridge’s Small Christmas Pudding  

Chateau Truquet, St Emilion 75cl 2016  

Claridge’s Travel Sweets  

A set of two Claridge’s Christmas Crackers 

RRP: £150  

 

Claridge's Grosvenor Hamper ~ Presented in a Small Lidded Willow Basket with Rope  

Claridge’s Shortbread Biscuits  

Claridge’s Blend Tea  

Claridge’s Espresso Coffee Beans  

Claridge’s Aromatic Raspberry Preserve  

Claridge’s Pear Chutney  

Claridge’s Chocolate Covered Almonds  

Claridge’s Olives  

Claridge’s Honeycomb  

Claridge’s Panettone 750g  

Pierre Marcolini Caramel & Praline Chocolate Squares  

Claridge’s Travel Sweets  

Claridge’s Cookbook 

RRP: £250 

 

Claridge’s Brook Hamper ~ Presented in a Small Lidded 

Willow Basket with Rope  

Claridge’s Shortbread Biscuits  

Claridge’s Blend Tea  

Claridge’s Espresso Coffee Beans  

https://www.claridges.co.uk/christmas/hampers-gifts/


Claridge’s Aromatic Raspberry Preserve 

Claridge’s Chocolate Covered Almonds  

Claridge’s Small Christmas Pudding  

Pierre Marcolini Caramel & Praline Chocolate Squares  

Claridge’s Aged Negroni 20cl  

Chateau Truquet, St Emilion 75cl 2016  

Sancerre, Domaine du Clos des Pivotins 75cl 2016  

Claridge’s Travel Sweets  

RRP: £250 

 

Claridge’s Davies Hamper ~ Presented in a Medium Lidded Willow Basket with Rope 

Claridge’s Shortbread Biscuits  

Claridge’s Blend Tea 

Claridge’s Espresso Coffee Beans  

Claridge’s Aromatic Raspberry Preserve  

Claridge’s Pear Chutney  

Claridge’s Chocolate Covered Almonds  

Claridge’s Large Christmas Pudding  

Claridge’s Panettone  

Pierre Marcolini Caramel & Praline Chocolate Squares  

Claridge’s Olives  

Claridge’s Honeycomb  

Claridge’s Aged Negroni 20cl  

Laurent-Perrier La Cuvee Brut  

Chateau Truquet, St Emilion 75cl 2016  

Sancerre, Domaine du Clos des Pivotins 75cl 2016  

Claridge’s Travel Sweets  

Fornasetti Candle 

RRP: £495 

 

Claridge’s Mayfair Hamper ~ Presented in a Large Lidded Willow Basket with Rope 

Claridge’s Shortbread Biscuits  

Claridge’s Blend Tea  

Claridge’s Espresso Coffee Beans  

Claridge’s Aromatic Raspberry Preserve  

Claridge’s Pear Chutney  

Claridge’s Chocolate Covered Almonds  

Claridge’s Large Christmas Pudding  

Claridge’s Panettone  

Pierre Marcolini Caramel & Praline Chocolate Squares  

Claridge’s Olives  

Claridge’s Honeycomb  

Claridge’s Aged Negroni 20cl  

Laurent-Perrier Rose NV  

Laurent-Perrier La Cuvee Brut  

Chateau Truquet, St Emilion 75cl 2016  

Sancerre, Domaine du Clos des Pivotins 75cl 2016  

A set of six Claridge’s Christmas Crackers 

A set of four Claridge’s Art Deco Mugs  

Fornasetti Candle 

Claridge’s Travel Sweets  

Claridge’s Teddy Bear  

Claridge’s Apron  

Claridge’s Cookbook  

RRP: £795 



 

ABOUT CLARIDGE’S 

At the centre of London’s Mayfair, Claridge’s, part of Maybourne Hotel Group, embodies grand 

English style, timeless glamour and impeccable, intuitive and highly tailored service. It is London’s 

art deco jewel, and home to breath-taking rooms and suites. From London’s finest afternoon tea in the 

Foyer to vintage champagnes and rare spirits at Claridge’s Bar, all are part of the hotel’s unique 

splendour and charm.  

For further information, please contact our Press Office:   

Paula Fitzherbert or Orla Hickey 

Phone: +44 (0) 207 107 8901 / 207 107 8902 

pfitzherbert@claridges.co.uk / ohickey@claridges.co.uk 

http://www.claridges.co.uk/
mailto:pfitzherbert@claridges.co.uk
mailto:ohickey@claridges.co.uk

