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Dear Guests, dear Friends,

As the Grand Elysée Hamburg‘s new director and CEO, I would like  
to take this opportunity to introduce myself to you. I have been an 

„Elysian“ since July, and I am extremely delighted by how warmly I 
have been welcomed to and accepted in this wonderful Hanseatic 
League city.

Once again, a varied and difficult year is coming to a close. Christmas 
and New Year‘s Eve are times for family, friends and festivities that 
make us forget our everyday lives for a little while. However, the 
festive season also stands for unity, warmth and hope!

We want to make your Christmas season here at the Grand Elysée 
Hamburg wonderful, and New Year‘s Eve very special. Our staff and I 
are inviting you to relax and enjoy the good things in life; see the old 
year out and the new year in by joining us for our fantastic party on „the 
big night“.

We also wish you many enjoyable moments in our beautifully decorat-
ed Hanseatic League city, and are looking forward to spoiling you with 
culinary gourmet treats and a varied programme of events that will take 
place throughout the entire hotel.

Take a well-deserved break from the everyday, and turn frenzy into 
festivity!

Best regards,

Your host Axel Bethke, CEO



The Le Parc will be serving a sumptuous brunch  
buffet with a host of delicacies and Christmassy  
specialities on all Advent Sundays.

ADVENT SEASON AT THE  
    LE PARC

ADVENT BRUNCH 

First Sunday of Advent:   27 November 2022
Second Sunday of Advent:  04 December 2022
Third Sunday of Advent:  11 December 2022
Fourth Sunday of Advent:  18 December 2022

A glass of sparkling wine, hot drinks, fresh orange juice as well as  
tomato and apple juice are included. Additional, alcoholic drinks are 
not included. Children up to the age of six are our guests; older children 
up to the age of fourteen pay only half the adult price.

EUR 69 per person
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STARTERS
 Fresh rock oysters with lemon
 Whole oven-baked fjord salmon 
 Prawn salad „Arrabiata“
 Goose breast carpaccio with caramelised walnuts 

SOUP
 Lobster bisque with crayfish tails

MAIN COURSES
 Duck confit served with red cabbage braised with apples
 Roast fillet of beef, cooked whole; loup de mer pan-fried in butter
 Filled dumplings with sage jus 

DESSERT 
 Sweet treats from our patisserie
 Christmas ice cream bombe Grand Elysée
 Warm chocolate cake
 Hamburg cinnamon bun crème brulée

CHRISTMAS BRUNCH

On Christmas and Boxing Day, you can also look forward to live cook-
ing stations, a wide choice of Christmassy desserts as well as live musi-
cal entertainment in the Grand Foyer.

EUR 79 per person

Brunch times: 12:30 – 15:30

Please book in advance on +49 (0)40 41 41 2 - 722.
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Celebrate Christmas in the intimate atmosphere of the Piazza Romana 
and enjoy a little Italian hospitality right in the heart of Hamburg. Choose 
your favourites from a choice of three different starters, main courses and 
desserts to create the three-course meal that is perfect for you.

CHRISTMAS AT THE   
 PIAZZA ROMANA

Christmas Eve, 24 December 2022
Lunch:    12:00 – 14:30 à la carte

Dinner: First sitting  17:30 – 20:00 set menu 
  Second sitting 20:30 – 23:00 set menu

Christmas Day, 25 December 2022
Closed all day.
The Piazza Romana staff will be celebrating Christmas with their 
families today.

Boxing Day, 26 December 2022
Lunch:  First sitting  12:00 – 14:00 set menu
  Second sitting 14:30 – 16:30 set menu

Dinner:  First sitting  17:30 – 20:00 set menu
  Second sitting 20:30 – 23:00 set menu

Please book in advance on +49 (0)40 41 2-734.
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STARTERS
  Young venison carpaccio with pickled 
green pumpkin and dried apricots
  Salmon trout carpaccio with sweet and sour vegetables
  Candy cane beetroot carpaccio  
with onion & raspberry confit and basil oil 

MAIN COURSES
  Grilled branzino with braised artichokes,  
served in a white butter sauce
  Fillet of beef tagliata with green asparagus,  
served with a horseradish & laurel jus
  Oldenburg-bred veal fillet scallopine 
served in a Ligurian pine nut & olive jus

DESSERTS
  Marzipan panna cotta with Amarena cherries and cinnamon ice cream
  Nougat tartlets with spiced apple and hazelnut ice cream
 Raw milk cheese with fruit bread

3-course choice menu EUR 79 per person excluding drinks
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At our Brasserie Flum, you‘ll feel as if you were spending Christmas in 
the romantic city of Paris! Choose your favourites from a choice of three 
different starters, main courses and desserts, and let us transport you to 
France.

CHRISTMAS AT THE 
 BRASSERIE FLUM

Christmas Eve, 24 December 2022
Lunch:   12:00 – 15:00 à la carte

Dinner: First sitting 17:30 – 20:00 set menu 
  Second sitting  20:30 – 23:00 set menu

Christmas Day, 25 December 2022  
Lunch: First sitting 12:00 – 14:00 set menu
  Second sitting 14:30 – 16:30 set menu
 
Dinner: First sitting 17:30 – 20:00 set menu  
  Second sitting  20:30 – 23:00 set menu

Boxing Day, 26 December 2022  
Closed all day.
The Brasserie Flum staff will be celebrating Christmas  
with their families today. 

Please book in advance on +49 (0)40 41 41 2 - 723.
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STARTERS
 Lobster bisque with crayfish tails
  Marinated grass-fed beef à la Niçoise  
with capers, olives and almonds

  Quiche au fromage, saffron dip 
served with a grilled aubergine salad

FLUM‘S „CHRISTMAS ROAST“
  Grass-fed beef chateaubriand with braised mushrooms  
à la Dijonnaise and a cauliflower cream sauce
  Leg of Dithmarscher goose with braised Boskoop apples  
in a mugwort jus and Altländer-style red cabbage
  Grilled fillet de loup de mer 
with caper & chive beurre blanc and baby leaf spinach

DESSERTS
  Chocolate mess with berry compote and iced vanilla 
  Iced Christmas stollen with honeyed plums
 Raw milk cheese with fruit bread

3-course choice menu EUR 69 per person excluding drinks
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Christmas Eve, 24 December 2022
Closed all day.
The THEO‘s staff will be celebrating Christmas  
with their families today.

Christmas Day, 25 December 2022
Dinner:  First sitting 17:30 – 20:00 set menu
  Second sitting 20:30 – 23:00 set menu

Boxing Day, 26 December 2022
Dinner:  First sitting 17:30 – 20:00 Uhr Menü
  First sitting 20:30 – 23:00 Uhr Menü

Please book in advance on +49 (0)40 41 41 2 - 855.

An evening at THEO‘S is like a culinary excursion to a typical New 
York steakhouse: Choose your favourites from a choice of three differ-
ent starters, main courses and desserts, and savour the flavour of our 
prime beef.

 CHRISTMAS 
    AT THEO’S
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STARTERS

Surf & turf, fillet of Irish beef carpaccio, dry-aged for 40 days 
with marinated octopus

Ōra King Salmon sashimi served with a sweet & sour 
soya sauce and ginger & herb salad

Avocado tartare with tomato & melon chutney and a pepper,  
coriander & lime salad

MAIN COURSES

US PRIME BEEF
T-bone steak, approx. 700g, dry-aged, for two people to share!

IRISH BEEF
Fillet steak, dry-aged, 7oz / approx. 200g

UCKERMARK BEEF
Rib-eye, dry-aged, 12oz / approx. 350g, reared especially for us

Two sides & sauces included

DESSERTS

New York cheesecake 
Blueberry ice cream, caramelised Californian walnut sauce

Espresso crème brûlée al „Affogatto“

Chocolate tarte with iced coconut and passion fruit jelly

3-course choice menu EUR 89 per person excluding drinks



NEW YEAR‘S EVE

2022 / 2023



NEW YEAR‘S EVE

2022 / 2023



NEW YEAR‘S EVE PROMENADE
 THROUGHOUT THE ENTIRE HOTEL FROM 21:30 

Included in the price:
    Drinks (wine, beer, soft and hot drinks) included  
until 1:00
 Generous dessert buffet
 One glass of champagne at midnight
 Midnight snack
  Live music and entertainment programme 
throughout the entire hotel

Evening dress
No reserved seats

New Year‘s Eve Promenade EUR 150 per person

Promenade tickets are not included in the room rates.

Please book in advance on +49 (0)40 41 41 2 - 800.



End the year on a glamorous high. Dance the night away and welcome 
the new year in style at our New Year‘s Eve ball in the magnificent am-
bience of our Grosser Festsaal banqueting hall. You can not only look 
forward to culinary delights but also to a suitably festive programme 
of entertainment. Here‘s to a wonderful, healthy and happy new year!

NEW YEAR‘S EVE BALL IN THE   
 GROSSER FESTSAAL

Included in the price:
 Champagne reception and canapés
 4-course set menu including dessert buffet
 Entertainment programme
  Drinks (wines with the meal, beer, soft and hot drinks)  
included until 1:00
 One glass of champagne at midnight
 Sweet & savoury midnight snack

EUR 320 per person in the banqueting hall
EUR 295 per person on the banqueting hall gallery

Reception in the Grand Foyer at 19:30 
Evening dress

Please book in advance on +49 (0)40 41 41 2 - 800.
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MENU
 Flying canapés during the reception
  Marinated Ōra King Salmon, wasabi & ginger sauce 
with a baked scallop, lemon grass salad 
  Dried Bavarian porcini consommé 
  Grass-fed beef fillet medallion 
with braised tête de veau and haricot verts

DESSERT BUFFET
 Nougat-filled Hamburg cinnamon bun pudding
 Burnt Valrhona chocolate
 Coconut panna cotta with grilled pineapple
 Mascarpone tartlets with espresso biscuit
 Omelette surprise à la Grand Elysée
 Apple & pear compote with cinnamon parfait

MIDNIGHT SNACK
 Veal meat balls with horseradish & potato salad 
 Vegetarian chilli sin carne
  Grand Elysée currywurst sausage with various toppings
 Doughnuts with various fillings
 Cheeseboard with mature cheeses, grapes and pretzel-style pastries

VEGAN SET MENU
  Marinated turnips, wasabi & ginger sauce with baked avocado, 
lemon grass salad
  Savoy cabbage consommé
  Grilled green pumpkin medallions, served with a braised artichoke 
in a white butter sauce, herb oil and sweet potato mash

DESSERT
  Three types of champagne dessert: burnt, iced, cream
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On New Year‘s Eve, the Piazza Romana‘s lively vibes spill over onto 
the Boulevard. Lively as in live: A DJ  and a live band present a var-
ied programme of entertainment. Admission to the banqueting hall 
included.

NEW YEAR‘S EVE DINNER AT THE 
 PIAZZA ROMANA

Open at lunch time for à la carte from 12:00 to 14:00 

Reception at 19:30 
Evening dress

Included in the price:
 Champagne reception and canapés 
 Exclusive 4-course set menu
 Live music on the Boulevard
 Late night dance in the Grosser Festsaal or on the Boulevard
 One glass of champagne at midnight
 Midnight snack

New Year‘s Eve Menu EUR 295 per person 
including drinks (until 1:00)



MENU
  Marinated Ōra King Salmon, wasabi & ginger sauce

with a baked scallop, lemon grass salad
  Dried Bavarian porcini consommé 
  Grass-fed beef fillet medallion 
with braised tête de veau and haricot verts

DESSERT
  Three types of champagne dessert: burnt, iced, cream

MIDNIGHT SNACK
 Veal meat balls with horseradish & potato salad 
 Vegetarian chilli sin carne
  Grand Elysée currywurst sausage with various toppings
 Doughnuts with various fillings
 Cheeseboard with mature cheeses, grapes and pretzel-style pastries

Please book in advance on +49 (0)40 41 41 2 - 734.

Of course, we are also happy to offer you an alternative vegetarian or 
vegan version of the menu.
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Opening hours
Lunch:    12:00 – 15:00 à la carte
Dinner:  First sitting:  17:30 – 20:00 set menu
  Second sitting: 20:30 – 00:30 set menu

Please book in advance on +49 (0)40 41 41 2 - 723. 

STARTERS
  Half an Atlantic lobster with saffron mayonnaise and vegetable salad
 Holstein-style potato soup with a quail‘s egg and roast onions
  Beef tartare with caper & mustard sour cream and pickled shallots

FLUM‘S „NEW YEAR‘S EVE ROAST“
  Grass-fed Uckermark beef chateaubriand 
with roasted walnuts in a port wine jus and winter vegetables
  Barbary duck breast with a burgundy & apple jus and Brussels 
sprouts in nut butter
  Winter cod with English celery in crab butter and leaf spinach

DESSERTS
  Crêpes à la orange terrine with Grand Marnier sauce and  
crème frâiche ice cream
  Creme brûlée with espresso ice cream
  French raw milk cheese

New Year‘s Eve set menu EUR 98 per person excluding drinks

On New Year‘s Eve, the Brasserie Flum will spoil you with a delicious 
3-course set menu in a typical French atmosphere. Choose your favour-
ites from a choice of three different starters, main courses and desserts 
to create the three-course meal that is perfect for you.

NEW YEAR‘S EVE MENU    
 AT THE BRASSERIE FLUM





You‘ll also be able to enjoy authentic New York steakhouse culture and 
delicious dishes at THEO‘S on New Year‘s Eve. Look forward to the 
incomparable taste of prime beef and tasty drinks in a   fantastic ambi-
ence – oh what a night!

 NEW YEAR‘S EVE DINNER 
    AT THEO’S

You are welcome to purchase promenade tickets for EUR 150 per person 
for the New Year‘s Eve programme of events.

We will be welcoming all guests to a champagne reception at 19:30,  
and sitting down for dinner together.

Please book in advance on +49 (0) 40 41 41 2 - 855.
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5-course set menu

Marinated monkfish
with char caviar and tête de veau vinaigrette

Oyster soup

Massachusetts lobster  
with horseradish and mashed green peas

Dry-aged fillet steak  
grilled in a Southbend grill at 800°C with fried turnips and truffle mashed 

potato THEO‘S beef dip, THEO‘S beef spice

Three types of champagne dessert:
burnt, iced, cream

EUR 185 per person

„All-inclusive“  
5-course set menu including Perrier-Jouët Belle Époque champagne  

from the limited edition six-litre bottle during the reception,  
four accompanying wines as well as soft and hot drinks 

EUR 285 per person
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Für ein stimmungsvolles Fest braucht es einzigartiges Entertainment! 
Freuen Sie sich auf ein vielfältiges Programm mit abwechslungsreicher 
Musik bis in die frühen Morgenstunden. 

ENTERTAINMENT PROGRAMME 
 ON THE BIG NIGHT

PATRICK L. SCHMITZ
Compère in the Grosser Festsaal and on the Boulevard

VALENDRAS
in the Grosser Festsaal
Live on-stage experience with the top-ten hits from the 1960s to the 
1990s, golden oldies, rock ‚n‘ roll, German schlager songs, Caribbean 
songs, Latino hits – and, of course, the latest international chart hits.

SOULTYZER & JOHN ALEXANDER
on the Boulevard
The band Soultyzer and its singer John Alexander Garner III became 
well-known through the 2018 edition of the TV show „The Voice of 
Germany“. They have performed soul classics as well as the latest soul 
hits at major festivals for many years. 

DJ HORST ROKOHL 
on the Boulevard
Our DJ will treat you to a well-chosen mix of international music, gol-
den oldies, German schlager songs, standards, dance classics, rock and 
pop, as well as the latest chart hits.

FURTHER HIGHLIGHTS
Champagne bar • Photo entertainment • Fortune teller cigar lounge with 
cigar-rollers • Cocktail bar in the Grand Foyer
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We are looking forward to your enquiry and your reservation on:
040 41 41 2 - 222 or reservierung@grand-elysee.com

Relax after dancing the night away in our generously-proportioned ho-
tel rooms that impress with a minimum size of a more than ample 30 
square metres, outstanding comfort and sophisticated design. We will 
be happy to quote you attractive rates for all room categories.

START THE NEW YEAR
 WITH WONDERFUL DREAMS

Rothenbaumchaussee 10 | 20148 Hamburg
T 040 41 41 2 - 800 | silvester@grand-elysee.com

www.grand-elysee.com


