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DEAR GUESTS,

Traditions are meant to be cherished - and sometimes reinvented.

The holidays and the grand finale of the year at the Grand Elysée Hamburg
combine beloved customs with delightful surprises. You are warmly invited to
be part of each one.

Expect flavors, festivities, and a winter atmosphere. The aroma of fine Christ-
mas patisserie drifts through our halls, nostalgia accompanies you across the
winter market, and music underscores the many reflective moments.

As the year comes to a close, we invite you to bid farewell to 2025 in style.
Celebrate with us: The Grand Night. Fine cuisine and dancing merge with
show and society into a New Year’s Eve ball that shines, sparkles, and lets you
step happily into the new year.

Let us raise a glass together - to this special night and to the magic of new
beginnings.

We look forward to celebrating festive days with you at the Grand Elysée
Hamburg.

Yours sincerely,
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EVERY MOMENT

The pre-Christmas season begins differently for everyone: is it the first Advent melodies that put you in the
festive mood, or the cozy atmosphere of our winter chalet? Whether on our winter market or with the delicate
patisserie of our Afternoon Tea - here you'll find everything that awakens anticipation for the holidays.

CHOIR
Every Advent Sunday from 4:00 p.m.

ELYSEE WINTER MARKET

wednesdays to sundays
November 28 - December 23, 5:00 to 10:00 p.m.

ELYSEE WINTER-CHALET

wednesdays fo sundays,
November through February, kitchen open until 9:00 p.m.
Chalet with fondue, raclette, hearty platters & more
Available exclusively for groups -

bookings at +49 40 41412 888 or
weihnachtsmarkt@grand-elysee.com

CHRISTMAS AFTERNOON TEA

wednesdays to sundays
3:30 - 5:30 p.m. | €89 per person

We look forward to your reservation at +49 40 41 41 2-828
or fbreservierung@grand-elysee.com




CHRISTMAS DAY
DECEMBER 25, 2025

12:30 - 3:30 p.m.
BOXING DAY
DECEMBER 26, 2025
12:30 - 3:30 p.m.

€89 per person including welcome drink

We look forward to your reservation at +49 40 41412 -722
or leparc@grand-elysee.com
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BRUNCH

Fresh rock oysters
Lemon

Caesar Salad
Parmesan | Anchovy fillets | Ciabatta chips

Whole baked fjord salmon
Horseradish-cress potatoes

Prawn salad “Arrabiata”

Carpaccio of goose breast
Caramelized walnuts

*

Lobster bisque
Crayfish tails

*

Duck confit
Red cabbage with apple

Whole roasted beef tenderloin au poivre
Braised mushrooms

Pan-fried sea bass

Stuffed pasta pockets
with sage nage

Sweets from our patisserie
Festive delicacies




MENU

Salmon-Halibut Carpaccio
Avocado | Ciabatta chips
Kumquat | Lemon caviar

or
Surf and Turf

Beef carpaccio | Octopus
Garden herbs | Flamed onion

or

Red Beet Carpaccio
Burratina | Frisée salad | Balsamic
Pine nuts

*

Grilled Sea Bass

Clams | Lime butter sauce | Bottarga

or

Risotto al Tartufo
Portobello | Pecorino | Porcini espuma

or

Tournedo ,,Piazza Romana“
Beef tenderloin | Melted foie gras
Oven-baked tomato

*

Speculoos Tiramisu
or

Orange Panna Cotta
Cinnamon | Vanilla
or

Raw Milk Cheese
Fruit bread

*

BUON NATALLE

CHRISTMAS EVE
DECEMBER 24, 2025

Lunch
12:00 - 2:30 p.m. a la carte

Dinner
Ist seating: 5:30 - 8:00 p.m. | Menu
2nd seating: 8:30 - 11:00 p.m. | Menu

CHRISTMAS DAY
DECEMBER 25, 2025

Closed
We look forward to welcoming you on December 26.

BOXING DAY
DECEMBER 26, 2025

Lunch
Ist seating: 12:00 - 2:00 p.m. | Menu
2nd seating: 2:30 - 4:30 p.m. | Menu

Dinner
Ist seating: 5:30 - 8:00 p.m. | Menu
2nd seating: 8:30 - 11:00 p.m. | Menu

3-course Christmas menu of your choice € 98 per person

We look forward to your reservation at +49 40 41 41 2-734
or via email: fbreservierung@grand-elysee.com



JOYEUX NOEL

CHRISTMAS EVE
DECEMBER 24, 2025

Lunch
12:00 - 3:00 p.m. a la carte

Dinner
Ist seating: 5:30 - 8:00 p.m. | Menu
2nd seating: 8:30 - 11:00 p.m. | Menu

CHRISTMAS DAY
DECEMBER 25, 2025
Lunch

Ist seating: 12:00 - 2:00 p.m. | Menu
2nd seating: 2:30 - 4:30 p.m. | Menu

Dinner
Ist seating: 5:30 - 8:00 p.m. | Menu
2nd seating: 8:30 - 11:00 p.m. | Menu

BOXING DAY
DECEMBER 26, 2025
Closed

3-course Christmas menu of your choice € 89 per person

We look forward to your reservation at +49 40 41412-723
or via email: fbreservierung@grand-elysee.com




CHRISTMAS EVE

DECEMBER 24,2025
Closed.
We look forward to celebrating the holidays with you.

CHRISTMAS DAY, DECEMBER 25,2025
BOXING DAY, DECEMBER 26, 2025

Dinner
Ist seating: 5:30 - 8:00 p.m. | a la carte
2nd seating: 8:30 - 11:00 p.m. | a la carte

We look forward to your reservation at +49 40 41412 -855
or by email at info@theos-hamburg.de




The old year fades, a new one begins.
And that moment in between? That is the Grand Night.

Celebrate these magical hours with us in the Grand Ballroom of the Grand Elysée Hamburg.
Relive the finest moments of 2025 over four exquisite courses and, in joyful spirits, make plans for 2026.

Enjoy the beginning of the new year to the rhythm of our vibrant live band. A festively decorated setting for
encounters, show acts, and indulgence: everything is perfectly prepared for your night of nights.

*Included in the price: beverage package, cocktail reception on the Boulevard, live music on the Boulevard,
dancing into the night in the Grand Ballroom, midnight champagne, and midnight buffet.




MENU

Flying Canapés

Saku Tuna
Sashimi & tartare | Gari ginger | Mango
Lime | Avocado

White Tomato Soup
obster | Tarragon

Center-Cut Beef Fillet

Truffle jus | Honey baby carrots
Wild broccoli | Celery cream

*

Dessert Buffet

Selection of desserts from our patisserie

*

Midnight Buffet

Goulash Soup
French baguette

Chili con Carne | Chili sin Carne

Sour cream

Currywurst Grand Elysée
Various tfoppings

Berliner Doughnuts
Various fillings

Aged Cheese Board
Grapes | Pretzel bread

THE HIGHLIGHT OF THE YEAR

Our New Year’s Eve Ball in the Grand Ballroom. Welcome the new year dancing and enjoy
our atmospheric entertainment program along our festive boulevard.

NEW YEAR’S EVE
DECEMBER 31, 2025

From 6:00 p.m. in formal evening attire

4-Course New Year’s Eve Menu in the
Grand Ballroom from € 290 per person

Included in the price:
Reception in the Grand Foyer
Drinks package
Live music
Dance info the night in the Grand Ballroom
Midnight champagne and midnight buffet

We look forward to your reservation via our website at www.grand-elysee.com/silvester.
For inquiries, please call +49 40 4141 2-888



6:00 p.m.
Admission and welcome reception in the Grand Foyer

6:30 p.m.
Admission to the Grand Ballroom

6:45 p.m.
Opening and official welcome | Live band

700 p.m.
Appetizer | Dancing
745 p.m.
Soup | Dancing

8:45 p.m.
Main course | Dancing

9:45 p.m.
Show act

10:00 p.m.

Dessert parade

12:00 a.m.

Countdown with champagne

12:15 a.m.
Midnight buffet
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MENU

Flying Canapés
Saku Tuna
Sashimi & tartare | Gari ginger | Mango
Lime | Avocado

*

Porcini Ravioli
White tomato foam | Green asparagus
Tarragon oil

*

Center-Cut Beef Fillet
Truffle jus | Honey baby carrots
Wild broccoli | Celery cream

*

Citrus Meringue
Champagne lemon curd
White chocolate

BUON ANNO

NEW YEAR’S EVE
DECEMBER 31, 2025
Midday
a la carte until 2:00 p.m.

Evening
From 7:30 p.m. Menu

Buffet in the Grand Foyer
including drinks package €290 per person

Included in the price:
Drinks package
Cocktail reception on the Boulevard
Live music on the Boulevard
Dance into the night in the Grand Ballroom
Midnight champagne and midnight buffet

We look forward to your reservation at +49 40 41412-734
or by email at fbreservierung@grand-elysee.com



BONNE ANNEE

NEW YEAR’S EVE
DECEMBER 31, 2025
Midday
a la carte until 3:00 p.m.

Evening
Ist Dining Session: 5:30 - 8:00 p.m. Menu
2nd Dining Session: 8:30 - 11:00 p.m. Menu

3-Course New Year’s Eve Menu of your choice €109 per person

We look forward to your reservation at +49 40 41412 -723
or by email at fbreservierung@grand-elysee.com

MENU

Half Atlantic Lobster
Saffron mayonnaise
Salade Crudités a la Dijonnaise

or

White Tomato Foam Soup
Tomberry | Comté | Tarragon oil
or
Jambon de Bayonne
Grilled asparagus | Caramelized fig
Macadamia nuts

*

Flum’s “New Year’s Roast”
Chateaubriand of pasture-raised beef
Porcini mushrooms | Madeira sauce
Bean medley

or

Sea Bass
Green asparagus | Lobster bisque
Vichy carrots

or

Strasbourg Corn-Fed Chicken Breast
Cherry tomatoes | Thyme jus | Ratatouille

*

Citrus Meringue
Champagne lemon curd
White chocolate

or
TTonkabean Creme Brulee

or

French Raw Milk Cheese




. NEW YEARS EVE

DECEMBER 31, 2025

Evening
1st Dining Session: 5:30 - 8:00 p.m. ¢ la carte
2nd Dining Session: 8:30 - 11:00 p.m. a la carte

We look forward to your reservation at +49 40 41 41 2-855
or by email at info@theos-hamburg.de




Set the tone for the grand night — with a festive atmosphere,
dance, and champagne — and afterwards find peace and comfort
in our rooms and suites. Stylish, comfortable, and with plenty of space
to look forward to and to savor afterwards.

Because we believe that special nights
deserve special offers, attractive rates for every room category
await you at the turn of the year.

We look forward to your inquiry and reservation at +49 40 41 41 2-222
or by email at reservierung@grand-elysee.com
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