
 

 
 

UNWRAP AND ENJOY THE TIMELESS GLAMOUR OF CLARIDGE’S AT HOME  

THIS FESTIVE SEASON WITH THE LEGENDARY CLARIDGE’S CHRISTMAS PUDDING 

Secret Century old recipe used to create the ultimate Claridge’s Christmas treat 

Be part of a true Claridge’s tradition this festive season and bring home a taste of one of London’s most 

famous kitchen as Claridge’s unveils the ultimate Christmas pudding. Created from a century old recipe, 

the hotel’s skilled pastry chefs have prepared just 150 limited-edition Claridge’s Christmas puddings to 

be enjoyed at home, making them the capital’s most desired culinary gift this festive season.  

Packaged in a glamorous eau de nil coloured box, the Claridge’s Christmas Pudding is presented in an 

elegant white china bowl, engraved with Claridge’s crest and wrapped in muslin cloth. The famous 

pudding is created from a century old secret recipe that contains ingredients including sultanas, grated 

carrot, apple and generous measures of cognac and dark rum. Under the direction of Executive Head Chef 

Martyn Nail, the entire pastry team gathers for the much anticipated annual ritual that involves stirring a 

giant bowl of the pudding mixture while making a wish for the year ahead.  

The iconic Art-Deco hotel in Mayfair is a home-away-from-home for many families over Christmas and 

the offering of one of its legendary treats will be the grand finale for a festive celebration at home with 

family and friends.  



The Christmas tree in the Claridge’s lobby is a historic landmark in the capital and its annual unveiling 

marks the arrival of the festive season in Mayfair. Christmas afternoon teas in the foyer, a blazing fire and 

a musical accompaniment of the string quartet make Claridge’s a true expression of timeless glamour 

during the festive period.  

The Claridge’s Christmas Puddings are available for pre-order now via the Claridge’s website 

https://www.claridges.co.uk/christmas/hampers-gifts/ and will be ready to be shipped or collected from 

November 12
th
, 2018. Puddings are priced at £40 for 600gms puddings (serves 4-5) and £55 for 1kg 

puddings (serves 5-6).  

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.  

ABOUT MAYBOURNE 

Maybourne Hotel Group owns and manages Claridge’s, The Connaught and The Berkeley, three of the 

worlds’ most legendary luxury hotels, located in the heart of London. Maybourne Hotel Group is 

committed to inspiring extraordinary experiences that reflect the individual nature of its hotels, its guests 

and its staff whilst maintaining a timeless and intuitive service style that are the hallmarks of its 

properties.  

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  
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