
 CHRISTMAS & NEW YEAR'S EVE 2021



Dear valued guests,

It is the time of the year to come home for Christmas, to enjoy a very special  
feeling which we – at Hotel Vier Jahreszeiten – have been able to experience  
with our guests and our team for almost 125 years. Celebrate the Advent  
period with your family and friends and enjoy a unique festive season in 
our hotel. Whether it is a traditional Christmas dinner in our restaurants, the 
classic Afternoon Tea with your family in our Wohnhalle, or a fantastic New 
Year’s Eve by the Inner Alster Lake - let yourself be enchanted by your „Vier 
Jahreszeiten“. Create unforgettable memories and above all - feel at home! 

Best regards, 

Ingo C. Peters



ADVENT
AT HOTEL VIER JAHRESZEITEN

Magical

Enjoy the magical Christmas time at the festive decorated Hotel Vier 
Jahreszeiten, catch the scent of freshly baked biscuits and listen to  
joyful Christmas carols. We look forward to spoiling you with our culinary  
delights and spending a fantastic holiday season together with you. Whether  
it is a social event, Teddy Bear Tea with your little ones or a festive dinner  
with your closest family and friends – we are delighted to welcome you in the 
heart of Hamburg.



TRADITIONAL 
BRITISH AFTERNOON TEA

Enjoy a tea ceremony in exquisite Christmas ambience at our traditional 
Wohnhalle. A festive atmosphere awaits you, paired with a selection of tea, 
homemade cakes as well as fine pastries. Scones with clotted cream and jam 
and a selection of sandwiches complete your experience. We are also delighted 
to offer you a glass of Champagne and caviar upon request.

British Afternoon Tea   EUR 69.00 per person

incl. 1 glass of Champagne  EUR 85.00 per person

incl. Ossetra caviar with blinis   EUR 78.00 per person

incl. Ossetra caviar with blinis 
and 1 glass of Champagne  EUR 95.00 per person

Daily from 2 p.m. to 6 p.m.



TEDDY BEAR TEA AND 
A VISIT FROM SANTA CLAUS

Christmas is the most exciting time of the year for our young guests. 
Our traditional Teddy Bear Tea is a chance for children to whisper  
their wishes into Santa’s ear, enjoy a festive buffet and be creative in our  
unique craft zones. While the children are busy having too much fun,  
parents, grandparents and friends can enjoy our traditional afternoon tea  
in a relaxed atmosphere.

Sunday, 28th November 2021  
Saturday, 4th December 2021  
Sunday, 5th December 2021  
Sunday, 12th December 2021 
Sunday, 19th December 2021

From each of these days  
from 2 p.m. to 6 p.m.

Children *  EUR 65.00
Adults  EUR 79.00

*From age 3 upwards. The Teddy 
Bear Tea is free of charge for  
younger children.

FRESHLY BAKED WAFFLES 
AT CAFÉ CONDI

Enjoy the tempting scent of freshly baked waffles in our cozy Café Condi  
and be enchanted by the beautiful Christmas ambience. The winterly view of 
the Inner Alster Lake from our "Heuboden" does not only make children’s 
hearts beat faster.

 
EUR 14.00 per waffle

From Sunday, 28th of November 2021 
until Sunday, 2nd of January 2022

Every day from 2 p.m. to 6 p.m. 
No reservations acceptance

We will gladly take your reservations for the Teddy Bear Tea via e-mail at 
gastronomie.hvj@fairmont.com or by phone at +49 (0) 40 3494 3302.  



A CHRISTMAS EVENING 
IN THE BUTCHERY

Our “butchery” provides an extraordinary venue for your Christmas party. 
Spend a fantastic evening behind the scenes of Hotel Vier Jahreszeiten and 
enjoy the unique and cosy atmosphere.

FONDUE I
“Family Style” starters
Cheese fondue and fondue chinoise 
Kaiserschmarrn out of the pan
Corresponding wines selected by 
our sommelier 
Beer and soft drinks
Schnaps 
EUR 185.00 per person

FONDUE II
“Family Style” starters
Cheese fondue and fondue chinoise 
Ripped pancakes straight from the pan 
Drinks à la carte

EUR 135.00 per person

WHOLE GOOSE FROM CASSENSHOF
Red cabbage | Potato dumplings | Baked apple | Goose jus
Drinks à la carte
Minimum of 6 guests

EUR 49.00 per person



YOUR EVENT AT THE CHEF’S TABLE 
AT RESTAURANT HAERLIN

This is a particular highlight for your intimate gourmet dinner. Enjoy the 
fantastic menus from Christoph Rüffer at the 2 Michelin starred Restaurant 
Haerlin’s very own Chef’s Table. You can dine in the kitchen with up to eight 
people and watch the team at Restaurant Haerlin doing what they do best.
Enjoy an exclusive evening and experience award-winning cooking up close.

We are happy to take your reservation for the Christmas period by e-mail at  
gastronomie.hvj@fairmont.com or by phone at +49 (0) 40 3494 3302.

HOLSTEINER CARP BLUE PREPARED AT THE TABLE

Parsley potatoes | Horseradish-creme | Butter | Leaf spinach
Minimum of 2 guests

EUR 46.00 per person
From Sunday, 28th of November 2021 until Sunday, 26th of December 2021. 

SEASONAL SPECIAL 
AT JAHRESZEITEN GRILL 

We are delighted to offer you a seasonal special at Jahreszeiten Grill this year. 
Enjoy the traditionally prepared Holsteiner Carp Blue, which will be filleted 
and served for you direclty at the table. Maître Darius Wieczorek and his team 
are already looking forward to celebrating these special festive days with you.  



UNIQUE CHRISTMAS PRESENTS 
AT HOTEL VIER JAHRESZEITEN 

Our exclusive gift corner in the front hall offers you an exclusive selection of 
gifts and presents. Discover our individual gift vouchers, ranging from a visit 
of Hotel Vier Jahreszeiten Spa to a voucher for our popular etiquette courses. 
With selected culinary specialties, elegant Christmas accessoires and our Vier 
Jahreszeiten gift articles, no wishes are left unfulfilled. We are delighted to 
help you choose the perfect gift for your loved ones.



Enjoy the festive atmosphere of Hotel Vier Jahreszeiten and indulge in 
some unique Christmas experiences. Our Christmas menus leave nothing 
to be desired, whether it is our 2 Michelin starred Restaurant Haerlin,  
our Jahreszeiten Grill or NIKKEI NINE. Spend the most wonderful time of 
the year at your second home in the heart of the city of Hamburg and create 
unforgettable memories with your family and friends. 

We are happy to take your reservation for the Christmas period by e-mail at 
gastronomie.hvj@fairmont.com or by phone at +49 (0) 40 3494 3302.
We are looking forward to welcoming you!

CHRISTMAS
AT HOTEL VIER JAHRESZEITEN

A festive



JAHRESZEITEN GRILL  
CHRISTMAS MENU

Terrine of foie gras au torchon
Baked almonds  |  Plum  |  Cacao

*
Classic Lobster bisque

Apple  |  Cognac 

*
Confied halibut with black truffle

Artichoke  |  Champagne-Velouté  |  Leek oil

*
Pink roasted back of Mecklenburg Venison                                                                      

Caramelized figs  |  Sweet potato-nut butter purée 
Porcini mushrooms  |  Brussel sprouts  |  Portwine jus

*
Baked apple

Cinnamon ganache  |  Almond crumble  |  Rum raisin-honey ice cream

5-course menu EUR 148.00 per person
4-course menu EUR 134.00 per person (without the halibut course)



NIKKEI NINE 
CHRISTMAS MENU

Balfego tuna tataki
Sansho  |  Truffle  |  Soy

*
Futomaki

Nigiri of salmon  |  Saba  |  Ebi

*
True Wilderness dry aged beef

Kuromame sauce  |  Red cabbage  |  Daikon

*
Kasutera 

Mioga  |  Kuri  |  Anko ice cream

4-course menu EUR 99.00 per person



RESTAURANT HAERLIN 
CHRISTMAS MENU 

Brown trout from the Ilmenau valley 
Bergamot  |  Chervil artichoke broth

or

Beef tartare
Goose liver  |  Beetroot broth  |  Mild horseradish-mustard ice cream

 *
North Sea-cod with coastal greens

Lobster corail  |  Saffron-mussel broth

 *
Monkfish in seawater Beurre blanc

Sylter Royal oyster  |  Watercress oil  |  Ossetra caviar

 *
Back of young deer from the Heide

Cinnamon onions  |  Yeast crème  |  White cassis

or

Crispy duck breast from Dombes in trumpet mushroom jus
Altländer apple  |  Black salsify  |  Black truffle

*
Tahiti Vanilla crème

Mango  |  Pomegranate  |  Olive oil

5-course menu EUR 205.00 per person
4-course menu EUR 180.00 per person (without the monkfish course)



End the year in style by the Inner Alster Lake and look forward to a fantastic 
2022 with your loved ones. Enjoy the the unique New Year’s Eve offerings 
of the 2 Michelin starred Restaurant Haerlin, the Jahreszeiten Grill or  
NIKKEI NINE and experience an unforgettable evening full of joy. 

We are happy to take your reservation for New Year’s Eve by e-mail at 
gastronomie.hvj@fairmont.com or by phone at +49 (0) 40 3494 3302.
We are looking forward to welcoming you!

NEW YEAR’S EVE 
AT HOTEL VIER JAHRESZEITEN

An unforget t ab le



JAHRESZEITEN GRILL 
NEW YEAR’S EVE MENU

Amuse Bouche - Jahreszeiten Grill classics
Lobster cocktail  |  Poached egg yolk  |  Salsify

Goose rilettes  |  Chili  |  Socca shell
Sylter Royal Oyster  |  Apple-chives vinaigrette

*
Smoked salmon

Altländer beetroot  |  Herb salad 
A.K.I. „Vier Jahreszeiten“ Ossetra caviar  |  Crème fraîche

 *
Champagne velouté

Grapes  |  Croûtons  |  Nut tortellini

* 
Fillet of cod

Shallot jam  |  Lentil-cassoulet  |  Périgord truffle

* 
Fillet and cheek of veal

Spiced chicorée  |  Date jus  |  Mousseline potato

 *
„Hazelnut Praliné“

Praliné mousse  |  Caramel  |  Crispy chocolate  |  Tonka bean ice cream 

5-course menu EUR 240.00 per person



NIKKEI NINE 
NEW YEAR’S EVE MENU

Wild oyster
Goma  |  Shiso  |  A.K.I. „Vier Jahreszeiten“ Ossetra caviar

*
Aigamo tataki

Ponzu  |  Avocado  |  Aji

*
Patagonian hake

Negi  |  Saikyo miso

*
NIKKEI NINE futomaki

Balfego toro  |  King crab  |  Hamachi

*

Yakiniku of A5 ozaki wagyu 
Alba truffle  |  Hokkaido pumpkin  |  Causa

*
Dulce de leche from Original Beans 

Budo  |  Gohan ice cream  |  Sake espuma

6-course menu EUR 245.00 per person



RESTAURANT HAERLIN 
NEW YEAR’S EVE MENU

Tuna belly in hispi cabbage broth
Horseradish  |  Yuzu  |  Iced cucumber

* 
Carabinero with oyster emulsion

Imperial-caviar  |  Kombu-berry tea

* 
Scallops with white Alba truffle

Salsify  |  Chestnut cream

* 
Suckling pig belly with royal praline 

Red cabbage cream  |  Spicy ponzu sauce

*
Wagyu beef in fermented black pepper sauce

Pickled onions  |  Souffléed potatos  |  Bell pepper mousse

*
Braised Victoria-pineapple 

Sorrel  |  Coconut 

*
Rosé Champagne sorbet with tonka bean

Cranberry  |  Rose aroma

7-course menu EUR 475.00 per person 
At the Chef‘s Table: EUR 550.00 per person

Corresponding wine menu EUR 185.00 per person
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