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Dear guests, family and friends, 

as the lights of the Inner Alster begin to twinkle, festive scents fill 
the air, and a sense of calm settles over the city, the most magical 
time of the year arrives. Once again, Hotel Vier Jahreszeiten is 
transformed into an enchanting Christmas wonderland, where 
warmth, festive delights, and unforgettable moments await.

As we reflect on an eventful 2026, we would like to thank you for 
your loyalty, your visits, and the many special moments we have 
shared together. We invite you to leave the everyday behind and 
embrace the spirit of the season. Take time to pause, reconnect 
with loved ones, and enjoy the simple pleasures that make this time 
of year so special.

We wish you a joyful Christmas, a relaxing holiday season, and a New  
Year filled with health, happiness, and many wonderful moments.

Ingo C. Peters
Managing Director



British Afternoon Tea 		  eur 82.00

Including a glass Champagne 		 eur 112.00

Including Ossetra Caviar Blinis	 eur 148.00 
and a glass Champagne 

Daily 2:00 p.m. to 3:45 p.m. and 4:15 p.m. to 6:00 p.m.

book here

afternoon tea

Experience the magic of the season with our festive 
Christmas Afternoon Tea in the elegant surroundings of 
our Wohnhalle. Settle in beside the crackling fireplace 
and enjoy freshly baked scones, festive creations from our  
in-house pâtisserie, and refined finger sandwiches, perfectly 
accompanied by a curated selection of exceptional teas.

back

https://www.opentable.de/r/wohnhalle-hamburg


teddy bear tea

During the Advent season, our Teddy Bear Tea offers  
a magical Christmas experience for guests of all ages. 
While younger guests enjoy festive craft activities and 
seasonal delights, a visit from Santa Claus creates 
moments of wonder and memories to treasure. Meanwhile, 
savour an exquisite Afternoon Tea and allow yourself to 
be enchanted by the warm ambience of the Wohnhalle, 
beautifully adorned for the most magical time of the year. 

Pro Person ab eur 270.00 	  
(ab 8 Personen)

Planen Sie Ihren persönlichen Fondue Abend ganz 
individuell nach Ihren Wünschen.

kontaktiernen sie uns
      

Children* 	 eur 105.00 | Adults 		 eur 125.00

Saturday 12th of December	|  Sunday 13th of December   
Friday 18th of December	 |  Saturday 19th of December    
Sunday 20th of December	 |  Monday 21st of December 

From 2:00 p.m. until 5:00 p.m. 
From 3:00 p.m. until 6:00 p.m. on 12th of December only

*From the age of 3 Years. For the younger ones,  
the Teddy Bear Tea is free of charge.

book here

back

mailto:events.hvj%40fairmont.com?subject=Fondue%20Abend
https://www.opentable.de/r/experiences-at-hotel-vier-jahreszeiten-hamburg


holiday roast at home

Create an unforgettable festive evening at home with our 
traditionally prepared roast goose. Accompanied by potato 
dumplings, braised red cabbage, baked apple, and a rich goose 
jus, this seasonal classic has been expertly prepared by our chefs 
and can be effortlessly finished in the comfort of your own home.

Our geese come from Cassenshof, a family-run farm in the 
Hamburg countryside where sustainable farming and exceptional 
animal welfare have been a way of life for generations. Carefully 
reared and fed to the highest standards, they are renowned for 
their outstanding flavour and quality. Available exclusively by 
pre-order, your festive feast can be conveniently collected from 
Hotel Vier Jahreszeiten.

Per box eur 329.00 (for up to 4 people)

Order avaiblabe from 1st of November  
until 26th of December

Pick up 			   10:00 a.m. to 6:00 p.m. 
Pick up on Christmas Eve	 09:00 a.m. until 11:30 a.m.

book here

back

https://www.opentable.de/r/experiences-at-hotel-vier-jahreszeiten-hamburg


Per Person from eur 295.00 	 
(from 25 people)

Plan your Christmas party  
tailored entirely to your preferences.

contact us
      

your christmas celebration

Celebrate unforgettable festive moments with family, friends, 
or business partners and bring the year to a wonderful close. 
  
Begin your evening with a festive reception before indulging 
in an exquisite goose or duck dinner, accompanied by a 
carefully curated selection of wines chosen by our sommelier, 
as well as water and coffee. Surrounded by the warmth and 
elegance of our beautifully decorated event spaces, every detail  
comes together to create a memorable celebration filled with 
conviviality, culinary delights, and the magic of Christmas.

back

mailto:events.hvj%40fairmont.com?subject=Ihre%20Weihnachtsfeier


fondue event

Gather around the table for a memorable festive evening 
at our butchery, where cosy Alpine charm meets the 
timeless tradition of fondue. Settle into the rustic yet 
elegant surroundings and savour convivial moments over 
a delicious shared meal. Whether celebrating with family, 
gathering with friends, or enjoying a festive evening with 
business partners, our exclusive kitchen area provides the 
perfect setting for a truly special occasion. Experience the 
warmth and charm of a mountain lodge – right in the 
heart of Hamburg.

starters "family st yle" 

cheese fondue or fondue choinoise

kaiserschmarrn served in the pan

wine of the sommelier's choice

beer and soft drinks

digestive

Per Person from eur 270.00 	 
(from 6 people)

Plan your own personalised fondue evening,  
tailored entirely to your preferences.

contact us
      

back

mailto:events.hvj%40fairmont.com?subject=Fondue%20Abend


christmas party in the wine cellar

Step into a world of festive enchantment in one of the most 
secluded treasures of Hotel Vier Jahreszeiten: our historic 
wine cellar. Surrounded by centuries of charm and an 
intimate, elegant atmosphere, this extraordinary setting 
provides the perfect backdrop for an unforgettable Christmas 
celebration. Savour an exquisite dinner accompanied by fine 
wines and discover the art of wine together with our team.  
A truly special evening, filled with culinary delights, timeless 
elegance, and the magic of Christmas. 

reception

4-course menu

wines of the sommelier's choice 

Per Person from eur 295.00 	 
(from 12 people)

Plan your own personalised event,  
tailored entirely to your wishes.

contact us
      

back

mailto:events.hvj%40fairmont.com?subject=Ihre%20Weihnachtsfeier
mailto:events.hvj%40fairmont.com?subject=Weihnachten%20im%20Weinkeller


Christmas Shop

Monday to Thursday 10:00 a.m. to 7:00 p.m. 
Friday and Saturday 8:00 a.m. to 10:00 p.m. 
Sunday 9:00 a.m. to 6:00 p.m.

discover more

unique christmas presents

Make the magic of Christmas even more special with 
a visit to our Christmas Shop in the lobby, where a 
lovingly curated selection of exquisite gifts awaits. 
Discover culinary specialities, elegant Christmas 
accessories, and exclusive treasures from Hotel Vier 
Jahreszeiten Hamburg – each chosen to bring joy to 
someone special. Our gift certificates offer the gift of 
unforgettable experiences, from a relaxing retreat at 
the Vier Jahreszeiten Spa & Fitness and an indulgent 
Afternoon Tea to exquisite culinary moments in our 
restaurants. Give the gift of cherished memories that 
last long beyond the festive season.

back

https://hvj.de/en/vouchers.html


Personalized Christmas package from eur 1.600

One night’s accommodation in a Junior Suite 
Alster View, including Christmas amenities, 
decorations and a Christmas tree.

book here

special moments

Spend the festive season on the banks of the Inner Alster 
Lake and experience the magic of Christmas at Hotel Vier 
Jahreszeiten. Start your day with a sumptuous breakfast at  
Café Condi, wander through Hamburg’s beautifully 
illuminated city centre, and return to moments of pure 
relaxation in our Spa & Fitness area. A revitalising JetPeel 
treatment or soothing massage adds a touch of indulgence 
to your festive escape. From elegant rooms and suites  
overlooking the glittering Inner Alster Lake to lovingly 
arranged festive touches and a beautifully decorated 
Christmas tree, every detail creates a warm and memorable 
holiday retreat.

back

https://hvj.de/en/book-now.html


5-Course Menu	 eur 425.00

Including a glass of Champagne
24th, 25th und 26th of December
Dinner from 6:30 p.m.

dinner reservation

5-Course Menu	 eur 425.00

Including a glass of Champagne
24th, 25th and 26th of December
Lunch from 12:00 p.m. 

lunch reservation

festive 
season

at restaurant haerlin***

chr istmas menu

tuna akami

roasted sardine broth I red onion sorbet I avocado-cucumber salad   

confit gamberoni

shellfish-paprika foam I artichokes in barigoule reduction 

turbot “rossini”

lemon spinach I light pepper jus I imperial caviar 

saddle of venison wrapped in hamburg-style bacon

sloe juice I smoked pistachios I jerusalem artichokes 

“three hazelnuts for cinderella”

valrhona guanaja chocolate I hazelnut praline I apple quince 

périgord truffles

 

back

https://www.opentable.de/booking/experiences-availability?rid=320520&restref=320520&experienceId=689770&utm_source=external&utm_medium=referral&utm_campaign=shared
https://www.opentable.de/booking/experiences-availability?rid=320520&restref=320520&experienceId=689768&utm_source=external&utm_medium=referral&utm_campaign=shared


7-Course Menu					     eur 625.00
7-Course Menu at the Chef‘s Table		 eur 705.00
Wine Accompainment				    eur 310.00

31st December  |  Reception: 7:00 p.m.  |  Dresscode: Smoking

dinner reservation

new year's eve menu

foie gras delight 

yellow beets I mandarin distillate I shaved pecans

scallops from the namsos fjord 

white alba truffle I burrata-agnolotti  

parmesan-truffle foam 

sea bass “vieux-port de marseille”

bouillabaisse jus with salted lemon 

bell pepper & zucchini
 

veal sweetbreads & lobster

perigourdine sauce I ginger bisque I butternut squash 

frisian wagyu filet from eggers farm

thyme-pepper butter I herb sabayon 

veal head-caper jus 

“canadian whiskey sour”

meringue | blood orange | yuzu lemon 

dulce de leche chocolate

passion fruit syrup with macadamia praline 

caramelized muscovado ice cream

back

https://www.opentable.de/booking/experiences-availability?rid=320520&restref=320520&experienceId=789665&utm_source=external&utm_medium=referral&utm_campaign=shared


4-Course Menu	 eur 245.00

Including a glass of Champagne
24th, 25th and 26th December
First Seating: 5:30 p.m. to 8:00 p.m. 
Second Seating from 8:30 p.m.

dinner reservation

4-Course Menu	 eur 210.00

24th, 25th and 26th December
Lunch at 12:00 p.m. 

lunch reservation

festive 
season

at grill

chr istmas menu

arctic rose Salmon – smoked and marinated

potato pancakes | crème fraîche | aki hvj osietra caviar

atlantic lobster foam soup

atlantic turbot fillet

mashed potatoes | leaf spinach | champagne foam

 or

us gop beef tenderloin

green beans | wild mushrooms | potato gratin | port wine jus

 or

roast duck from the oven

red cabbage | potato dumplings | cranberry jus 

chocolate entremet

christmas stollen | rum | elderberries

 

back

https://www.opentable.de/booking/experiences-availability?rid=331347&restref=331347&experienceId=689647&utm_source=external&utm_medium=referral&utm_campaign=shared
https://www.opentable.de/booking/experiences-availability?rid=331347&restref=331347&experienceId=689645&utm_source=external&utm_medium=referral&utm_campaign=shared


new year's eve menu

tatare of grass-fed veal

smoked crème fraîche | quail egg

hummer-cocktail 

frisée and romaine lettuce | cocktail jus 

aki hvj osietra caviar 

beef tea

tortellini | root vegetables
 

north sea sole

spinach | saffron-beurre blanc 

roast beef "rossini" from australian wagyu beef

celery | baby carrots | green asparagus 

périgord truffle jus

champagne-tartlet

hazelnut praline | quince | mountain pepper

 

New Year’s Eve Menu			   eur 425.00
Including a glass of Champagne

First Seating: à la carte 5:00 p.m. to 8:00 p.m. 
Second Seating: New Year’s Eve Menu from 8:30 p.m.

31st of December  |  Dresscode: Smoking

dinner reservation

back

https://www.opentable.de/booking/experiences-availability?rid=320520&restref=320520&experienceId=530919&utm_source=external&utm_medium=referral&utm_campaign=shared
https://www.opentable.de/booking/experiences-availability?rid=331347&restref=331347&experienceId=689651&utm_source=external&utm_medium=referral&utm_campaign=shared


weihnachtsmenü

In unserem japanisch-peruanischen Restaurant NIKKEI NINE 
erwartet Sie während der Festtage ein ganz besonderes kulinarisches 
Erlebnis. Unser Omakase-Weihnachtsmenü entführt Sie in die Welt 
der peruanischen Gewürze, kombiniert mit japanischen Klassikern. 
Tauchen Sie ein in einen besonderen Abend in kosmopolitischer 
Atmosphäre und lassen Sie sich von unserem Team verwöhnen. 
Entdecken Sie unser Signature-Menü und freuen Sie sich auf einen 
Abend mit handgemachtem Sushi, erstklassigem Wagyu-Rindfleisch 
und besonderen Desserts.

festive 
season

at nikkei nine

5-Course Omakase Christmas Menu				    eur 175.00 

First Seating: á la carte 6:00 p.m. to 8:00 p.m. 
Second Seating: from 8:30 p.m., Christmas Omakase Menu,  
option to order à la carte

24th, 25th and 26th December

dinner reservation
	

christmas menu

This festive season, embark on an extraordinary culinary journey at 
our Japanese-Peruvian restaurant, NIKKEI NINE. Our Omakase  
Christmas Menu brings together the vibrant flavours of Peruvian 
spices and the refined artistry of Japanese cuisine, creating 
an experience full of unexpected delights. Surrounded by a  
cosmopolitan atmosphere, savour an evening of exquisite flavours 
and festive indulgence as our team takes you on a memorable 
christmas journey through the world of Nikkei cuisine.

back

https://www.opentable.de/booking/experiences-availability?rid=331341&restref=331341&experienceId=788293&utm_source=external&utm_medium=referral&utm_campaign=shared


New Year’s Eve Menu		  eur 330.00

First Seating: à la carte 6:00 p.m. to 8:15 p.m. 
Second Seating: from 8:30 p.m.

31st of December  |  Dresscode: Cocktail

dinner reservation

new year's eve menu

hamachi

green shiso I passe-pierre  

scallop

jerusalem artichoke I koji I caviar 

nikkei nine sushi & sashimi
 

turbot

peppers I mussels | coriander  

wagyu a5

shiitake I truffle I gobo 

yuzu

sake I apple I white chocolate 

back

https://www.opentable.de/booking/experiences-availability?rid=331341&restref=331341&experienceId=780407&utm_source=external&utm_medium=referral&utm_campaign=shared
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