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A magical Christmas
in the eternal city

CELEBRATE THE SEASON WITH ANANTARA

Welcome to Anantara Palazzo Naiadi.

At this most magical time of year, we’re delighted to welcome you with a
rich programme of activities and experiences, designed to help you make
wonderful memories with your loved ones.

We look forward to celebrating a special Christmas together
and to toasting the New Year in style.

Experience the magic of the festive season in the Eternal City with Anantara.




(Gastronomic
celebrations




24 DECEMBER 2025

On Christmas Eve, Executive Chef Heros De Agostinis invites you to INEO for a gastronomic journey conceived
with Sommelier Federico Spagnolo. Live music will accompany you over seven unforgettable courses.

Amberjack in citrus fruit marinade, scorzonera and harissa
Scallops, sweet potatoes and bbq sauce
Calamari soup with beetroot and red curry
Stuffed agnolotti with thornback skate, broccoli, saffron and lemongrass
Red mullet in bread crust, jerusalem artichoke, soya and black truffle
Blackberries in gin lemon

Chestnuts, spices and pomegranate

EUR 330 per person, with wine pairing

From 7:30 pm | Dress code: elegant
Children menu available upon request EUR 200
INFO & BOOKINGS:

E ineo.palazzonaiadi@anantara-hotels.com
T +39 06 489 380 61




25 DECEMBER 2025

White sturgeon, asetra caviar, jalapeno, green apple and cucumber
Stuffed tortellini with lamb and za’atar

Angler fish lightly coated in miso and bitter orange
or

Saddle of venison with blue cabbage, plums, cubebe pepper and armagnac sauce

Mont blanc chestnuts and cardamom

12:30 pm - 3:30 pm
EUR 170 per person, beverage excluded

Children menu available upon request EUR 90

INFO & BOOKINGS:
E ineo.palazzonaiadi@anantara-hotels.com
T +39 06 489 380 61



Seen By Olivier Christmas Lunch

25 DECEMBER 2025

MENU

Poached egg with parmesan cheese, rice and truffle chips
Stuffed beef agnolotti in spicy broth
Fried lamb chops with jalapeno mayo and sweet potato chips

French toast and the matcha ice cream

EUR 105 per person, beverage excluded
12:30 pm - 3:30 pm

Children menu available upon request EUR 65

INFO & BOOKINGS:
E seen.palazzonaiadi@anantara-hotels.com
T +39 06 489 380 23




Ineo’s Christmas Dinner

25 DECEMBER 2025

TASTING MENU

White sturgeon, asetra caviar, jalapeno, green apple and cucumber
Stuffed tortellini with lamb and za’atar
Angler fish lightly coated in miso and bitter orange
Saddle of venison with blue cabbage, plums, cubebe pepper and armagnac sauce

Mont blanc chestnuts and cardamom

EUR 220 per person, with wine pairing

From 7:30 pm | Dress code: elegant
Children menu available upon request EUR 110
INFO & BOOKINGS:

E ineo.palazzonaiadi@anantara-hotels.com
T+39 06 489 380 61




31 DECEMBER 2025

Celebrate the arrival of 2026 with an exclusive and unforgettable dinner at our fine dining restaurant INEO.
Raise your glasses to the New Year and celebrate late into the night with live music in the lobby.

White sturgeon, asetra caviar, jalapeno, green apple and cucumber
Poularde terrine with black truffle, medjoul dates and berbere
Open ravioli with red prawns and lemongrass
Hand - made maccheroncini in madeira sauce with eritrea beef stew and niter kibbeh butter
Line - caught seabass, mixed cabbage and green curry
Tandoori picanha lamb, greek fava, roman mint buttermilk

Varieties of chocolate

EUR 490 per person, with wine pairing
From 7:30 pm

Children menu available upon request EUR 300

INFO & BOOKINGS:
E ineo.palazzonaiadi@anantara-hotels.com
T +39 06 489 380 61




31 DECEMBER 2025

Welcome the New Year in glamorous style at SEEN By Olivier. Indulge in special tasting menu and make memories
at midnight, dancing under the stars on a rooftop terrace with breathtaking views of the Eternal City.

Tacos with nori seaweed and spicy tuna
Shrimp maki in tempura and seabream tartare with lime dressing
Salmon gunkan, crab and quail eggs
Pao de quejo with red prawns and passion fruit
Wagyu nigiri and black truffle
Flash fried beef carpaccio, ponzu dressing and garlic chips
Eel, rice and spring onion
Ravioli stuffed with burrata and shitake mushrooms
Grilled prawns with yuzu and shiso butter
Chicken yakitori with spicy mayo and ginger
Mini crispy cordon bleu with truffle mayo
Spinach with goma dressing
Sauted broccoli with sweet and spicy sauce
Grilled sweet potato
Banana peanut sponge cake

From 7:30 pm

EUR 410 per person, with beverages included
Children menu available upon request EUR 200

After-dinner drinks included for those who buy the dinner package | EUR 90 per person | From 11:00 pm
After-dinner drinks included for those who enter after dinner | EUR 180 per person | From 11:00 pm

INFO & BOOKINGS:
E seen.palazzonaiadi@anantara-hotels.com | T +39 06 489 380 23




Anantara signature
Christmas experiences




Festive Spice Spoons
Christmas sweet recipes for kids:
Christmas Cookie Masterclass

8 DECEMBER 2025 - 6 JANUARY 2026

Discover new cooking skills in a fun cats-inspired masterclass.
Together with one of our experienced chefs, you will learn techniques
and secrets for the preparation of original Christmas delicacies.

Available on Wednesday and Thursday | 4:00 pm - 6:00 pm

Price per adult: EUR 250
Price per child: EUR 120

INFO & BOOKINGS:
E cg.palazzonaiadi@anantara-hotels.com
T +39 06 489 381
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Christmas Experiences
in the Eternal City
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Tour of the most beautiful

nativity scenes in Rome
8 DECEMBER 2025 - 6 JANUARY 2026

Discover a new face of the Eternal City during Christmas as your private guide shows you around the many
traditional cribs in the churches of the old town. From the Basilica of Santa Maria Maggiore to San Pietro
these beautiful Nativity scenes bring to life the most authentic Roman Christmas spirit.

Monday - Saturday, 4:00 pm - 6:00 pm
Duration of the tour: 3 hours

Starting from EUR 450 for two people

INFO & BOOKINGS:
E cg.palazzonaiadi@anantara-hotels.com
T +39 06 489 381




Christmas World in Rome
at Villa Borghese

8 DECEMBER 2025 - 6 JANUARY 2026

If you are in Rome during the Christmas season, Christmas World at Villa Borghese is a must-

visit. Explore scenic installations, Christmas markets, games, shows and photo sets and
completely immerse in the festive spirit

Every day, 10:00 am - 8:00 pm
Duration: 3 hours
EUR 300 for two people

INFO & BOOKINGS:
E cg.palazzonaiadi@anantara-hotels.com
T +39 06 489 381

The Flight of the tull-lucks
at P1azza Navona

10:00 AM, 6 JANUARY 2026

As per tradition, on the day of the Epiphany, the Befana will arrive in flight
aboard her broom in the iconic Piazza Navona.
Live this unique experience and find out if you will receive a gift, a cake or a bit of coal!

ITINERARY
Departure from the hotel: 8:30 am
Breakfast in a historic bar on the square
Exploration of the market

10:00 am | Duration: 2 h 30
EUR 200 per person

INFO & BOOKINGS:
E cg.palazzonaiadi@anantara-hotels.com
T +39 06 489 381




8 DECEMBER 2025 - 6 JANUARY 2026

Celebrations blend with nature in a wonderful family-friendly adventure.
Explore the beautiful gardens and hunt for precious surprises hidden among the winter blooms.

Every day, except 24, 25, 26, 31 December and 1 January, 10:00 am - 4:00 pm
Duration: 2 hours
Starting from EUR 390 for two people
Price per child EUR 50

INFO & BOOKINGS:
E cg.palazzonaiadi@anantara-hotels.com
T +39 06 489 381




Festive indulgences
at Anantara Spa




Serene indulgence:
rejuvenation meets
holiday magic

Unwind with a blissful overnight stay in the heart of Rome and indulge with a
unique Winter Candle Massage at Anantara Spa. Step into a serene world of soft
illumination and aromatic warmth, where your expert therapist will apply a blend
of melted candle wax infused with nourishing oils in a gentle, soothing massage.

Your muscles release, your mind quiets and your senses are reawakened in this
soul-deep ritual, perfect for solo restoration or as a shared experience.

90 min | EUR 200




Iconic Christmas Events

Whether on a panoramic rooftop overlooking Rome
or in the elegant meeting rooms suspended over the historic remains_
of the Diocletian Baths, your festive event is sure to dazzle.

At SEEN By Olivier, breathtaking views over the Eternal City
pair with dishes inspired by Asia, contemporary Mediterranean specialities
and sushi prepared by masters. Customise your event
with a sumptuous buffet or a canapé menu starting from EUR 55 per person.

In the elegant setting of La Fontana restaurant, overlooking the piazza,
treat your delegates to a selection of cocktails
or a tailored tasting menu starting from EUR 80 per person.

INFO & BOOKINGS:
E mtg.palazzonaiadi@anantara-hotels.com
T +39 06 489 38090




".. AL 2y .,w..m...wm_."..___..ﬂw
iyl J.__m. _m._-u..r.. ¥ .“....-_.&m;

A

7

ik
e

mﬁ__.

. . iy

i O AL ‘._..ﬁh_.. R

,:a pma.m."._,.m.. o ﬁwﬂ Gy m&__m_ i
.. i .“..- .__rﬁbn.\ - hh|._..... ] [ Ll '.”, 1. ..ﬁ. -
W—.&%Wh%ﬂ..& L i lm—mm_m._._.ﬁ.u“ .____ M .w“_._nw.___.. I

S G

5 r._”
s Js i

) 2y -
e d
a3t

--_-I-\.
=t
& i
e s AT
- '.rf' =

e

=L

a.i;! x

'
e |
VR LA

g
-.""1'_!_

iy,

L3

il omd ==
i

I
= Tl

b s
B ST

S W7

o
el



