
GRAVLAX & SMOKED COUNTER
Beetroot Cured Salmon Gravlax

 Dill Cured Salmon Gravlax
Citrus Cured Salmon Gravlax

Smoked Halibut
Hamachi Crudo with Agua Fresca

Yellowtail Niçoise
Whole Poached Salmon with Dill Cream, Cucumber Ribbon

Pickled Watermelon Radish, Fish Roe
Red Wine Vinegar, Shallot Vinegar, Lemon Wedge, Lime Wedge, Vinaigrette,

Balsamic Dressing, Lemon Dressing

SEAFOOD BAR
Fine de Claire Oysters

 Chilled Atlantic Prawns
 Razor Clams

Mussels
Irish Langoustines,

 Norwegian King Crab
Baby Octopus

Malt Vinegar, Balsamic Dressing, Pickle Onion, Gherkins, Soy Sauce,
Sweet Chilli Sauce, Chilli Pesto, Shallot Vinegar

SUSHI & SASHIMI BAR
California Roll

Tuna & Trout Sashimi
Beetroot-Flavoured Rice with Cucumber Cream Cheese Rolls,

Assorted Condiments and Sauce

TURF COUNTER
Foie Gras Torchon, Pear Chutney & Melba Toast
Chicken Terrine, Carrot Puree, Baby Vegetable
Duck & Figs Terrine, Kumquat & Braised Fennel

Veal and Walnut Terrine Poached Pear, Cucumber Jelly and Apricot Dressing
Beef and Parsley Terrine with Parsnip Puree, Truffle Mustard

THE SHOT BITES & COLD SOUP
Stuffed Piquillo Peppers with Fish Banded and Saffron Mayo

Balsamic Roast Figs with Fourme D’ambert Cheese Mousse and Candied Walnut
Celeriac Remoulade with Beef Bresaola and Truffle Parmesan Dressing Trio Bruschetta

Togarashi Poached Prawns with Avocado Mousse, Citrus Pearls and Sea Asparagus
Strawberry and Candy Tomato Gazpacho

Avocado and Kail Gazpacho
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ANTIPASTI

Grilled Baby Artichokes

Confit Garlic & Shallots

Grilled Zucchini With Rocket Pesto

Sun Blushed Tomato

Balsamic Tossed Mushroom

MIXED FESTIVE SALAD BAR

 Pearl Couscous Salad with Heirloom Baby Beets, Aged Balsamic Dressing, 
Yara Valley Chilli Fetta 

Tri-coloured Roasted Cauliflower Salad with Pomegranate Dressing

Heirloom Tomato Salsa, Smoked Salmon Ricotta, Pepperonata
and Persian Fetta

Som Tam Salad, Nahm Jim Dressing and Roasted Peanuts

Wild Rice, Roasted Apricot, Purple Kale, Edamame Honey Soy Dressing

INTERNATIONAL CHEESE DELI

Selection of French and international cheese

Burrata Cheese, Heirloom Tomato Red Mizuna Pine Nut Basil Pesto
Dressing Platter

Brillat Savarain, Tete De Moine, Tomme De Savoie, Emmental, Pecorino,
St. Nectaire, Valencay, Robiola Di Capra, Abondance, Comte, Kalatabach

Carakers, Lavosh, Country and Gingerbread, Fig Jam, Pear Compote, Forest 
Berries, Marmalade, Dried Fruits & Nuts, Grapes Green and Red, Mixed Berries

SOUP & ARTISAN BREADS

Cream of black truffle mushroom soup with parmesan bread stick

Assorted selection of festive flavored breads  
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FESTIVE STREET BBQ

Marinated Harissa King Prawns Skewers,

Merken Spiced Lobster with Braised Fennel

Lemon Grass and Ginger Marinated Salmon

Honey Mustard Marinated Corn-Fed Baby Chicken.

Miso Marinated Quail

English Mustard, Tomato Salsa, Bbq Sauce, Garlic Aioli,
Lemon Wedge, Salsa Verde

CARVING

Whole Roast Turkey

Buttered Chestnuts and Brussels Sprouts, Honey Glazed Parsnips, 
Cranberry Sauce & Turkey Gravy

Slow Roast Us Prime Ribs

Mashed Baby Potatoes, Vichy Baby Heirloom Carrots, Thyme Jus

LIVE RISOTTO COUNTER
ON PARMESAN CHEESE WHEEL

Asparagus and Pea Risotto, Miso Butter, Braised Fennel, Snow Peas, 
Parmesan Crisps Confit Garlic and Thyme

SIDES

Sweet Potato Mash with Coconut Froth and Curry Leaves Pesto.

Garlic Buttered Festive Vegetables with Roasted Almond Flakes.

Squid ink Spaghetti Seafood Vongole 

Caponata 

PORK COUNTER

Honey Baked Suckling Pig with Sauerkraut, Baked Apples
and Berry Sauce.

Dry Cured Pork Salami, Coppa, Mortadella, and Prosciutto

Pommery Mustard, Baby Gherkins, Pickled Shallots, Honey Mustard 
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KIDS’ CORNER 

Chicken Nuggets, Spaghetti with Tomato Fondue, Penne A La Carbonara,
Sausage Rolls, French Fries, Popcorn, Candy Crush

DESSERTS

Coffee Walnut Cake

Truffle Cheesecake

Raspberry Panna Cotta

Mince Pie

Christmas Pudding

Chocolate Yule Log

Black Forest Log

Ginger House

Christmas Macarons

Selection of Exotic Slice Fruits

Assorted Towers
(Fruit, Chocolate, Macron)

Assorted Candies

Chocolate Fountain

HOT DESSERTS

Apple Crumble

Date Toffee Pudding 
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