
* A L L  P R I C E S  S U B J E C T  T O  S E R V I C E  C H A R G E  A N D  P R E V A I L I N G  G O V E R N M E N T  T A X E S

[ V ]  V E G E T A R I A N   •   [ P ]  P O R K   •   [ F ]  C O N T A I N S  F I S H

INCLUDES

N O R D A Q  W A T E R  
Sparkling or still

Q U E E N  B E E  M O C K T A I L
Grapefruit, elderflower, honey and soda water

Y O U R  C H O I C E  O F  C O F F E E  O R  T E A  
Served with dessert 

TO START

B R A Z I L I A N  B A L L S  [ V ]

S M O K E D  S A L M O N ,  C R E M E  F R A Î C H E  &  
S A L M O N  R O E  O N  C R O S T I N I  [ F ]  

C R O S T I N I  W I T H  M U S H R O O M S ,  O N I O N  J A M  &  
G O A T  C H E E S E  [ V ]  

MAIN COURSE BUFFET  

 L IVE CARVING STATION
 

B A K E D  N O R W E G I A N  S A L M O N  [ F ]
Served with hollandaise sauce  

 
R O A S T  B E E F  F I L L E T  

With dijon creme, roast pearl tomatoes & condiments 

C H R I S T M A S  L E G  H A M  [ P ] )
Carved off the bone with cranberry sauce & stuffing 

BUFFET 

B U R R A T A  R A V I O L I  [ V ]
With green asparagus cream   

R O A S T E D  B A B Y  P O T A T O  S A L A D [ V ]  
With onion & capers 

M E S C L U N  S A L A D  [ V ]  
With radish, pomegranate and honey mustard dressing 

R O A S T E D  C A R R O T ,  F E T A  &  H A Z E L N U T  S A L A D  [ V ]  
With Sherry Caramel Dressing 

DESSERT

M I N I  C H R I S T M A S  P A V L O V A S  
With redcurrant and pistachio cream 

B U C H E  D E  N O E L  
Chocolate, dark cherry & fresh cream roll with 

chocolate ganache frosting 

FESTIVE 
COCKTAIL & CANAPÉ MENU 

120++ PER PERSON


