Christmas Day Lunch

Appetizers
Gazpacho
Nicoise Salad
Prawn and fennel salad
Smoked duck breast, daikon remoulade, miso dressing
Vietnamese chicken salad, nam Jim dressing
Roast pumpkin, balsamic onions, pine nuts, & baby spinach
Potato, shallot & grain mustard salad
Assorted Festive Terrines
Assorted California and Maki rolls
Salad Bar
Garden greens, Shoots & Sprouts
White & Red Endive, Lamb’s Lettuce, Frisée, Italian Baby Spinach, Mesclun, Cherry and plum tomatoes, Radicchio
Dressing
Taggiasche Extra Virgin oil, Aged Modena Balsamic Vinegar, Blue Cheese dressing, Emulsified Walnut dressing, Greek yoghurt-honey dressing,
shallot and vinegar dressing
Antipasti & Olive Bar
Assorted Vegetables, Olives & Seafood
Soup
Chicken Sweetcorn Soup
Roasted Tomato & Fennel soup

Main
Traditional Roast Turkey | Cranberry Compote — LIVE CARVING
Beef Wellington | Forest mushroom & Foie Gras sauce - LIVE CARVING
Teriyaki Chicken
Soya Ginger steamed fish
Baked Pasta
Garlic Mashed Potatoes
Roasted root vegetables with Manuka honey
Pindi Chhole
Vegetable Salona
Burnt Garlic fried rice
Steamed Rice

International Cheese Deli, Bread & Loaf
Selection of French and International Cheese
Brillat Savarain, Téte de Moine, Grana Padano, Tomme de Savoie, Comté, Emmental, Pecorino, St.Nectaire,
Crackers, Lavosh, Country & Ginger bread, Fig Jam, Pear Compote, Forest berries Marmalade Dried Fruits & Nuts

Dessert
Chocolate Fountain & Condiments
Marshmallow, Dried Fruits, Strawberries, Churros Sticks, Cookies, Pain d'épices | Mini Desserts & Cakes
Dresdner Christollen | Almond Stollen | Italian Panettone
Mince Pies | Fig Gugelhupf | Pecan Pie
Chocolate Yule Log | Mont Blanc Yule Log
Créme Brulée | Italian Tiramisu
Raspberry Cheese Cake | Mixed Fruit Tartlet’s
Selection of Seasonal Sliced Fruits

Hot Dessert
Traditional Christmas pudding
Assorted Macaroons | Ginger Bread






