The time, %
the place,
- the season,

FESTIVE MENUS AND EVENTS
AT THE ROYAL YACHT

* FOR FURTHER INFORMATION
PLEASE CALL 720511*




Christmas Day Buffet Menu™* *
Cold.Station + |

Bread station 4
.Selection of fresh breads from our bakery

Fish station ) +
Whole poached salmon; whole smoked salmon; poached salmon;
salmon rillette; hot mussels Mariniere; smoked haddock paté;
lobster and crab cocktail; Mediterranean king prawns;
seared herbed tuna with-salad; Nicoise; sushi and oysters

+

Accompaniments’
Marie Rose sauce; lemon créme fraiche; capers; brown bread;
egg yolk and white; chopped parsley and lemon wraps

Charcuterie station
Whole Parma ham and seasonal elon; sliced meat platter
(chorizo; salami; Mortadella; bresaola); Asian cured beef fillet;
hHoney glazed ham; selection of homemade terrines and patés

Salad buffet Y
Coleslaw; tomato and cucumber; niixed leaves; carrot salad; pasta
salad; potato salad; rice salad; Horiatiki (feta; red onion; tomato;
black olive and parsley); Caesar salad and Asian noodle salad

Hot Station

Soup station
Fresh home made soup of the day ~

Meat
Roast free range T\\urkey' with all the trimmings;
4 roast rib of beef; roast leg of lamb with mint jelly .
and butter basted goose with Oxford sauce
¥ Fish
Fish pie, fillets of sea bass on bubble and squeak

Potatoes and vegetables
Grilled vegetable bake; panache of vegetables,
roast and new potatoes *

: Desserts :
Chrlstmas puddijng with brandy butter; stollen and panettone; white
chocolate cheesecake; Iemon meringue pie; chocolate fountains
(churros; meringue; strawberries; fruit kebabs); bread and butter
pugding; hot Custard; strawberries and cream; fruit salad; créme
brilée; chocolate brownie; panna cottg; trifle and fruit

Petit fours; mini mince pies; Pate de fruit, chocolates,
macaroons, vanilla fudge

-
£82.00 per person
Children under 12 years old £35.00 %
Children under 3 years old - free
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Christmas Packages

With four bars, three restaurants and a luxurious.
spa, spending Christmas at The Royal Yacht will
leave you bursting with festive merrimsnt.

We have three exclusive overnight packages
available for you to choose from, to help you
make the most of this joyful period.

24th December

Two night, three night and four night option

Enjoy the wonderful festive atmosphere listening to a singing
performance whilst savouring the delicious Christmas Eve
menu, served from 7pm. *

25th December

Two night, three night and four night option

A day of in&ulgence; start with a full English breakfast followed
by drinks with the hotel management to get you in the mood,
then enjoy our traditional Christmas lunch buffet, brimming
over with every festive culinary delight. Children will enjoy

the fabulous talent of Royston South and hig balloon animals.

26th December c

Three night and four night option

Boxing Day is a time for winding down so enjoy a leisurely
breakfast from 7am to 10am and a long lunch with our carvery.
Served from 12.30pm. In the evening relax in The Drift and let

the music wash over you.

27th December* - .
Four night option

Why not%n]oy one extra day of relaxation, pleasure and
mdulgence with a delicious breakfast and,exquisite table
d’héte menu to top it off.

Our packages include use of all our fantastic-spa facilities,
ensuring that you’ll feel thoroughly revitalised, even after
all that revelry and extravagance!

. Silver Gold :
&Gold  Deluxe Platinum

2 right package £217  £243. £270
3 night package *£310 £350 * £380
4 night package £370 . £440 €479
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Prices are per person and based on two people sharing.



December Rates

“Join in the festivities and enjoy the unique
seasonal atmosphere that Christmas in Jersey
and The Royal Yacht has to offer.

B&B Basis*

Silver Double £99
Gold Double/Twin Toeng
Gold Deluxe Double . £129
Platinum Double -£‘I49
Renthouse Suite *£299

*These rates are applicable from 1st December 2015
until 3rd January 2016 (inc) — excluding New Year’s Eve,
and subject to availability.




Christmas Dining Options

Throughout the festive season, both Sirocco
and Zephyr will be offering Christmas set menus.
Let us do the cooking, whilst you sit back, relax
and enjoy!

For a truly luxurious Christmas event, why not
consider a wine tasting before your meal in
our exclusive wine cellar. Available for up to

6 people at a time only.

Christmas Party Options

Treat friends and colleagues to an end of year
celebration at The Royal Yacht. Our special
festive menus featuring in Sirocco and Zephyr
throughout December are sure to impress the
whole office. Or, if you're looking for something
more bespoke, consider a private event room
with a sumptuous Christmas banquet.

Sirocco Christmas Table d’hote menu starts
from £29.50 for two courses or £34.50
for 3 courses.

Zephyr Christmas menu is £25.95 per person',‘\.:' .
Banqueting menus start from £37.50 per person.
To book your end of year celebration, s :

call 01534 720511 or email
reservations@theroyalyacht.com
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New Year’s
Eve Gala

9% o
B) "o

The evening commences with a chilled
glass of champagne, accompanied by
delicious canapés.

Enjoy live music before taking your seats
for the gourmet four course dinner.
Entertainment is provided throughout the
evening with a live band.and DJ seeing
us into 2016 in style.

Tickets £98 per person

—
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New Year’s Eve
Overnight Package

£158 Standard Gold
£178 Gold Deluxe
£198 Platinum
Prices are per person and include
overnight stay, New Year’s Eve Gala
and breakfast.

~ 8. "~
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£98 per person

TO BOOK, PLEASE CALL 720511 OR EMAIL
RECEPTION@THEROYALYACHT.COM

ol
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New Year’s Eve
(Gala Dinner
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Canapés

Chef’s selection of canapés

Amuse bouche

Shot of butternut squash velouté
withiparmesan beignet

Starters

Terrine of black pudding«pigeon and cabbage,

spiced pigeon breast and red wihe reduction
* K ¥

Home smoked salmon with slow cooked duck egg,
artichoke and caviar
* K K
(V) Moroccan spiced haloumi with hummus,
pomegranate and onion bhaji

Main Courses

Roast fillet of Irish beef with oxtail and artichoke tart,
candied baby carrots and Madeira jus
* % %
Pan fried turbot with scallop and lobster ravioli,
creamed leeks and champagne butter sauce
* K ¥
(V) Chestnut, spinach and blue cheese cannelloni
with sautéed wild mushrooms and truffle hollandaise

Dessert

Dark chocolate tart with pistachio cake,
white'‘chocolate ice cream and candied orange
* ¥ %

Cheese selection and biscuits with black butter

Coffee, teaand
handmade petit fours




The Perfect Gift

Spoil your better half to a voucher
-for the spa or the hotel.

Gift cards can be used totvards treats such as:
1 4
L5 Our luxurious accommodation /
Sunday lunch in Sirocco
Afternoon tea in Zephyr
A meal in The Grill
: Or

A pampering in Spa Siréne and more...

Gift cards _éan be purchased at reception or online at
www.theroyalyacht.com/gift-vouchers
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