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Christmas Day Lunch Menu   
Bread station 

Selection of freshly baked bread and bread rolls 
 

Soup station 
Fresh soup of the day (GF) (V) 

 

Cold Station 
Fish station 

Whole poached salmon (GF); smoked salmon (GF); smoked haddock pate (GF); lobster, prawn & crab cocktail 
(GF); Mediterranean king prawns (GF); seared herbed tuna with salad niçoise (GF); sushi (GF);  

oysters (GF) 
 

Accompaniments 
Marie Rose sauce; lemon crème fraiche (GF) (V); capers (GF) (V); brown bread; egg yolk and white (GF) (V);  

chopped parsley and lemon wraps (GF) 
 

Charcuterie station 
Whole Parma ham and seasonal melon (GF); sliced meat platter;  (chorizo; salami; Mortadella; Bresaola); honey 

glazed ham (GF); selection of homemade terrines and patés  
 

Salad buffet 
Coleslaw (GF, (V); tomato and cucumber (GF) (VG); mixed leaves (GF) (VG); carrot salad (GF); pasta salad (V); 

potato salad (GF, (V); rice salad; horiatiki (GF) (V) (feta; red onion; tomato; black olive and parsley); Caesar salad 
(GF, V) and Asian noodle salad 

 

Hot Station 

Meat 
Honey roast turkey with all the trimmings (GF); roast rib of beef (GF); rosemary roast leg of lamb (GF) with mint 

jelly; butter basted goose (GF); gravy; cranberry jam (GF) (V) 
 

Fish 
Fish pie; fillets of sea bass on potato cake 

 
Potatoes and Vegetables 

Buttered panache of vegetables (GF) (V); thyme roast potatoes (GF) (VG); buttered new potatoes (GF) (V) 

Desserts 
Christmas pudding with brandy sauce (V); stollen and panettone (V); white chocolate cheesecake; lemon 
meringue (GF); bread and butter pudding (V); hot custard (V); chocolate mousse and winter fruit compote; 

strawberries and cream (GF) (V); fruit salad (GF) (VG); crème brûlée (GF) (V); chocolate brownie (V); mini trifle; 
cherry Bakewell (V) 

 

Cheese Trolley 
Selection of British and French Cheeses 

 
Petit fours; mini mince pies (V); Pâte de Fruit (GF); chocolates (GF) (V); macaroons 

 
Please be aware there could be nut traces in some of the ingredients used in the preparation of our menus. 

 If you have any dietary requirements please inform your waiter. 
(GF = Gluten Free, VG = Vegan, V = Vegetarian) 

 
Due to current supply chain constraints, certain items on this menu may not be available. 


