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¢ New Year
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Christmas
¢ New Year

Celebrate the festive season at

The Royal Yacht, with Christmas dining,
festive afternoon tea, overnight stays,
Christmas parties and our spectacular
New Year’s Eve Masquerade Ball.




Christmas £25
Afternoon Tea

Celebrate the festive season with a selection

of handcrafted finger sandwiches, freshly baked
scones and seasonal pastries, served with your
choice of tea or freshly brewed coffee

Per Person

Sandwich Selection Add Bubbles

Smoked salmon & lemon creme fraiche Why not add a glass of

h Rosé?
Roast turkey, sage & onion stuffing, ChampsgnciorRess

cranberry sauce £10 per person
Honey roast ham & English mustard Pol Roger Brut Réserve | 125ml
Whipped brie & cranberry Minuty Provence Rosé | 1775ml
Boxing Da
Scones 5

Afternoon tea

Served with Cornish clotted cream,
strawberry jam & mixed berry preserve Enjoy a relaxed Boxing Day Afternoon Tea
served buffet style, including a glass
of bubbly on arrival.

Black butter frangipane tart £30 per person
Chocolate yule log

Sweet selection

Traditional mince pie

Classic Christmas cake

Vanilla cheesecake

\ | \ \
¢ \\ ,

"/ B>

/




Christmas %‘é ‘

Day Lunch

Bread & Soup

Selection of freshly baked bread & bread rolls

Winter root vegetable soup %2

Salads

Coleslaw 22

Tomato & cucumber with
balsamic dressing °

Carrot salad with coriander
& honey vinaigrette %3

Orzo pasta salad with roasted vegetables 2
Mediterranean potato salad

Classic Greek salad, oregano
& house vinaigrette *

Caesar salad with traditional
anchovy dressing *

Asian beef noodle salad with soy dressing

Charcuterie
Parma ham & seasonal melon 3

Sliced meat platters: chorizo, salami,
mortadella, bresaola

Honey & mustard glazed ham *

Meat

Honey roast turkey
Roast rib of beef *
Roast loin of pork & crackling *
Honey and soy glazed duck

Roast leg of lamb *

Fish Station

Poached salmon with dill & citrus cream ?
Smoked salmon with traditional garnish *
Classic prawn cocktail *
Mediterranean king prawns *

Seared herbed tuna with heritage
beetroot & orange salad

Oysters *
Crab gyozas
Fishcakes
Marie rose sauce ??
Lemon & herb creme fraiche *

Baked salmon wellington with saffron
& white wine cream sauce



Accompaniments
Pigs in blankets
Yorkshire puddings
Pork and sage stuffing
Gravy °
Cranberry jam *
Horseradish sauce

Apple sauce ®

Potatoes & Vegetables

Brussels sprouts, beans, courgettes
with lemon, garlic & parsley 3

Thyme roasted potatoes %*
Braised red cabbage %°

Medley of roasted root vegetables 3

Vegan
Spiced lentil, nut & vegetable pithivier 2

Roasted cauliflower, caramelised onion,
raisin, herb & garlic sauce #*

Baked sweet potato, spinach, peas
in a vegan peanut & coconut sauce ?

£67.°°

Ages4-12

£135

Per Adult

*Children under
3 years eat for free

Dessert

Christmas pudding with
clementine custard '

Stollen''
Cherry bakewell tart '
Matcha cheese cake '

Chocolate brownie '
Lemon meringue pie
Apple crumble '

Hot custard '
Strawberries and cream '
Fruit salad 23
Red velvet cake '
Chocolate yule log '

Mince pies '

Cheese
Selection of British and French cheeses
Assorted wafers & crackers

Grapes, fruits & chutneys



Christmas
Day Stays

Enjoy 10% off our Best Available Rate
when attending either our Christmas
Day Lunch or Boxing Day Afternoon Tea,
or 20% off when attending both.

X o

Your Stay Includes

Overnight accommodation T”} Guests staying with us
§ 8 on Christmas Day will
L2 Full English breakfast also be eligible for our
complimentary evening

buffet in Zephyr.

88 Use of our Spa Siréne
& gym facilities for guests
aged 16+

Terms & Conditions apply. Fully pre-payable
before stay. Non-refundable & non-transferable
from the time of booking. Limited availability



Christmas
Event Stays

Make a night of your Christmas celebrations
and enjoy exclusive Christmas Events Rate,
with rooms available from just £109.

This special rate is available to guests attending
or hosting a Christmas party or dinner at The
Royal Yacht.

A promotional code is required when booking
and can be obtained from your event organiser
or our Reservations team.

Terms & Conditions apply. Subject to availability. Direct rates may occasionally
be lower during promotional periods, such as our Black Friday Sale.

£109

Per Room




estive.

Parsnip & Apple Soup

Coconut crisps %2

Prawn & Chorizo Skewers
Romesco & cucumber salad

Torched Salmon Nigiri
Lemon yuzu mayo & caviar

Ham Hock Croquettes
Pickles & mustard mayonnaise

Mains

Roast Turkey
Pork & onion stuffing, pigs

in blankets, with all the trimmings
(NGClI available)

Sea Bass
Crushed potatoes, edamame beans, spinach,
lemon, prawns & lobster sauce

250g Sirloin Steak
Baked onion, vine ripened tomatoes,
onion rings, chips & peppercorn sauce

Chickpea & Potato Cake
Sautéed spinach, grilled courgette with coconut,
turmeric, green chilli & tamarind sauce 2°

1- Vegetarian * 2 - Vegan
3 - No Gluten Containing Ingredients

Please inform our team of any allergies or dietary
requirements. Sample menu subject to change.

Zephyr

£47.°°

Per Person

Desserts
Christmas Pudding

Warm custard & berries '

Chocolate Delice
Dark chocolate sponge, raspberry gel, milk
chocolate crémeux, macadamia & orange
crumble with vanilla ice cream

Green Apple Mousse
Caramelised apple gel,
vanilla crumble & toffee ice cream

Selection of cheeses

Chutney, quince jelly, grapes, & crackers
(NGClI available)



Starters

Beetroot Carpaccio

Pink peppercorn dressing, feta & almonds '
(VG available)

Duck Parfait
Duck liver pate, grilled focaccia, onion
& cranberry jam, mixed cress & chicory salad
with honey mustard dressing

Tiger Prawn Goujons
Spicy mayo & smashed cucumber salad

Ham Hock Croquette
Spanish pickles, mustard mayo & parmesan

Mains

Roast Turkey
Pork & onion stuffing, pigs

in blankets, with all the trimmings
(NGCI available)

250g Sirloin Steak
Baked onion, vine ripened tomatoes,
onion rings, chips & peppercorn sauce

Sea Bream
Grilled Sea Bream, new potatoes,
green beans, garlic butter & lemon

Mushroom Vol au Vent
Flaky puff shell filled with mixed mushrooms,
tarragon cream, grilled courgettes, rocket
parmesan salad

THE

rill

£42.°°

Per Person

Desserts
Christmas Pudding

Warm custard & berries '

Chocolate Delice
Dark chocolate sponge, raspberry gel, milk
chocolate crémeux, macadamia & orange
crumble with vanilla ice cream

Bailey’s Tiramisu
Classic Italian Tiramisu, espresso gel,
coffee ice cream

Fig & Gorgonzola
Grapes, figs, gorgonzola
with truffle honey & crackers



[ ]
Big Group?
Banqueting
Planning a Christmas party, family
celebration or corporate event?
Our festive banqueting options are ideal

for larger gatherings, with menus and
packages to suit your occasion.

£59.°°

Per Person




Bread & Butter

Starters

Curried Cauliflower Soup
Puffed wild rice & crispy shallots 23

Pressed Ham Hock Terrine
pickled shallots, spiced pear chutney
& focaccia crostini

Stilton & Pear Arancini
Cranberry ketchup & watercress salad '

Poached Salmon
Mulled wine, golden beetroot
& blood orange, creme fraiche,
pickled shallots & dill oil 3

Mains

Roast Turkey Roulade
Pork, sage & onion stuffing, pigs in blankets,
roasted potatoes, honey glazed carrots,
parsnips, brussels sprouts & gravy 3

Spiced Lentil, Nut & Vegetable Pithivier
Kale, red cabbage & port jus 2

Sea Bream
Truffle Potato Pavé, Tenderstem broccoli,
kale & champagne saffron velouté

Pork Belly
Crackling, apple compote, bubble
& squeak, glazed heritage carrots

& wholegrain mustard jus *

Desserts

Christmas Pudding
Spiced clementine anglaise,

toasted nuts & seasonal berries '
(NGClI available)

Whipped Manjari Crémeux
Raspberry sorbet, raspberry caviar,
toasted ginger dough '

Green Apple Mousse
Caramel apple purée, apple compote,
vanilla ice cream and vanilla crumb !

Selection of English & French cheeses

Crackers, Jersey black butter, chutney & grapes '
(NGClI available)

Coffee, Tea & Mince Pies

1- Vegetarian * 2 - Vegan * 3 - No Gluten Containing Ingredients

Please inform our team of any allergies or dietary requirements. Sample menu subject to change.



New Year’s Eve
Masquerade Ball

£128

Per Person

Welcome the New Year in style
at our spectacular New Year’s Eve

Masquerade Ball.
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Canapés

Woodland mushroom
& chestnut gougéres '

Crab, citrus, avocado
& caviar tartlet

Ham Hock croquette
& piccalilli gel

Starters

Poached Lobster & Crab Salad
Avocado mousse, compressed cucumber,
citrus gel & micro herbs 3

Beef Tataki
Parmesan cream, truffle dressing,
rocket & crispy shallots *

Roasted Delica Pumpkin
Whipped feta, pomegranate, toasted pine

nuts, crispy sage, honey & thyme dressing *
(VG available)

1- Vegetarian * 2 - Vegan
3 - No Gluten Containing Ingredients

Please inform our team of any allergies or dietary
requirements. Sample menu subject to change.
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Mains

Roasted Halibut
Saffron potato fondant, baby leeks, samphire,

Champagne lobster bisque
(NGClI available)

Beef Fillet Wellington
Truffled Potato Purée, Glazed Heritage Carrots,
Woodland Mushrooms & Madeira Jus

Confit King Oyster Mushroom
Truffle potato gnocchi, smoked pea purée,
asparagus, basil oil & crispy shallots #°

Desserts

Red Fruit Choux Bun
Red fruit mousse, raspberry sorbet, strawberry
white chocolate soil, strawberry compote '

Chocolate and Coffee Délice
Dark chocolate & coffee mousse, macadamia
& orange crumble, chocolate crumble & vanilla
ice cream '?

English Blue Cheese
Poached pear tart, candied walnuts
& truffle honey '

Coffee, Tea & Petit Fours



New Year’s Eve
Room Packages

Make a night of it with an overnight
stay and everything you need
to celebrate the New Year.

Your Package for Two

051 Overnight accommodation
— for two guests (sharing)

f 8
L2 Full English breakfast each

(+**] Two New Year’s Eve Gala tickets

89 Use of our Spa Sirene
& gym facilities

Terms & Conditions apply. Subject to availability.
Full payment is required at booking. Payments cannot
be refunded. Prices based on two people sharing

Platinum

£3516

Double




Party with us

Keep the celebrations going with
live entertainment and festive
events at The Drift.

HOWARD DONALD EAST 17
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FRI 18
DEC

Event details'subject to change.



Vouchers, Gifts
& Experiences

Give the gift of The Royal Yacht
this Christmas.

Choose from a range of gift vouchers
and experiences, available to purchase
online, from our Reservations team

or in person at the hotel.




Qs 01534 720511
= theroyalyacht.com



