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CHR I S T M A S  DAY

S A M P L E  M E N U

CANAPÉS:
CRANBERRY & BR IE  TART  WITH 
ROASTED CHERRY TOMATO V

HOUMOUS,  SUNBLAZE TOMATO 
& OL IVE CROSTINI  V

CHICKEN L IVER MOUSSE TART

LOBSTER B ISQUE & 
ASSORTED BREAD

 
CHARCUTERIE  & CHEESE 

BOARD
 

SALT  & PEPPER PRAWNS

MOZZARELLA CHEESE 
ST ICKS  V

TANDOORI  CHICKEN 
WINGS

	
MOROCCAN SWEET 

POTATO SALAD  VG

BAT TERED  
AMRITSARI  F ISH

 
BBQ CHICKEN NIBLETS 

BREADED SCAMPI

CRISP Y ONION, POTATO 
SP INACH PAKORA  VG

 
SUSHI

CHICKEN POPCORN 

CHRISTMAS T IRAMISU

BAILEYS CHOCOLATE 
YULE LOG

HOMEMADE RUM & 
RAIS IN CAKE

COINTREAU CARAMEL 
CHOCOLATE MOUSSE

CHRISTMAS TR IFLE

LEMON MERINGUE P IE

APPLE  & PEAR CRUMBLE 

P INEAPPLE  UPSIDE 
DOWN CAKE

FRESH PANCAKES 
WITH HOT BELGIAN 

CHOCOLATE

CHOCOLATE & 
STRAWBERRY TART

LOTUS B ISCOFF 
CHEESECAKE

LEMONGRASS CRÈME 
BRÛLÉE 

GOURMET CHOCOLATE 
DIPPED STRAWBERRIES

CREAMY SP ICED 
MUSSELS 

BEEF  GOULASH

CHICKEN CORDON BLEU 
WITH MUSTARD CREAM 

SAUCE

SALMON & LEEK P IE

PANEER & PEPPER 
SKEWERS V

MUSHROOM, 
BUT TERNUT SQUASH, 

ASPARAGUS 
WELL INGTON V 

SELECT ION OF 
SUCCULENT SLOW 
COOKED MEATS:

ROAST TURKEY
ROAST LEG OF LAMB

ROASTED TOPSIDE BEEF
STUFFED PORK BELLY

Comple te  wi th  fes t ive  t r immings 
inc lud ing f resh ly  s teamed & roas ted 
vegetables ,  sprouts ,  roas t  pota toes , 

p igs  in  b lankets ,  dauphinoise  pota toes , 
Yorksh i res ,  s tu f f ing ,  honey g lazed 

parsn ips  and gravy. 

	
LAMB B IRYANI 

CHINESE CHICKEN 
CURRY

RICOT TA & SP INACH 
CANNELLONI  V

F ISH T IKKA MASALA

L IVE BBQ & GRIL L :
Chefs  s ignature  mar inated:

LAMB CHOPS
STEAK

CHICKEN BREAST
F ISH

CHOICE OF STONE 
BAKED P IZZA       

 (V  avai lable)

MASALA DOSA VG

S T A R T  O F F  Y O U R 
J O U R N E Y

C O M P L E T E  Y O U R  V O Y A G E 
W I T H  O U R  S W E E T  D E L I G H T S

C O N T I N U E  T H E 
E X P E D I T I O N

P lease in form a member  o f  the  team i f  you have any spec ia l  die tar y  requi rements .  Menus  are 
subjec t  to  change due to  seasonal i t y  and product  avai labi l i t y.   V  Vegetar ian VG  Vegan  

VEGAN 
DESSERT 

AVAILABLE 
UPON  

REQUEST

OUR FULL 
CONTINENTAL 

BUFFET WILL 
STILL BE 

AVAILABLE


