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S A M P L E  M E N U

VEGAN 
DESSERT 

AVAILABLE 
UPON  

REQUEST

OUR FULL 
CONTINENTAL 

BUFFET WILL 
STILL BE 

AVAILABLE

FEST I V E  D I N NER

SOUP OF THE DAY AND 
ASSORTED BREADS V

 WALDORF SALAD V

SALT  & PEPPER PRAWNS

PANI  PURI  V

F ISH PAKORA

LEMON CHICKEN WITH 
CITRUS SAUCE

LAMB SHISH KEBAB 

BAT TERED CHICKEN 
NUGGETS

SMOKED HADDOCK 
SALAD 

MOROCCAN SWEET 
POTATO SALAD VG

MOZZARELLA ST ICKS

VEGETABLE  SPR ING 
ROLLS V

BAILEYS CHEESECAKE

STOLLEN CAKE

HOMEMADE WALNUT 
BROWNIES

CUPCAKES
MINCE P IES 

ICE CREAM & JELLY

MIXED BERRY 
CHEESECAKE 

CLASSIC CHRISTMAS 
TR IFLE

APPLE  CRUMBLE

CHOCOLATE YULE LOG

RUM CAKE

HOT BELGIAN 
CHOCOLATE & 

MARSHMALLOWS

CHRISTMAS PUDDING

CARROT CAKE

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

LAMB MOUSSAKA

MUSSELS IN GARL IC 
BUT TER SAUCE

POACHED SALMON & 
HOLLANDAISE SAUCE

VEGETARIAN 
 LASAGNA  V

STUFFED CHICKEN IN 
TARRAGON SAUCE

TRADIT IONAL 
CHRISTMAS DINNER 

WITH FEST IVE 
TR IMMINGS 

LAMB ROGAN JOSH 

COT TAGE P IE 

SWEET POTATO & 
CHICKPEA TAGINE VG

OXTAIL  STEW WITH 
BUT TER BEANS 

L IVE  BBQ & GRIL L :
Chefs  s ignature  

spec ia l  mar inated:
LAMB CHOPS

STEAK
CHICKEN BREAST

F ISH

GRILLED VEGETABLE  
THAI  CURRY

SEAFOOD PAELLA 

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

Avai lable  15th  November  – 1s t   Januar y

P lease in form a member  o f  the  team i f  you have any spec ia l  die tar y  requi rements .  Menu subjec t  to  change 
due to  seasonal i t y  and product  avai labi l i t y.  Menu avai lable  Fr iday & Saturday dinner.  Weekday dinner  menu 

var ies ,  p lease ca l l  the  res taurant  for  weekday menu enqui r ies .   V  Vegetar ian dish  VG  Vegan dish 


