
UPON ARRIVAL

GLASS OF CHAMPAGNE OR HOUSE COCKTAIL

SELECTION OF MINI CANAPES 

STARTERS

JERUSALEM ARTICHOKE SOUP

truffle oil, toasted sourdough

PAN SEARED KING SCALLOPS 

pea and mint purée, crispy pancetta,  

saffron cream sauce

ROASTED FIG, GOAT’S CHEESE  

& BUTTERNUT SQUASH FILO TARTLET

cranberry & ginger relish, mazuna leafs,  

toasted pine nuts

COARSE CHICKEN AND LEEK TERRINE

red pepper mousse, roasted baby gem lettuce,  

avocado salsa

MAINS

HONEY & THYME ROASTED NORFOLK  

BRONZE TURKEY

goose fat roast potatoes, seasonal veg,  

apricot stuffing, chipolatas 

10Z RIBEYE STEAK

confit cherry tomatoes, portabello mushroom,  

goose fat roast potatoes, peppercorn sauce

CRISPY SEABASS FILLET

warm salad of spinach, butternut squash,  

beetroot & samphire, red pepper pesto

WILD MUSHROOM RISOTTO

grilled asparagus, roasted cherry tomatoes,  

rocket, parmesan shavings 

DESSERTS

STEAMED PLUM PUDDING

vanilla & brandy custard

STICKY TOFFEE PUDDING

vanilla ice cream, toffee sauce

LEMON TART

walnut brittle, frosted berries, caramel sauce

TOASTED MARSHMALLOW SKEWERS

fresh fruit, chocolate sauce

TEA OR COFFEE 

MINI MINCE PIES

£50.00 per person

ALDGATE
CHRISTMAS DAY MENU


