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SKAL! TO CHRISTMAS 
This Christmas, Rotunda is inviting you to head North, as we take 

 inspiration from a Nordic Winter.

Perfect for 30 seated or 40 standing guests, embrace the hygge of 
our private dining room.

Escape the cold with the exclusive covered waterside terrace with heaters and 
blankets to keep you warm and cosy. 

Our Scandi-inspired sharing menu is perfect for intimate dinners, including festive 
twists on favourites such as ‘Beetroot hummus, cranberry salsa, grilled St John 

bread’ or ‘Roasted Texel lamb neck, black olives, courgettes, red wine jus’. 

For larger events, extend into the restaurant where you can watch the chef’s at work 
in the open view kitchen. Why not consider turning the venue into your own

 personal igloo with a full venue hire for up to 250 guests standing, with exclusive 
use of the bar, restaurant and private dining room.

Our semi-enclosed terrace is the perfect setting for a more informal Yuletide 
occasion. Wrap up in your cosiest knitwear and enjoy the canal side view with a 

winter warmer cocktail in hand. 

charlotte.briffa@rotundabarandrestaurant.co.uk
020 7014 2849

Contact Minimum spends will apply for all private dining 
room bookings and exclusive hires. A discretionary 

12.5% food and beverage service charge
will be added to your bill, all prices include VAT. 

A deposit is required for all bookings.



Prosecco
11 bottles of prosecco for the price of 10!

Wine

Beer
40 bottles of Sol/Birra Moretti 

165.00

Craft Beer
40 bottles of two UK craft beers

190.00

Items must be pre-ordered to enjoy any of these prices.

 DRINKS PACKAGES
Don’t get snowed under in the planning process. 

Select our drinks packages for the ideal after-ski feel.

Prosecco ‘Brut’, La Jara
400.00

Vino Vispo ‘Frizzante’, Italy
360.00

Cauldron of Glögg 
(approximately 35 servings)

200.00

10 bottles of Chardonnay ‘Castillo de 
Enériz’, Spain, 2017

and/or Sangiovese, Italy 2017 
245.00



49.50 per person

Starters
Roasted garlic and parsnip soup, honey and truffle oil (v)

Cured trout, dill and quail egg sauce gribiche, bread crisps

Corneyside Farm rare beef salad, rocket, parmesan, truffle dressing 
 

Mains
Roast Turkey crown, pigs in blankets, cranberry and sausage stuffing,  

duck fat roast potatoes, roasted seasonal vegetables, gravy

Parma ham wrapped roasted cod, black olive mash, burnt butter, sprout sauce 

Roasted pumpkin, spelt, cranberry and walnut stew (ve)

Dessert
Walnut, bitter chocolate and blood orange roulade, chestnut praline

Christmas pudding, brandy cream

Pine-infused poached pear, amaretti burnt crème

CHRISTMAS MENU
Your guests can pre-order a starter, main and dessert from the options below.



44.50 per person

Starters 
 All the below are served for your guests to enjoy

Roasted apple, feta and toasted nut salad, maple and cider dressing (v)

Beetroot hummus, cranberry salsa, grilled St John bread (ve)

 Braised endive, ham hock, gruyère 

Cured trout, honey and dill dressing 

Mains
All served with seasonal vegetables and roast potatoes

Please select two mains for all your guests to enjoy

Braised Corneyside Farm beef shin, sage dumplings, beef dripping crumb

Roasted cod fillet, pancetta lardons, whisky sauce

Winter fish stew, mussels, squid, white fish, saffron potatoes, spicy chorizo

 SHARING MENU
Embrace the Nordic feeling of hygge with our Christmas sharing menu. 

An uninterrupted, family-style service with Scandi-inspired dishes. 

Continued...



Mains
Quinoa, purple sprouting broccoli, pomegranate seeds, 

 honey and beetroot dressing (ve)

Roasted Texel lamb neck, black olives, courgettes, red wine jus

Roast turkey crown, pigs in blankets

Gnocchi, almond sauce, torched romanesco (ve)

Spiced pumpkin, parsnip and cashew Wellington, cranberry salsa verde (ve)

Desserts
Your guests will be served the below to share

Caramelised panettone bread and butter pudding,  
cinnamon ice cream, candied orange

Chocolate and pear tarte tatin

Sharing menu served in the private dining room only

 SHARING MENU
Continued...



40.00 per person

 

CHRISTMAS STANDING 
RECEPTION PACKAGE

The ideal menu for Christmas networking events or parties.  
Select a choice of three canapés and three bowls for your occasion, 

 all followed by dessert canapés.

Canapés
Choose three

Corneyside Farm steak, chips, fennel béarnaise

Mini jacket potato, Welsh rarebit (v)

Jerusalem artichoke, goat’s cheese, truffle (v)

Cranberry pastry puffs (v)

Popcorn clams, smoked aioli

Texel lamb bresaola, radish, sourdough

Quail’s egg, herbs, pancetta 

Cod roe, parsley snow, fennel

Continued...



CHRISTMAS STANDING 
RECEPTION PACKAGE

Bowls
Choose three

Five spiced monkfish, salsify, golden raspberry

Hake, chicken skin, cabbage, seaweed mash

Roast turkey, duck fat roast potatoes, pigs in blankets, gravy

Romanesco, couscous, cep (ve)

Fowl, quince, celery root

Corneyside Farm beef, Guinness and oyster pie

Roasted Texel lamb neck, black olives, courgettes, red wine jus

Wild mushroom risotto, truffle parmesan crisps (v)

Dessert Canapés 
Spiced apple strudel swirl

Mocha pot 
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