
the rubens
festive curry 

Embark on a culinary journey crafted by Chef Kumar, showcasing an authentic fusion of Indian flavours in one of our elegant private dining suites.

99 per person

The festive curry menu consists of a three-course experience per person, based on our award winning Curry Room.

Authentic flavours made with the finest ingredients for a delectable occasion.

- A glass of prosecco on arrival - Printed menus and name place cards

- Three-course menu - Exclusive use of a private room (minimum numbers and  

Half bottle of house red or white or two Cobra beers per person additional charges apply)

- Tea, coffee and mince pies - Bespoke packages available on request

- Crackers, party hats and novelties - Minimum numbers apply 

pre-starter

poppadum
Lime pickle, mango chutney and raita

to begiN

lamb shami kabab
Lamb mince patties, mint & coriander chutney

onion bhaJi (vg)
Finely sliced onion, spiced gram flour batter

sigNatUre MaiNs
(All curries are served with Basmati rice)

lamb punJabi curry
Traditional style of Indian lamb curry

(Your choice of medium or hot)

butter chicken
North Indian style, simmered in butter, chilli and coriander cream

bengal fish curry
A favourite Bengal delicacy cooked with aubergine

vegetable korma (v)
Fried paneer, onion, peas and mushrooms in a creamy curry sauce

tofu and seasonal vegetable curry (vg)
Cooked in a Delhi style vegan curry sauce

spicy beef vindaloo
Slow cooked beef, white wine vinegar, onions, tomato and a combination of Goan spices

chef kumar’s thali
Three curries of your choice from above

sides

tarka dal (vgo)
Authentic Indian lentil

basmati rice (vg)

butter naan (vgo)

to fiNish

bea tollman’s baked vanilla cheesecake (v)
Seasonal coulis 

ginger and orange rice pudding brÛlée (vg)
Honey poached pears, cashew nut ice cream

spiced gulab Jamun (v)
Spiced plum and brandy mulled syrup, vanilla custard

pistachio kulfi
Crushed pistachio

 a favourite signature dish of mrs t, our founder and president. (V) Vegetarian | (VG) Vegan | (VGO) Vegan option available

Please advise a member of our service team before ordering if you have any food allergies or special dietary requirements. 

Prices include VAT at the current standard rate. A service charge of 15% will be added to your final bill.



the rubens
festive reception - london street food

Creative canapé and finger food menu in the stunning Leopard Room overlooking the Royal Mews of Buckingham Palace. 

Also available in our unique private dining rooms Rembrandt Suite or Van Dyke Suite.

85 per person

- A glass of prosecco on arrival - Exclusive use of a private room (minimum numbers and

- Selection of six items from our Executive Chef Ben’s additional charges apply)

London street food menu - Bespoke packages available upon request    

- Served street food style - DJ and entertainment available (subject to supplement)

savoUry iteMs

rubens christmas bap
Pulled Norfolk turkey, herby sausage stuffing, red cabbage slaw, treacle streaky bacon

cumberland scotch egg
Wild mushroom ketchup

kielbasa hot dog
Sauerlraut, sweet mustard, ketchup

sticky glazed beef short rib
Parsnip mash, carrot crisps, red wine sauce

peri peri grilled prawns
Caesar salad

smoked salmon orcchiette
Sundried tomato pesto, crème fraîche, caviar

beer battered cod bite cones
Pea ketchup & tartare sauce

bbq portobello mushroom slider (vg)
Rocket, caramelised onions, garlic & mixed herb mayonnaise

wild mushroom & truffle rigatoni (v) (vgo)
Chestnut & goat’s cheese

pearl barley risotto (v)
Pumpkin, mascarpone, crispy sage

sautéed spinach & wild mushroom pizza (v)
Truffled cream sauce

koffman parmesan & truffle fries (v)
Truffle mayonnaise

dessert iteMs

clementine tartlet (vg)
Toasted meringue

speculoos spiced mince pie (v)
Almond butter

chocolate millefeuille
Pecan praline, coffee crumble

(V) Vegetarian | (VG) Vegan | (VGO) Vegan option available

Please advise a member of our service team before ordering if you have any food allergies or special dietary requirements. 

Prices include VAT at the current standard rate. A service charge of 15% will be added to your final bill.



the rubens

choice of oNe starter

roasted parsnip velouté (vg)
Curried apple, roasted chestnuts, coriander oil

smoked chicken, confit duck & pistachio terrine
Blood orange & saffron compote, toasted sourdough

hand dived orkney king scallops
Parsnip purée, Brussels sprouts, apple, chestnuts

cornish lobster cocktail
Bloody Mary ketchup, toasted sourdough

choice of oNe MaiN

free-range black leg turkey
Pork & apricot stuffing, pigs in blankets, thyme roast potatoes, honey-glazed

carrots & parsnips, Brussels sprouts
Homemade cranberry sauce 

beef wellington
Fondant potato, baby vegetables, Madeira jus

(Servd medium, minimum of 5 people)

roasted fillet of halibut
Jerusalem artichoke, wild mushroom purée, red wine reduction

crispy cavolo nero rigatoni (v)
Aged Pecorino & winter truffle 

roasted butternut squash & leek wellington (vg)
Vegan cheese & grain mustard sauce

choice of oNe dessert

homemade rubens christmas pudding 
Brandy sauce 

caraïbe chocolate fondant
Cherry & cranberry compote, tonka bean ice cream

hazelnut and coffee
Hazelnut dacquoise, coffee crémeux, chocolate ice cream

amatika vanilla panna cotta (vg)
Warm vanilla roasted oranges, almond streusel

coffee aNd hoMeMade MiNce pies

(V) Vegetarian | (VG) Vegan | (VGO) Vegan option available

Please advise a member of our service team before ordering if you have any food allergies or special dietary requirements. 

Prices include VAT at the current standard rate. A service charge of 15% will be added to your final bill.

festive lunches & dinners

- A glass of prosecco on arrival - Exclusive use of a private room

- A selection of three-course menus to choose from - Crackers, party hats and festive novelties

- Half a bottle of red or white wine per person - Printed menus and name place cards       

- Tea, coffee and mince pies - Bespoke packages available on request

MeNU oNe
139 PER PERSON  



the rubens

choice of oNe starter

fillet of beef tartare
Toasted sourdough

glazed lobster thermidor omelette
Winter black truffles

wild mushroom velouté (v)
Celeriac cream, roasted garlic croutons 

heritage carrot & blood orange salad (vg)
Smoked almonds, pickled shallots, citrus vinaigrette

choice of oNe MaiN

free-range black leg turkey
Pork & apricot stuffing, pigs in blankets, thyme roast potatoes, honey-glazed

carrots & parsnips, Brussels sprouts
Homemade cranberry sauce 

yorkshire venison loin
Potato hash, parsnip purée, baby carrots, spiced English plum

pan-fried fillet of cod
Fondant potato, sautéed spinach, wild mushrooms & caviar butter sauce

wild mushroom & leek strudel (vg)
Thyme roast potatoes, glazed carrots & parsnips, Brussels sprouts

Vegan gravy, homemade cranberry sauce 

choice of oNe dessert

homemade rubens christmas pudding 
Brandy sauce 

oriado chocolate mousse
Roasted cinnamon spiced plums, whipped vanilla yoghurt

lemon meringue
Lemon Opalys crémeux, lime meringue, sablé breton

tulakalum and hazelnut brownie (vg)
Hazelnut crunch, chocolate sorbet, salted caramel drizzle

coffee aNd hoMeMade MiNce pies

(V) Vegetarian | (VG) Vegan | (VGO) Vegan option available

Please advise a member of our service team before ordering if you have any food allergies or special dietary requirements. 

Prices include VAT at the current standard rate. A service charge of 15% will be added to your final bill.

festive lunches & dinners

- A glass of prosecco on arrival - Exclusive use of a private room

- A selection of three-course menus to choose from - Crackers, party hats and festive novelties

- Half a bottle of red or white wine per person - Printed menus and name place cards       

- Tea, coffee and mince pies - Bespoke packages available on request

MeNU two
119 PER PERSON  



the rubens

choice of oNe starter

smoked ham hock & pearl barley broth
Winter vegetables

hot-smoked salmon salad
Roasted beetroot, pink grapefruit, horseradish dressing

warm caramelised chicory (v)
Blood orange, blue cheese and toasted walnuts

fennel carpaccio (vg)
Heritage carrots, apple, pomegranate, hazelnuts

choice of oNe MaiN

free-range black leg turkey
Pork & apricot stuffing, pigs in blankets, thyme roast potatoes, honey-glazed

carrots & parsnips, Brussels sprouts
Homemade cranberry sauce 

pan-fried fillet of sea bream
Bark pumpkin rissoto, charred balsamic peppers, marjoram, roasted chestnuts

spinach & ricotta ravioli (v)
Roasted celeriac, toasted pine nuts, brown butter, sage

spiced winter root roast (vg)
Spiced seasonal root vegetables, haricot mashed potato, nut roast crumble

choice of oNe dessert

homemade rubens christmas pudding 
Brandy sauce 

dark chocolate tart (v)
Macerated raspberries, vanilla ice cream

matcha panna cotta (vg)
Vanilla-poached pears, yuzu gel, sesame crumble

selection of british cheese
Served with oatcake biscuits, celery, grapes and homemade chutneys 

coffee aNd hoMeMade MiNce pies

(V) Vegetarian | (VG) Vegan | (VGO) Vegan option available

Please advise a member of our service team before ordering if you have any food allergies or special dietary requirements. 

Prices include VAT at the current standard rate. A service charge of 15% will be added to your final bill.

festive lunches & dinners

- A glass of prosecco on arrival - Exclusive use of a private room

- A selection of three-course menus to choose from - Crackers, party hats and festive novelties

- Half a bottle of red or white wine per person - Printed menus and name place cards       

- Tea, coffee and mince pies - Bespoke packages available on request

MeNU three
99 PER PERSON  


