
F E S T I V E  B U F F E T
More means more!

Gather your group and build your own festive feast. 
Choose six dishes for the whole party from our buffet 

favourites, with options to add charcuterie boards 
and sliders for something extra. 

Perfect for festive
 celebrations of every size.

£26.00
per person

S A V O U R Y

•	Brie and Mango Parcels v
•	Pigs in Blankets cranberry relish
•	Wild Mushroom and Truffle Arancini v
•	Wensleydale & Cranberry Cheese v savoury biscuits
•	Breaded Brie Bites v
•	Vegan Caprese Skewers vg

•	Tapenade and Cucumber Bruschetta vg

•	Chicken Liver and Cognac Pâté on toast
•	Honey Glazed Ham Hock Terrine piccalilli
•	Prosciutto and Melon Skewers
•	Chicory Boats v,n Bath Blue cheese and walnuts
•	Traditional Pork Pies

F E S T I V E  F E A S T S
For a proper Christmas gathering, 
nothing beats a feast at the table. 

Choose your centrepiece - roast turkey crown, rolled 
porchetta, rump of beef, whole side of salmon, 

or our generous vegan wellington - 
and we’ll bring it out with bowls of roast potatoes, 

maple-glazed parsnips, Brussels sprouts, 
pigs in blankets, jugs of gravy and more. 

It’s festive abundance, served sharing-style, 
for groups of twelve or more.

WHOLE TURKEY CROWN serves 12  � £200.00
free range and slow-roasted, 

a Christmas classic with all the trimmings

ROLLED PORCHETTA serves 12  � £225.00
outdoor-reared pork belly rolled with herbs, 

roasted until tender with a crisp crackling crust

DRY-AGED  RUMP OF BEEF serves 12� £250.00
grass-fed beef with depth and richness, 
slow-roasted and served with the works

HERB-CRUST SIDE OF SALMON f serves 12� £250.00
responsibly sourced salmon, baked with a herb crust

 for a lighter celebratory feast
with Jersey Royals, green beans and anchoïade

VEGAN WELLINGTON vg serves 12� £180.00
a generous pastry-wrapped 

seasonal centrepiece, hearty and full of veg

INDIVIDUAL VEGAN WELLINGTONS� £8.00 each
for guests who’d like their own festive vegan plate

All served with roast potatoes, maple-glazed parsnips, 
Brussels sprouts, pigs in blankets and plenty of gravy. 

Vegetarian and vegans can always be catered for.

P U D D I N G  + £5.00 per person

•	Mince Pie v with brandy cream
•	Panettone v Christmas pudding ice cream
•	Iced Berries vg raspberry sorbet

F E S T I V E  E X T R A S

C H A R C U T E R I E

Beef Bresaola
Air-Dried Pork Collar

Prosciutto
cornichons, olives

+ £5.00 per person

S L I D E R S

Chicken Humburger* 
Vegan Humburger* vg

Classic Cheese Smash

£8.00 each
20 sliders minimum order

C E N T R E P I E C E  R O A S T S  T O  S H A R E

HOW TO BOOK 

•	Pick a date, invite your guests and find out about any 
dietary restrictions or allergies in the group

•	Settle on a Centerpiece Roast for your party to 
share. Each roast serves twelve people, so you’ll 
need one for parties of twelve, two for parties up to 24 
guests and three for parties up to 36 guests etc.

•	This menu is available for groups of 12 to 120 guests
•	Book online at watsonstelegraph.pub/christmas
•	A small deposit of £10 per person is required to 

confirm your booking
•	Any questions? Give us a call! Ask for Dan or Fin  

on 0208 693 3838.

HOW TO BOOK 

•	Pick a date, invite your guests and find out about  
any dietary restrictions or allergies in the group 

•	This menu is available for groups of 20 to 200 guests
•	Choose six dishes for your party to share
•	Book online at watsonstelegraph.pub/christmas
•	A small deposit of £10 per person is required to 

confirm your booking. 
•	Any questions? Give us a call! Ask for Dan or Fin  

on 0208 693 3838.

W A T S O N ’ S  G E N E R A L  T E L E G R A P H 
108 FOREST HILL ROAD • EAST DULWICH • LONDON SE22 0RS
TELEPHONE: (020) - 8693 - 3838 • WATSONSTELEGRAPH.PUB

S W E E T

•	Mini Mince Pies v
•	After Eights v
•	Victoria Sponge Slices v

*Humburger? A holiday roast between buns! Crispy chicken or 
fermented mushroom and beetroot, sprout slaw, cranberry relish 

and stuffing. It’s the most wonderful bite of the year.


