
 

 

 

 

 

CHRISTMAS BUFFET SAMPLE MENU 

 

BREAD SELECTION 

Bread, grissini & crackers 

Sea salt & seaweed butter 

Cranberry butter 

Truffle butter 

SOUP 

Truffle wild mushroom velouté 

SEAFOOD BAR 

Seasonal oysters, shallot vinegar, lemon, Tabasco 

Mediterranean prawns 

Cured salmon three ways: Beetroot & pomegranate, Lemongrass & lime, Dill & mustard 

Blue lobster cocktail 

Yellowfin tuna belly tartare, avocado & yuzu 

Thai seafood with glass noodles & Thai basil 

SUSHI & SASHIMI LIVE STATION 

Tuna / salmon / seabass 

California roll / maki / nigiri 

Pickled pink ginger / wasabi / soy sauce 

 

 



 

 

SALAD BAR 

Greek salad 

Caesar salad 

Middle Eastern selection: 

Salt-baked beetroot hummus with sumac 

Mountable roast baby aubergine & Kalamata olives 

Pickled & marinated mixed olives 

FATTOUSH LIVE STATION 

Baby gem, cos, heritage tomato, red onion, rainbow radish, baby cucumber, chilli, pomegranate, 

parsley & mint 

Za’atar, sumac, pita crisps, crispy shallots, roasted seeds 

HOT MEZZE 

Mini cheese sambousek, lamb kibbeh, falafel 

Tahini sauce & chilli 

Pomegranate lamb shank with nut couscous 

Harra baby seabass with cherry tomato & parsley 

Slow-cooked dolma with pine nuts 

Pitta bread, za’atar manakish 

Golden quail biryani with golden nuts & quails’ eggs 

CHARCUTERIE & SMOKED MEATS 

Salami / coppa / pastrami / smoked turkey / duck 

Truffle mustard / chestnut honey / piccalilli 

FESTIVE LIVE STATION 

Norfolk Bronze turkey roasted with chestnut & sage stuffing, cranberry & jus 

Honey-roasted winter vegetables and roast potatoes with rosemary & sea salt 

 



 

 

BBQ GRILL & TANDOORI 

Lamb cutlets / mini fillet steaks 

Tandoori chicken / salmon 

Tandoori cauliflower / baby aubergine / courgette 

PAN-ASIAN 

Bao buns with hoisin & Peking duck 

Chicken dim sum with sweet chilli & Thai basil 

Chicken toast with black & golden sesame 

Crispy prawn tempura with hot garlic sauce 

Wok-fried rice 

ITALIAN 

Truffle wild mushroom risotto in parmesan wheel 

Roast red miso cod with seafood, smoked tomato & fregola 

Smoked chicken in pink sauce with ricotta 

Pizzetta with tomato & basil 

CHEESE BAR 

Summer Set Brie, Gold Cross goat’s cheese, feta, Isle of Mull cheddar, Stichelton cheese 

Yorkshire chutney / black fig compote / quince / grapes / confit fruits / honeycomb 

Cheese biscuits & fruit bread 

DESSERTS 

Saint-Honoré 

Christmas crown 

Panettone 

Ginger date cake 

Yule log 



 

 

Mont Blanc 

Citrus entremet 

Madagascar vanilla millefeuille 

Tahiti vanilla flan 

Pistachio financiers 

Éclairs Trio: Chocolate ganache, coffee cream, salted caramel 

WARM DESSERTS LIVE STATION 

Red fruits pain perdu 

Apple tarte tatin served with sauce anglaise 

MIGNARDISES 

Petits chocolats 

Candied chestnuts 

Pâtes de fruits 

Assorted macarons: pistachio, chocolate, rose, salted caramel 

Festive cookies & biscuits 

Christmas cookies & sablés: cinnamon stars, chocolate-dipped butter cookies, Linzer cookies 

Gingerbread men & houses 

HOT CHOCOLATE STATION 

Hot chocolate bar with whipped cream & marshmallows 

 


