
Bread Station
Selection of bread rolls and loaves G, D 
Lebanese flatbread g Grissini G
Butter D

Miniature 
Truffle labneh with baby vegetables D, V

Tuna tataki with soy and ginger S, SO

Tomato and mozzarella caprese D, V

Salmon ceviche S
Asparagus and cream cheese vol-au-vent 
G, D, E, V

Trio of hummus SE, SO, V
 

Cold Platters
Cold meat platter
Smoked salmon platter S
Cheese assortment with jams and chutneys D
 

Raw Bar
Oysters with condiments S
Tuna sashimi S
Salmon sashimi S
Poached prawns S
Mussels S
Crab legs S
Lemon, Marie Rose dressing, shallot 
vinaigrette, wasabi, soy sauce, pickled 
ginger E, SO
 

Assorted Fresh Salad Bar  VE

Tomato wedges
Sliced cucumber 
Lollo rosso 
Rocket leaves 
Iceberg lettuce 
English spinach 
 

Gourmet Salad Bar
Potato and apple salad with 
pomegranate V
Walnut, cherry, feta cheese, 
watermelon, lemon olive dressing D, N, V

Asian calamari salad with Thai 
dressing S, SO

Pasta salad with pecorino cheese G, D, V

Thai beef salad with noodles and 
seaweed, sweet & sour dressing G, SO

Sweet potato and chickpea salad with 
pomegranate SO, VE

Grilled antipasti platter VE

Condiments
Garlic croutons G
Kidney beans VE
Artichoke hearts VE
Sun-dried tomatoes VE
Sliced gherkins VE
Pickled onions SP, VE
Capers VE
Lemon wedges VE
Sliced beetroot VE
Grated carrots with raisins VE
Sweet corn VE
 

(A) Alcohol 	 (CE) Celery 	 (D) Dairy 
(E) Eggs 	 (G) Gluten 	 (M) Mustard 
(N) Nuts	 (S) Fish and/or Shellfish
(SE) Sesame (SO) Soybeans 
(SP) Sulphur (V) Vegetarian
(VE) Vegan

End of Year Dinner Buffet 



Dressings
Italian herb dressing M, VE
Strawberry vinaigrette VE
Thousand island E, SO
Honey mustard M, V
Balsamic vinaigrette VE
 

Soup
Wild mushroom soup D, V
 

From the Carvery
Traditional roast turkey E
Roasted potatoes D, V
Glazed winter vegetables D, V
Gravy and cranberry reduction G
Mushroom sauce D, V
 

Live Stations
Seafood paella S, G, SO
Pasta station – chef’s choice G, D, E, V
 

Barbecue
Chicken shish taouk D
Beef kebab
Garlic & rosemary lamb chops
Harissa prawns S

 

Hot Buffet
Butter chicken masala D, N

Korean beef with shiitake, pumpkin & 
broccoli SO

Masala-grilled fish with coconut curry 
sauce S, SO

Shepherd’s pie G, D

Rigatoni in tomato cream sauce with 
broccoli & forest mushrooms G, D, V

Corn Manchurian / Stir-fried noodles with 
Asian vegetables G, SO

Steamed rice VE
 

Desserts
New Year cake G, D, E, N

Chocolate fountain with fruit, 
marshmallows & condiments D, E

Chocolate torte G, D, E

Tiramisu G, D, E

Crème brûlée in glasses D, E

Mousse in glasses D, E

Mini banoffee cups G, D, E

Lime tarts G, D, E

Panna cotta D
Cheesecake G, D, E

Chocolate profiteroles G, D, E

Yule log G, D, E

Pandoro G, D, E

Strudel G, D, N

Apple & cranberry crumble with custard 
sauce G, D, E

Christmas pudding (G, D, N, E, SP
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