
SELECTION OF ARTISAN BREADS & 
LOAFS (G)(N) 
•	 Served with Butter and Olive Oil 
•	 Charcuterie & Cheese (G)(N)(D) 
•	 Served with Condiments  

BUILD YOUR OWN HEALTHY 
GREEN SALAD   
Carrots, Marinated Mushrooms, Green Beans, 
Red Onion, Cherry Tomato, Bell Pepper, 
Cucumber, Capers, Roast Confit Onion, Roast 
Confit Garlic 

Antipasti 
Semi Roasted Vine Tomatoes, Marinated Green 
Olives, Roasted Artichoke, Marinated Feta, 
Rosemary Garlic  

COMPOUND SALAD
Puttanesca Potato Salad (V) 
Potato, Parsley, Black Olives, White Onion, 
Mustard. Sun Dried Tomato 

Winter Salad (D) (N) 
Spinach, Pecan Nut, Pomegranate, Mandarin, 
Onion, Cranberry Goat Cheese 

Niçoise Salad (SF) 
Green Beans, Cherry Tomato, Onion, Tuna, 
Anchovy 

Apple Walnut Salad (N) 
Red Apple, Walnuts, Muscular Mix, Red Onion 

Parmesan Brussels Sprout Salad (D)(N) 
Cranberry, Bacon, Chestnut 

VintageChristmas Brunch
Individual 
•	 Bresaola Parcel with Parmesan Crisp (D) 
•	 Roasted Beetroot & Carrot Salad (V) 
•	 Christmas Citrus Salad with Fennel & Fried 

Salmon (SF) 
•	 Grilled Peach with Honey Vinaigrette (V) 
•	 Kale Salad with Turkey and Fig (D) 

CHILLED SEAFOOD   
•	 Traditional Prawn Cocktail (SF)(D)
•	 Salmon Crudo (SF)
•	 Marinated Calamari (SF)
•	 Baby Octopus (SF)
•	 Garlic & Parsley Mussels (SF)
•	 Dibba Oysters (SF)
•	 Cocktail Sauce / Mignonette Sauce / Lemon 

Wedges

SOUP
•	 Lobster Bisque (SE)(D)(G)
•	 Selection of Croutons 

CARVERY STATION    
•	 Herb-Roasted Turkey (D)  
•	 Beef Wellington (D)(G) 
•	 Traditional Stuffing (D)(N), Yorkshire Pudding 

(D)(G),  
•	 Roasted Roots (D), Brussels Sprouts (D), 

Onion Gravy (D)(G), Truffle Sauce (D) & 
Cranberry Sauce (D) 

MAINS
•	 Braised Veal Osso Bucco (D)(G) 
•	 Honey Garlic-Mustard Glaze Chicken (D)  
•	 Winter Roasted Vegetable with Pecan Nuts 

(V)(N)(D) 
•	 Traditional Shepherd’s Pie (D) 
•	 Wild Seabass with Heritage Tomatoes, 

Anchovy and Capers (SF)(D) 

(VE) Vegan - (V) Vegetarian - (N) Nuts - (SE) Sesame - (D) Dairy - (SF) Seafood - (GF) Gluten Free - (G) Gluten



BEVERAGES
Festive Sips Package
•	 Soft Drinks (Pepsi, Diet Pepsi, 7 Up, Diet 7 

Up, Mirinda, Gingerale, Tonic Water, Soda)
•	 Juices (Pineapple, Apple, Mango, Orange, 

Cranberry)

Holiday Cheers Package
•	 Gin
•	 Whiskey
•	 Vodka
•	 Rum
•	 Red Wine
•	 White Wine
•	 Beers

Bubbly Bliss Package
•	 Gin
•	 Whiskey
•	 Vodka
•	 Rum
•	 Red Wine
•	 White Wine
•	 Beers
•	 Sparkling Wine

SAVE 25% with IHG One Rewards

•	 Garlic Herb Hasselback Roasted            
Potato (V)(D)   

•	 Carnival Rice (V)(D) 
•	 Vegan Meatball Stew (VE) 

Kids Section 
•	 Baked Mac & Cheese (D)(G)
•	 Pulled Beef Sliders with & Coleslaw (D)(G)
•	 Mozzarella Sticks (D)(G)
•	 Chicken Nuggets (G)
•	 Fish Fingers / French Fries (G)(D)

DESSERT  
•	 Classic Carrot Cake (D)(G) 
•	 S’mores Brownies (D)(N)(G) 
•	 Maple Pecan Tart (N)(D)(G) 
•	 Assorted Chocolate Bonbons (D)(N) 
•	 Classic Christmas Pudding, Brandy Sauce 

(G)(N)(D) 
•	 Chocolate & Champagne Truffle Torte (G)(D) 
•	 Mango Passion Verrine (D)(N) 
•	 Chocolate Swiss Roll (D)(G) 
•	 Pistachio Yule Log (D)(G) 
•	 Mince Pie (D)(N)(G) 
•	 Ruby Red Grapefruit Tart (D)(G) 
•	 Marble Cake (D)(G) 

Stir-Fried Pan Rolled Ice-Cream  
Vanilla/Chocolate/Strawberry Ice Cream (D) 

Chocolate Fountain 
Condiments, Oreo Cookie, Lotus Cookie, 
Almond Flakes, Raisins Cranberry, Pineapple, 
Rock Melon, Sweet Melon, Marshmallow, 
Jelly Bean, M&M, Madeleine, Caramel Sauce, 
Chocolate Sauce

(VE) Vegan - (V) Vegetarian - (N) Nuts - (SE) Sesame - (D) Dairy - (SF) Seafood - (GF) Gluten Free - (G) Gluten
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