CHRISTMAS PARTY PACKAGES
2017



CHRISTMAS PARTY PACKAGE

£105 per person
Welcome drink
3 course dinner
Tea & coffee with petit fours
Half a bottle of wine
Crackers

Room hire with chair covers

Package enhancers:
Price per guest
Glass of Champagne £12
Upgrade to a full bottle of wine £15
Canapés (5 canapés per person) £15
Table novelties £5

DJ £800

RECEPTION PACKAGE

£99 per person
Chef’s selection of canapés and bowl! food

3 hour drink reception (house wine, beers
and soft drinks)

Tea & coffee

Room hire

Package enhancers:
Price per guest
Additional 2 hour drinks reception £30
Glass of Prosecco £8
Glass of Champagne £12
Canapés (5 canapés per person) £15
Bowl food (4 bowls per person) £16
Live roast carving station £12.50
Choose from: Rosemary lamb leg /whole

turkey with traditional filling/ crispy pork leg
Served with mini Yorkshire puddings and

gravy

DJ £800




CHRISTMAS PARTY PACKAGE MENU
Please make a selection per course
Starters

Cured Barbary duck breast
Salad of celeriac, green apples and walnuts, raspberry vinaigrette

Terrine of pheasant with Chanterelle mushrooms
Salad of winter leaves, chicory and orange vinaigrette

Tartar of smoked Norwegian salmon
“Mujol"” caviar, grilled olive bread

Lobster bisque
“Royal” of saffron and Cornish mussels

Warm tart of wild mushrooms and green asparagus
Rocket leaves and red pesto

Main

Loin of cod and crayfish “Nage”
Buttered winter greens and sundried tomatoes, saffron steamed parsley potatoes

Medallions of turkey breast stuffed with apricot and chestnut
Chanterelles, honey glazed carrots, brussel Sprouts, dauphinoise potato, philo basket with Cranberry Jelly

Thyme and garlic roasted rack of Lamb
Casoulette of lentils and beetroot, thyme roasted parmentier potatoes, truffle jus

Grilled Angus beef fillet and cheek
Celeriac fondant, creamed leeks, Parisienne of baby vegetables

Ravioloni stuffed with beetroot and goat cheese
Truffle and sage sauce

Dessert

Christmas spiced cheesecake
Cherry puree, marinated cherries

St Clementine tart
Yuzu curd, raspberries, raspberry gel

Dark chocolate cremeaux
Passion fruit jus, black Sesame tuile

Mulled wine vanilla mousse
Pan de Epice, figs, hibiscus gel




RECEPTION PACKAGE MENU
Please select 4 canapés and 4 bowl food items
Cold Canapés

Smoked salmon tartar with mascarpone on a blinis

Rolled omelette with smoked trout and keta blinis

Prawn cocktail salad with crab meat on spinach tortilla

Glazed cut duck parfait on French brioche with fresh figs

Duck foie ficelle on ray bread with pistachio bits

Roast beef with horseradish on yorkshire pudding

Parmesan shortbread, mozzarella, sun blush tomato & pesto (V)

Mini roasted pepper with pepper mouse on ficelle (V)

Carrot cup with grated celeriac salad and red pepper (V)
Hot canapés

Duck hoisin rochette

Chicken satey

Lamb kofta

Duck pancake with spring onion

Baby croque monsieur

Mini Thai fish cakes

Mini filo parcels of feta, basil, red onion and black olives (V)

Mini vegetable quiche (V)

Egg florentine tartlet (V)

Spanish tortilla (V)




Bowl Food

Salt and peppered deep fried squid with Oriental style glass noodle salad

Mirin marinated salmon with stir-fry egg noodles

Grilled honey and lime marinated King prawns, served on roasted pumpkin

Ragout of turkey breast with chestnut mash and berry compote

Truffle stewed beef cheek, crushed new potatoes and chives

Chicken and mushroom ‘“Vol au Vent”

Beetroot salad with glazed goat cheese and truffle oil (V)

Thyme sautéed wild mushrooms and deep fried pumpkin raviolis (V)

Ratatouille with poached quail egg (V)
Sweets

Winter truffles

Minced pies

Mignardises




Minimum numbers

Riverview Suites 300 Arora Ballroom - Half 600 Greenwich Suites 80
Arora Ballroom - Full |,100

For bookings and enquiries:

Christmas@iclondon-theo2.com
+44 (0)20 8463 2200
www.iclondon-theo2.com

| Waterview Drive, Greenwich Peninsula
SEIOOTW
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