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Cold & Starters
Charcuterie platter and antipasti - choice of cured meats, grilled vegetables, artichokes, mixed olives, hummus.

Mixed seafood platter

Heritage beetroot, goat’s cheese (V)

Lf;‘» {’k{/ W\'@c o'j' C/krls“’ms be,él“ : )y i g < X Caeser salad with crisp gem, parmesan shavings, anchovies, garlic croutons, crispy pancetta

Duck liver & foie grass parfait, plum and ginger chutney

_‘_k rrv ‘ 2 Roasted butternut and cauliflower salad with dried cranberries, quinoa, chermoula dressing (VE)
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Roast traditional turkey (halal)
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Enjoy a festive welcome drink to toast the occasion, as the joyful : Roast beef striploin
. g Mini Yorkshire pudding, roast potatoes, glazed winter vegetables, braised red cabbage, chipolatas, sage and onion

sounds and scents of the season fill the air. .
stuffing with pork, pan gravy, cranberry sauce

Oven roasted chalk stream trout, melange of samphire and confit fennel, garden peas, orange beurre blanc
Butternut squash and lentil Wellington, tomato fondue (VE)

Little ones will be delighted with special presents just for them,

while festive novelties add a playful sparkle to the table.

Desserts
Gather your loved ones and get ready for a Christmas Day filled with Christmas pudding, brandy sauce
warmth, laughter, and delicious delights. Mince pie cheesecake
e o0 0 0 0 0 o Chocolate and passion fruit tart, orange sorbet (VE/GF)

. . British cheeseboard with condiments
Christmas Day Celebration

For any guests with special dietary requirements or allergies, please contact our

£69.00 PER ADULT I £35.00 PER CHILD Christmas co—coordinators, for details on all the ingredients used

(including VAT) Ibook V\OW‘. Call 01753 68 68 60 or email heathrowt5.events@hilton.com




