P Join Pargﬁwﬁt‘( Meny A
J (o) i n A Pa rty : Starters (as sl/w\riv\é platter served on the table)

Orange and duck pate, kumquat chutney, chicken and apricot terrine
C/ | ‘, | S ; A S ; l Herb roasted olives, sunkissed tomatoes, grilled vegetables, bocconcini mozzarella, marinated artichokes (VE)
e/ fl r“ {’ 'e/ {’ASO “ | “ 'e/ Smoked and cured fish platter, caperberries, horseradish cream

Breadbasket

Join the festivities at Hilton London Heathrow
Airport Terminal 5, where exceptional food and Mains (Baffet)

vibrant entertainment come together for an Roast Norfolk turkey, thyme gravy
unforgettable night.

Honey roast gammon, sage gravy

roast potatoes (ve), glazed traditional winter vegetables (V)
Enjoy a delicious menu crafted by our Executive Chef - perfect for colleagues, Chipolatas

friends, or clients looking to celebrate in style. Gilthead bream, confit fennel. garden peas, orange beurre blanc

Party Dates and Prices: Spinach and ricotta tortellini with roasted butternut squash, cranberries, sage, burnt butter (V)

Wednesday 17th December - £49.00 per person

Thursdays - 4th, 11th, 18th December - £49.00 per person De,sge,rfs (Ewﬁ'ej\’)
Fridays - 5th, 12th, 19th December - £57.00 per person
Saturdays - 6th, 13th, 20th December - £57.00 per person

Traditional christmas pudding, brandy sauce (V)

Assorted cheesecakes

Includes: Chocolate and passion fruit tart, orange sorbet (VE/GF)
« Arrival drink (sparkling wine, beer or soft drink)
¢ Three-course dinner

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

our Christmas co-ordinators, for details on all ingredients used
« Festive novelties

* Disco
Eook “owl_ Call 01753 68 68 60 or email heathrowt5.events@hilton.com




