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£ FESTIVE MENUS

MENU A £59
Sourdough Baguette and Butter

STARTER

Avocado Vinaigrette (vg)
with lettuce and house vinaigrette

Rustic Pissaladiére
with anchovies

Confit Duck Rillettes

with sourdough toast

MAIN

Wild Mushroom Orzotto (vg)

with winter truffle

Pan-seared Sea Bream
couscous and harissa sauce

Chicken Schnitzel

with jus parisienne

served with a selection of roast new potatoes,

mangetout and brussel sprouts

DESSERT
Traditional Christmas Pudding (v)

with créme anglaise
Créeme Briilée (v)
Mango & Coconut Slice (vg)
Tea, Coffee and Petits Fours

MENU B £69
Sourdough Baguette and Butter

STARTER

Caramelised Goats’ Cheese (v)
with a rocket salad

Grilled Prawns & Pickled Fennel
with a citrus dressing

Quiche Lorraine
with petite salade

MAIN

Roast Norfolk Bronze Turkey Ballotine
roast potatoes, pigs in blankets,
buttered brussel sprouts and turkey jus

Wild Mushroom Orzotto (vg)

with winter truffle

Pan-seared Fillet of Cod
with a wild mushroom fricassée

Confit de Canard

braised red cabbage and red wine jus

served with a selection of roast new potatoes,

mangetout and brussel sprouts

DESSERT
Traditional Christmas Pudding (v)

with creme anglaise
Créme Brilée (v)
Mango & Coconut Slice (vg)
Tea, Coffee and Mince Pies

* Menus B & C include christmas crackers

OPTIONAL EXTRAS
Canapé Selection Baked Camembert (for two) 16.95

3 items £12.00 per person with honey & rosemary

v - vegetarian | vg - vegan ~ Please note our menus Chunge SL’GSGHH]])/

We can cater for dietary requirements and kindly ask to be advised in advance ~ Please inform us of any food allergies. Prices include VAT.




FESTIVE MENUS -

MENU C £79
Sourdough Baguette and Butter

STARTER

Caramelised Goats' Cheese [v)
with a rocket salad

0ak Smoked Salmon
with capers and shallots

Confit Duck Rillettes
with sourdough toast

MAIN

Roast Norfolk Bronze Turkey Ballotine
roast potatoes, pigs in blankets, buttered brussel sprouts and turkey jus

Roast Sirloin of Beef
roast potatoes, pigs in blankets, buttered brussel sprouts and turkey jus

Wild Mushroom Orzotto (vg)

with winter truffle

Pan-seared Fillet of Cod
with a wild mushroom fricassée

served with a selection of roast new potatoes,
mangetout and brussel sprouts

DESSERT
Traditional Christmas Pudding (v)

with creme anglaise
Mango & Coconut Slice (vg)

Bellanger Tarte Tatin (v]
with vanilla ice cream

Tea, Coffee and Mince Pies

* Menus B & C include christmas crackers

OPTIONAL EXTRAS
Canapé Selection Baked Camembert (for two) 16.95
3 items £12.00 per person with honey & rosemary

v - vegetarian | vg - vegan ~ Please note our menus change seasonally

We can cater for dietary requirements and kindly ask to be advised in advance ~ Please inform us of any food allergies. Prices include VAT.

The Wolseley, The Wolseley City, Brasserie Zédel, Colbert, Fischer’s, Soutine, The Delaunay, Manzi’s, Bellanger
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BELLANCER

% DRINKS RECEPTION &

)

COCKTAILS & CREMANT
£24.50 per person for two drinks

Crémant de Loire, Brut Réserve, Langlois NV
125ml glass

Espellette
batanga reposado tequila, lime juice, espelette pepper, agave

Grapefruit & Bergamot
italicus bergamot, crémant de loire, grapefruit juice

COCKTAILS & CHAMPAGNE
£29.50 per person for two drinks

Pommery Brut Royal NV
125ml glass

Espellette
batanga reposado tequila, lime juice, espelette pepper, agave

Grapefruit & Bergamot
italicus bergamot, crémant de loire, grapefruit juice

ALCOHOL-FREE:
COCKTAILS & SPARKLING WINE

£16.00 per person for two drinks

Noughty Sparkling Rosé
125ml glass

Bergamot & Elderflower
tanqueray 0%, everleaf marine, elderflower cordial

French Rose
everleaf mountain, noughty sparkling rosé, lime, sugar

v - vegetarian | vg - vegan ~ Please note our menus change seasonally

We can cater for dietary requirements and kindly ask to be advised in advance ~ Please inform us of any food allergies. Prices include VAT.

The Wolseley, The Wolseley City, Brasserie Zédel, Colbert, Fischer’s, Soutine, The Delaunay, Manzi’s, Bellanger




