
CHRISTMAS
BRUNCH 2025

BAKERY

Focaccia, Olive Loafs, Fougasse, Ciabatta, Salt Breads, Sourdough’s, 

Tuscan Breads, Various Arabic Breads & Flat Breads 

Flavored Breads, Assorted Crisp Breads, Black Olive Tapenade, 

Sun-Dried Tomato Tapenade, Butter

SOUP

Cream Truffle Mushrooms Soup

SALAD

Mesclun Greens, Endive, Friese, Romaine Lettuces, Baby Spinach,

Ice Burge Lettuce, Rocca Lettuce 

Lolo Rosso, Grated Carrot, Tomato Cherry, Cucumber Diced, Slice

Red Onion, Boiled Eggs, Bacon Bits Grated Parmesan, Croutons,

Cashew Nuts, Raisins, Lemon Wedges, 

Dressings- Thousand Island, French, Italian, Citrus Dressing,

Balsamic Vinaigrette, Caesar Dressings 

Olive Oil
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G O U R M E T
I N T E R N A T I O N A L  S A L A D S

Tabbouleh, Hummus, Babaghanoush, Mohammara 

Shrimp and Avocado Salad with Creamy Italian Dressing (S, D) 

Honey-mustard potato salad 

Cranberry Walnut Chicken Salad 

Roasted Beetroot Salad, mascarpone Cheese, walnuts Green bean,

fig and feta salad 

Tuna Salad with Baby Jam, Tomato, roasted Potato and Sherry

Vinaigrette with Quail Eggs 

Roasted butternut, gem lettuce, roasted tomatoes, pine nuts, goat

cheese, orange mustard dressing 

Tomato & Mozzarella, Toasted Pine Nuts, Fresh Basil, balsamic

reduction 

Corn tossed with feta, cherry tomatoes, kalamata olives, basil

leaves & rocket with pesto lemon dressing 

Quinoa Salad with Kale Purple cabbage, carrot, raisins, pumpkin

seeds, cashews, Avocado, parmesan cheeses with honey vinegar

dressing 

Roasted sweet potato, quinoa and feta salad with orange dressing 

Charred white peaches, goat's cheese and bresaola salad 

Brussels Sprout Salad with toasted almond, pomegranate seeds

and Shaved Parmesan 

Grilled chorizo and corn with grain salad
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A N T I  P A S T I  &  O L I V E  B A R

Grilled Portobello Mushrooms with Balsamic 

Grilled Asparagus with Citrus Segments and Pomegranate

Reduction 

Slow Roasted Roma Tomatoes with Lemon Oil and Shaved

Parmesan 

Oven Roasted Garlic Blubs with Rosemary and Balsamic 

Selection of Marinated Olive 

Grilled Artichokes with Herbs and Olive Oil 

Roasted Shallots with Balsamic

A N T I  P A S T I  &  O L I V E  B A R

Selection of Cold Cuts 

Caramelized Apple with Cinnamon 

BBQ Sauce, Mustard
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S E E F O O D  B A R

Freshly Shucked Fine De Claire’s Oysters 

Alaskan Crab Leg 

Chilled Prawns 

Mussels 

Octopus 

Lobster 

Beetroot Cured Salmon 

Smoked Salmon 

Tabasco Sauce, Lemon & Lime Half’s, Tartar Sauce, Mignonette

Dressing, Cocktail Sauce, 

Horseradish Cream, Capers

T H E  C A R V E R Y

Traditional Roast Turkey 

Brussels sprouts with Crispy Veal Bacon 

Braised Red Cabbage with Apple 

Cranberry Compote 

Turley Gravy 

Bread Stuffing with Apple & Chestnuts
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R O S E M A R Y  &  G A R L I C
R O A S T E D  P R I M E  R I B  E Y E

Roasted Fingerling Potato with rock salt, rosemary 

Roasted Root Vegetables 

Yorkshire Pudding, Beef Jus, Horseradish, Assorted Mustad

M A R I N A T E D  R O T A T I N G
R O A S T E D  C H I C K E N

With Authentic Chimichurri Sauce

B A K E D  S C O T T I S H  S A L M O N

Sautéed Beans with Tarragon & Toasted Almond 

Garlic Mashed potatoes. 

Horseradish Cream, Lemon Butter Sauce

R O A S T E D  G A R L I C  &  H E R B
M A R I N A T E D  L A M B  R O U L A D E

Shallot Butter Steamed Baby Vegetables 

Creamy Cauliflower & Broccoli gratin 

Mint Sauce, Lamb Jus
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I N D I A N  S T A T I O N

Paneer Butter Masala, Kadai Ghost, Chicken Tikka Masala 

Chicken Biryani 

Bread – Naan, Parotha 

Condiments – Raita, Mint Chutney, Mixed Pickles, Papadam,

Mango Chutney

S E L E C T I O N  O F  P A S T A  A N D
R I S O T T O  W I T H  C H O I C E  O F
S A U C E  A N D  C O N D I M E N T S

Selection of Pasta and Risotto with Choice of Sauce and

Condiments

B B Q  S T A T I O N

Selection of Christmas Turkey and beef Sausages 

Big baked potatoes with Cheese 

Cheeseburger with Crispy Fried Onions 

Beef Hotdog Condiments 

French Fries 

Cheesy Wedges
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P I Z Z A  S T A T I O N

Selection of Pizzas

K I D S  C O R N E R

Chicken Tenders 

Fish Finger 

Baked Macaroni 

French Fries

C H O C O L A T E  F O U N T A I N  &
C O N D I M E N T S

Marshmallow, assorted homemade candy, Dried Fruits,

Strawberries, Cookie

H O T  D E S S E R T

Traditional Christmas Pudding
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DESSERT

Marble Yule Log 

Apple Crumble 

Pistachio choux 

Strawberry choux 

Chocolate caramelia choux 

Mince Pies 

Chocolate molleoux 

Dresdner Christollen 

Italian Panettone 

Monte blanc tart 

Pecan Pie 

Chocolate Yule Log 

Monte Blanc Yule Log 

Raspberry Yule Log 

Raspberry Pistachio Finger 

Crème Brulée 

St.honore 

Chocolate hazelnut halo 

Italian Tiramisu Raspberry Cheese Cake 

Exotic Fruit Tarts 

Assorted Macaroons 

Ginger Bread 

Selection of Seasonal Sliced Fruits
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I C E  C R E A M S  W I T H
C O N D I M E N T S

Ice Cream Sorbets: Vanilla, Chocolate, Strawberry, Hazelnut,

Mango & Lemon Sorbet 

Various Sauces: Mango, Passion Fruit, Raspberry, Chocolate, 

Condiments: Mixed Nut with Maple Syrup, Chocolate Chips,

Chocolate Crumble, Walnut

S E L E C T I O N  O F  C H E E S E
S T A T I O N

Crackers, Assorted Homemade bread, Jam, Spread 

Grissini Sticks & Lavoche Fig Jam, Pear Compote, and Forest

Berries Marmalade Dried Fruits & Nuts


