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Festive Spiced Olives
(vg)

Chips & Dips
(vg)

Smoked Paprika Roasted Hazelnuts
(vg)

SELECTION OF MINIATURE TACOS
Pulled Roast Beef
Horseradish Cream, Candied Beetroot

Hot Smoked Salmon
Cranberry & Gin Glaze, Citrus Zest

Roast Sweet Potato & Black Bean
Pomegranate, Coriander & Lime Avocado (vg)

FESTIVE SIGNATURES
Pan-Fried Barbary Duck Breast
Cherry & Balsamic Mustards, Crispy Cabbage Shards

Chilli  & Garlic Butter Prawns
Red Pepper

Maple Glazed Turkey Ballotine
Hazelnut Brown Butter Gravy, Sage & Micro Shiso

Black Garlic Roasted Celeriac
Tarragon Salsa Verde, Spiced Dukkah Crumb (vg)

FOR THE TABLE
Sherry & Honey Braised Chorizo
Smoked Bacon Crumb

Beef Fat Roasties
Paprika (vgo)

Sauteed Seasonal Greens 
Lemon Oil, Pecorino Shavings (vg)

Honey Roasted Sand Carrot & Parsnips
Rosemary Toasted Crumb (v)

DESSERTS
Christmas Pudding Mousse
Dark Chocolate, Candied Orange, Spiced Rum (vgo)
OR

Pistachio Pannacotta
Mulled Wine Poached Berries (vgo)

v  —  Vegetarian  |  vg  —  Vegan

Merry Chris tmas from Team Orbis

4 2 . 5 0  P e r  P e r s o n
Includes fest ive place sett ing and cracker.  All  of  the below wi l l  be
served to your table for you to enjoy in true Christmas feast sty le.  

C H R I S T M A S  F E A S T


