FESTIVE
MEETINGS & EVENTS

INOBU HOTEL
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BREAK MENU

Gingerbread Cookie (V
Stollen Bites (V)
Decadent Brownie Bite (V)
Christmas Cake (V)

Mini Mince Pies (V)
Parmesan Miso Truffle Twist (V
Brie Bites
Cranberry Shiso Compote (V)

CANAPE MENU

COLD

Smoked Salmon, Blinis, Creme Fraiche, Lime
Prawn Cocktail, Cucumber & Dill
Pata Negra, Caramelised Orange, Crostini
Goat’s Cheese Mousse, Rye, Mulled Wine Jelly (V)
Jerusalem Artichoke Short Crust, Pickled Shallot (V)

HOT

Pigs In Blankets
Smoked Beef Brisket Croquettes, Garlic Aioli
Seared Salmon Trout Skewer, Lemon Aioli
Roast Kabocha Squash, Arancini, Oregano Chilli Dip (V)
Salsify, Pecorino, Truffle, Tart (V)

DESSERT
Mini Mince Pies
Christmas Pudding Spring Rolls, Brandy Custard
Cinnamon Cannoli
Stollen Bites, Whipped Brandy Butter

All our food is prepared in a kitchen where all 14 allergens are present, and our menu descriptions do not
include all ingredients. If you have any specific dietary requirements or require allergy information, please ask
your server. However, please be aware that food containing allergens are prepared & cooked in our kitchen. (V)
Vegetarian | (V+) Vegan.




BUFFET MENU

Prawn Cocktail, Marie Rose Dressing
Christmas Chopped Salad (v)

Roast Norfolk Turkey with Pigs in Blankets
Brussel Sprouts
Roast Potatoes & Parsnips
Roast Sand Carrots & Swede with Honey
Roast Gravy

Morello Cherry Dark Chocolate Roll
Mini Christmas Pudding
Brandy Custard

PLATED MENU
STARTER

Smoked Salmon, Celeriac Remoulade, Dill Ol
Chicory Walnut Salad, Cranberry Beetroot Dressing (v+)
Capon Guinea Fowl Terrine, Marinated Quince, Artichoke, Sorrel

MAIN COURSE

Roast Norfolk Turkey, Fondant Potato, Parsnips, Carrot Honey Puree, Chestnut Stuffing, Gravy
Halibut, Rosti Potato, Leek Fondue, Caper Butter Sauce
Salt Baked Celeriac Pie, Chestnut Velouté (v+)

DESSERT

Mont Blanc, Chestnut Mousse, Blackcurrant Sorbet
Sticky Toffee Christmas Pudding, Panettone Ice Cream
Mixed Spices Cheesecake [ree, Orange & Cranberries Sorbet

All our food is prepared in a kitchen where all 14 allergens are present, and our menu descriptions do not
include all ingredients. If you have any specific dietary requirements or require allergy information, please ask
your server. However, please be aware that food containing allergens are prepared & cooked in our kitchen. (V)
Vegetarian | (V+) Vegan.




