VE GALA BUFFET DINNER

24 DECEMBER 2025 | 6.30PM - 10.30PM

Green Bar 0|
Rocket leaves | Romaine lettuce | Cherry tomatoes | ' .
Carrots | Cucumber | Radishes | Sweet corn | Beetroot | |
Broccoli | Sautéed mushrooms | Roasted pumpkin -

Condiments

Lemon wedges | Beef bits | Garlic croutons | Anchovy fillet |
Beetroot | Corn kernels | White vinaigrette | Lemon parsley
vinaigrette | Marie Rose dressing | Caesar dressing

Smoked And Gured

Chicken toast slices | Home-cured beef pastrami slices |
Roast beef with cherry tomatoes | Assorted cold cuts

Baker’s Artisan Bread Display @b

French baguette | Sourdough | German rye | Muesli bread |
Soft rolls

Selection of nuts | Grapes | Butter | Lavash bread | Grissini
sticks

Appetiser And Salads

Melon salad with smoked chicken slices | Rocket and
Parmigiano | Mozzarella with confit tomato and vinegar
dressing | Octopus with salsa |

Apple salad with grapes and raisins | Green bean salad with
sun-dried tomatoes | Maple-roasted vegetables with
cheese | Herb-roasted beetroot salad | Orange-flavoured
German potato salad with gherkin
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Seafood Station J

Sri Lankan-spiced marinated snapper fillet with dill | £
Salmon gravlax with honey mustard dressing |
Poached prawns with herb dressing | Seafood salad

24 DECEMBER 2025 | 6.30PM - 10.30PM

Lime wedges | Horseradish cream | Cocktail onions | Honey mustard |
Lime mustard

Hot Soup
Cinnamon-flavoured carrot soup with roasted almonds and
crispy focaccia croutons

Christmas Carving Station

Whole-roasted chicken
Selection of nuts | grapes | butter | lavash bread | Grissini sticks

Accompaniments
Roasted Brussels sprouts | Glazed squash and pumpkin wedges with
vanilla butter | Braised red cabbage

Pre-BB(Q Station

Beefsteak | Spiced grilled chicken breast | Herb-marinated
lamb chop | Baked whole seabass | Cajun-spiced fish
medallions

Horseradish cream | Garlic sauce | Mushroom jus | Pepper sauce |
Lemon butter sauce
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E GALA BUFFET DINNER

24 DECEMBER 2025 | 6.30PM - 10.30PM

Pasta Station

Assorted pasta selection
Cream sauce | Tomato sauce | Bolognaise sauce | Pesto sauce

Vegetable & Side Dish Station

Sautéed green beans with grilled lemon, oranges,

and roasted cinnamon sticks | Herb-roasted pumpkin |
Sunflower oil-sautéed seasonal vegetables with nuts |
Potato gratin with mushrooms | Duck fat-roasted potatoes |
Steamed fragrant rice | Hatten fried rice

Dessert Station

Double chocolate brownie cake

Raspberry crémeux cake

English trifle with vanilla cream and mixed berry coulis
Strawberry mille-feuille

Raspberry chocolate crémeux croquantine

Apple crumble and cinnamon butter cake

Coconut mousse and mango jelly

Chocolate éclair

Paris-Brest with hazelnut cream

Orange panna cotta with yoghurt and muesli crumble
Yuzu Yule log cake

Classic chocolate Yule log cake

Classic baked cheesecake

Stollen bread

Classic Opera cake

Traditional mince pies

Moist gingerbread cake

Walnut frangipane tart

Christmas cookies (Basler Lickerli, star cookies, ginger
cookies, vanilla kipferl, checker cookies)

Assorted homemade chocolate pralines

Christmas pudding

Caramel bread and butter pudding with vanilla sauce
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