
Borscht (v)  
with horseradish cream

Confit of Duck 
winter greens and sauce soubise

served with a selection of french beans with paprika butter and mash

Sachertorte (v)

Tea, Coffee and Petits Fours

Jerusalem Artichoke Soup (v) 
with truffle oil

Norfolk Roast Bronzed Turkey 
served traditionally garnished with apricot  
& chestnut stuffing and cranberry compote

served with a selection of french beans with paprika butter and mash

Chestnut & Mandarin Tart (v)

Tea, Coffee and Mince Pies

Oak Smoked Salmon  
capers & shallots

Filet au Poivre 
with peppercorn sauce

served with a selection of french beans with paprika butter and mash

The Delaunay’s Christmas Pudding (v)

Tea, Coffee and Mince Pies

Goats’ Cheese & Lyonnaise Onion Tart (v)

Rump of Lamb 
potato & celeriac dauphinoise and glazed carrots

served with a selection of french beans with paprika butter and mash

Baked Vanilla Cheesecake (v)

Tea, Coffee and Petits Fours

menu a menu B

Festive Menus

75.00 per person

90.00 per person

85.00 per person

95.00 per person

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

Canapé Selection 3 items 12.00 per person 
Additional Cheese Course 15.00 per platter

optional upgrades

* Menus C & D include christmas crackers

menu C* menu D*



Crémant de Loire, Brut Réserve, Langlois NV 150ml glass

The Delaunay Boulevardier 
bulleit bourbon, calvados, campari, cocchi di torino

Golden Orchard Spritz 
aperol, apricot liqueur, lillet blanc, sparkling wine, soda

White Peach Paloma 
casamigos blanco, giffard pêche de vigne, italicus, pink grapefruit, 

fever-tree blood orange soda

The Delaunay Royale 
tanqueray no. ten, lemon, acacia honey, pommery champagne 

 (+£2)

Pommery Brut Royal NV 150ml glass

The Delaunay Boulevardier 
bulleit bourbon, calvados, campari, cocchi di torino

Golden Orchard Spritz 
aperol, apricot liqueur, lillet blanc, sparkling wine, soda

White Peach Paloma 
casamigos blanco, giffard pêche de vigne, italicus, pink grapefruit, 

fever-tree blood orange soda

The Delaunay Royale 
tanqueray no. ten, lemon, acacia honey, pommery champagne 

 (+£2)

Noughty Sparkling Rosé 150ml glass

White Peach Spritz  
everleaf forest, white peach, fever-tree mediterranean tonic

Blood Orange Paloma 
almave blanco, grapefruit cordial, fever-tree blood orange soda

Drinks Reception

£30.50 per person for two drinks

£36.00 per person for two drinks 

£19.00 per person for two drinks 

Cocktails  &  Crémant

Cocktails  &  Champagne

Alcohol-Free :  Cocktails  &  Sparkling Wine 


