
FESTIVE MENUS
We welcome parties up to 12 guests to select dishes from your chosen  

menu on the day, whilst a pre-order is required for larger parties.

The Wolseley,  The Wolseley City,  Brasserie Zédel ,  Colbert ,  Fischer’s , 
 Soutine,  Bel langer,  Manzi’s 

www.thewolseleyhospital i tygroup.com 

the wolseley hospitality group 

MENU A £75 MENU B £85 

st  a r te  r 
Borscht (v) 

with horseradish cream

Chopped Chicken Salad

Avocado Vinaigrette (vg) 
 

 
 m a in  

Grilled Spatchcock Chicken 
with salsa verde 

Seared Mackerel 
with celeriac remoulade

Aubergine & Chickpea Curry (vg) 
with basmati rice 

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

 
 d esse    r t 

Vanilla Crème Brûlée (v) 
with cinnamon kipferl

Sachertorte (v)
Coupe Café Liégeois (v)

Tea, Coffee and Petits Fours

 st  a r te  r 
Goats' Cheese & Lyonnaise Onion Tart (v)

Steak Tartare    
with seeded paillassou

Oak Smoked Salmon 
with shallots and capers  

 
 

m a in  
Whole Baked Sea Bass  
samphire and tomato emulsion

Rump of Lamb 
potato & celeriac dauphinoise and glazed carrots

Wild Mushroom Stroganoff (v) 
with herb-buttered spätzle

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

 
 

d esse    r t 
Coupe Abendrot (v) 

orange and chocolate rippled sorbets with orange compote

Apple Strudel (v) 
with whipped cream

Baked Vanilla Cheesecake (v)
 

Tea, Coffee and Petits Fours

 v - vegetarian | vg - vegan ~ Please note our menus change seasonally ~ All desserts are vegetarian.
We can cater for dietary requirements and kindly ask to be advised in advance ~ Please inform us of any food allergies. Prices include VAT. 

o p t i o na  l e x t r a s

Canapé Selection 
3 items £12.00 per person

Additional Cheese Course 
£15.00 per platter



FESTIVE MENUS

 st  a r te  r 
Borscht (v) 

with horseradish cream

Oak Smoked Salmon  
capers & shallots                            

Steak Tartare 
with seeded paillassou 

 
 

m a in  
Norfolk Roast Bronzed Turkey 

served traditionally garnished with apricot  
& chestnut stuffing and cranberry compote

Whole Baked Sea Bass   
samphire and tomato emulsion

Wild Mushroom Stroganoff (v) 
with herb-buttered spätzle    

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

 
 

d esse    r t 
The Delaunay’s Christmas Pudding (v) 

with brandy butter                             
Chestnut & Mandarin Tart (v)

Coupe Abendrot (v)   
orange and chocolate rippled  
sorbets with orange compote                               

Tea, Coffee and Mince Pies

st  a r te  r 
Jerusalem Artichoke Soup (v) 

with truffle oil

Duck Liver Parfait  
sauternes jelly and toasted brioche                     

King Prawn & Avocado Cocktail 
 

 
m a in  

Beef Wellington* 
french beans and port jus 

(minimum of 6 guests) 

Tranche of Halibut   
cavolo nero, caviar and champagne sauce                            

Ceps Vol-au-vent (v) 
potato mousseline and madeira sauce    
served with a selection of french beans  

with paprika butter and mash

 
 

d esse    r t 
The Delaunay’s Christmas Pudding (v) 

with brandy butter                             
Coupe Mont Blanc (v) 

vanilla ice cream, whisky macerated  
chestnuts and whipped cream       
Chocolate Mousse (v)   
with salted butterscotch sauce                         

Tea, Coffee and Mince Pies

We welcome parties up to 12 guests to select dishes from your chosen  
menu on the day, whilst a pre-order is required for larger parties.

The Wolseley,  The Wolseley City,  Brasserie Zédel ,  Colbert ,  Fischer’s , 
 Soutine,  Bel langer,  Manzi’s 

www.thewolseleyhospital i tygroup.com 

the wolseley hospitality group 

MENU C £90 MENU D £99 

 v - vegetarian | vg - vegan ~ Please note our menus change seasonally ~ All desserts are vegetarian.
We can cater for dietary requirements and kindly ask to be advised in advance ~ Please inform us of any food allergies. Prices include VAT. 

o p t i o na  l e x t r a s

Canapé Selection 
3 items £12.00 per person

Additional Cheese Course 
£15.00 per platter

* Menus C & D include christmas crackers



DRINKS RECEPTION

The Wolseley,  The Wolseley City,  Brasserie Zédel ,  Colbert ,  Fischer’s , 
 Soutine,  Bel langer,  Manzi’s 

www.thewolseleyhospital i tygroup.com 

the wolseley hospitality group 

Co c k t a i l s  & Cr é man   t 
£30.50 per person for two drinks

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 (+£2) 
tanqueray no. ten, lemon, acacia honey, pommery champagne

 
 

Co c k t a i l s  & Ch am  p a g ne  
£36.00 per person for two drinks

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 (+£2) 
tanqueray no. ten, lemon, acacia honey, pommery champagne 

 
 

Al c o h o l-Fr ee :  Co c k t a i l s  & Sp a r k l i n g Wi ne  
£19.00 per person for two drinks

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

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


