
FESTIVE CHRISTMAS DINNER

Parma Ham, Chorizo, Salami, Smoked Mackerel Terrine, House Cured 
Gravadlax, Chicken Liver Pate, Gouda, Tomme de Savoie, Comte, 
Mimolette, Brie, Gorgonzola Dolce

APPETIZERS
 AND SALAD

BREAD

SIDES 

CARVERY

SEAFOOD 

GRILL

DESSERT

Foie Gras, Crab Cake, Oysters, Aligot Potatoes,  Cous Cous Salad, Red 
Beet Salad, Lentil Salad, Quinoa Salad, Grilled Vegetable, Chive Flower 
Tofu Salad, Vietnamese Style Beef Salad, Green Mango & Prawn Salad, 
Pickled Anchovy Salad

Cauliflower Cheese, Jansens Frestelse, Pumpkin Soup, Red Wine Poached 
Pears, Stir Fried Veg, Roasted Potatoes, Roasted Brussels Sprouts 

Roast Turkey, Gravy, Chestnut Stuffing, Pigs in Blankets, Cranberry Sauce, 
Mushroom and Tofu Parcels, Rosemary Balsamic Roasted Lamb Leg, Confit 
Duck, Honey-Orange Sauce

Squid, Red Snapper, Giant Clams, Crab, Jack Mackerel, Yellowtail Scad, 
Climbing Perch, Shortfin Scad, Spiny Lobster, Slipper Lobster, Local 
Scallops, Emperor Fish, Silver Pomfret, Cobia

Ice Cream & Sorbet, Crepe Station, Bûche de Noël, Christmas Pudding, 
Kurisumasu Keiki, Lebkuchen, Coconut Ice, Risalamande, Macarons, 
Crepe- Millfeuille-Cake, Assorted Cupcakes (Brown Sugar, Chocolate, 
Peanut Butter), Sachertorte, “Baumkuchen”, Fruit, Tiramisu, Assorted 
Vietnamese Cakes.

Panettone, Stollen, Brioche, Cougnou, Cramique, Gâteau de Saint-Génix, 
Baguette en Épis, Pumpkin Bread, Banana Bread, Pain de Campagne, Pain 
d’Épices

COLD CUTS 

& CHEESE


