
HOT BUFFET

BEEF BOURGUIGNON
slow-braised beef, smoked bacon, mushrooms, shallots & red wine

COQ AU VIN
chicken braised in red wine with mushrooms, pearl onions & thyme

WILD MUSHROOM, POTATO & LEEK GRATIN (VG)
layered potatoes, wild mushrooms, leeks, garlic, thyme & a creamy oat-based sauce

HOT SIDES

GRATIN DAUPHINOIS

HARICOTS VERTS AMANDINE

HONEY GLAZED CHANTENAY CARROTS

BRAISED RED CABBAGE

COLD BUFFET

FRENCH CHARCUTERIE SELECTION
jambon de Bayonne, saucisson sec, duck rillettes & pâté de campagne

SELECTION OF FRENCH CHEESES
brie, camembert, comté & bleu d’auvergne

BEETROOT, GOAT’S CHEESE & WALNUT SALAD

FRENCH POTATO SALAD
cornichons, pickled onions & mixed olives

SELECTION OF ARTISAN BREADS
fresh baguettes, pain de campagne, sourdough & salted butter 

DESSERTS

DARK CHOCOLATE MOUSSE

VANILLA CRÈME BRÛLÉE

WHITE CHOCOLATE & RASPBERRY DÉLICE

SELECTION OF FRENCH MACARONS

BOXING DAY
Please speak to a staff member regarding any dietary requirements.


