
CHRISTMAS EVE SET DINNER
24 DECEMBER 2021

RM188 NETT PER PERSON

Homemade Smoked Salmon
Served with avocado mousse, horseradish, fennel and orange salad

Cauliflower and Hazelnut Chowder

Homemade Sorbet

CHOICE OF MAIN COURSE

Roast Ballotine of Turkey and Baked Ham
With sage and onion stuffing, glazed chestnut, brussels sprouts, 

cranberry compote and port wine jus

OR

Pan Seared Fillet of Cod
Served with classic seafood bouillabaisse

OR

Beef Wellington
Parsnip puree, heritage garden vegetables

Christmas Pudding
Served with brandy crème anglaise



CHRISTMAS DAY SET LUNCH
25 DECEMBER 2021

RM168 NETT PER PERSON

Roasted Chestnut Soup
Crispy bacon and truffle shavings

Homemade Sorbet

CHOICE OF MAIN COURSE

Grilled Halibut
With Sautéed Baby Potatoes and Creamed Spinach

OR

Roast Ballontine of Turkey and Baked Ham
Served with sage and onion stuffing, glazed chestnut, brussel sprout, 

cranberry compote and port wine jus

Christmas Pudding
Served with brandy crème anglaise



CHRISTMAS DAY SET DINNER
25 DECEMBER 2021

RM188 NETT PER PERSON

Classical Prawn Cocktail
With marie rose and brandy dressing

Carrot and Star Anise Soup
Toasted pine nuts and crème fraiche

Homemade Sorbet

CHOICE OF MAIN COURSE

Pan Seared Par Smoked Salmon
Pea puree and pickled baby beetroot

OR

Roast Ballontine of Turkey and Baked Ham
Served with sage and onion stuffing, glazed chestnut puree, 

cranberry compote and port wine jus

OR

Roast Angus Tenderloin
Basil mashed potato, parsnip puree and truffle jus

Christmas Pudding
Served with brandy crème anglaise


