
TOADBURY HALL

Christmas Day
B U F F E T   M E N U

W E L C O M E   C A N A P É S
Smoked salmon blinis with lemon crème fraîche and dill

Beef fillet crostini with caramelised onion and horseradish cream

Cranberry and brie tartlets

A R T I S A N   B R E A D   S T A T I O N
Mini sourdough rolls

Rosemary and sea-salt focaccia

Brioche dinner rolls

Whipped salted butter, roasted garlic butter, olive oil and balsamic

S T A R T E R S
Roasted Butternut Velouté — toasted pumpkin seeds, brown butter and cinnamon crème fraîche

Prawn and Avocado Cocktail served with grapefruit, baby gem lettuce and Marie Rose dressing

Beef Carpaccio served with parmesan shavings, rocket, capers and truffle mustard dressing

Beetroot and Goat’s Cheese served with baby leaves and balsamic pearls

M A I N   C O U R S E   B U F F E T
Five-Spice Glazed Gammon with pineapple relish
Herb Stuffed Turkey Roulade with cranberry jus

Roasted Beef Fillet with rosemary and garlic crust, red wine jus and horseradish cream
Slow-Roasted Lamb Shoulder with rosemary, garlic, lemon and mint salsa verde

Herb-Roasted Chicken with thyme jus and crispy skin
Lemon and Herb Crumb Roasted Hake with tomato caper butter

Butternut, Spinach and Feta Wellington with cranberry glaze



TOADBURY HALL

Christmas Day
B U F F E T   M E N U

T R A D I T I O N A L   S I D E S   &   A C C O M P A N I M E N T S
Crispy rosemary roast potatoes

Honey-glazed carrots with orange and thyme
Sage Stuffing

Creamed spinach gratin
Green beans 

Cauliflower gratin
Festive couscous with pomegranate

Rosemary jus

D E S S E R T S
Christmas Pavlova Wreath with vanilla Chantilly, berries and passionfruit
Chocolate Yule Log with chocolate sponge, ganache and cherry compote

Mini Mince Pies with spiced dried fruit, buttery pastry and orange zest
Vanilla Crème Brûlée 

Sticky Toffee Pudding with butterscotch sauce and vanilla ice cream
Lemon Meringue Tartlets with lemon curd and Italian meringue

Festive Berry Trifle — vanilla sponge, berry compote, custard and whipped cream

All buffet dishes are subject to availability.
Please advise our team of any allergies or dietary requirements before serving.

Wishing you a joyful and memorable Christmas
celebration.



TOADBURY HALL

Little Chefs’
C H R I S T M A S   B U F F E T
A little Christmas magic on every plate.

L I T T L E   F A V O U R I T E S
Mini chicken strips
Mini beef sliders

Macaroni and cheese
Mini pizzas

S W E E T   C H R I S T M A S   T R E A T S

Christmas cupcakes
Chocolate brownie bites
Ice cream with sprinkles

Fresh fruit skewers

Merry Christmas, little
chefs!


	TOADBURY HALL
	Christmas Day
	B U F F E T   M E N U
	W E L C O M E   C A N A P É S
	Smoked salmon blinis with lemon crème fraîche and dill
	Beef fillet crostini with caramelised onion and horseradish cream
	Cranberry and brie tartlets

	A R T I S A N   B R E A D   S T A T I O N
	Mini sourdough rolls
	Rosemary and sea-salt focaccia
	Brioche dinner rolls
	Whipped salted butter, roasted garlic butter, olive oil and balsamic

	S T A R T E R S
	M A I N   C O U R S E   B U F F E T
	Five-Spice Glazed Gammon with pineapple relish
	Herb Stuffed Turkey Roulade with cranberry jus
	Roasted Beef Fillet with rosemary and garlic crust, red wine jus and horseradish cream
	Slow-Roasted Lamb Shoulder with rosemary, garlic, lemon and mint salsa verde
	Herb-Roasted Chicken with thyme jus and crispy skin
	Lemon and Herb Crumb Roasted Hake with tomato caper butter
	Butternut, Spinach and Feta Wellington with cranberry glaze


	TOADBURY HALL

	Christmas Day
	B U F F E T   M E N U
	T R A D I T I O N A L   S I D E S   &   A C C O M P A N I M E N T S
	Crispy rosemary roast potatoes
	Honey-glazed carrots with orange and thyme
	Sage Stuffing
	Creamed spinach gratin
	Green beans
	Cauliflower gratin
	Festive couscous with pomegranate
	Rosemary jus

	D E S S E R T S
	Christmas Pavlova Wreath with vanilla Chantilly, berries and passionfruit
	Chocolate Yule Log with chocolate sponge, ganache and cherry compote
	Mini Mince Pies with spiced dried fruit, buttery pastry and orange zest
	Vanilla Crème Brûlée
	Sticky Toffee Pudding with butterscotch sauce and vanilla ice cream
	Lemon Meringue Tartlets with lemon curd and Italian meringue
	Festive Berry Trifle — vanilla sponge, berry compote, custard and whipped cream

	Wishing you a joyful and memorable Christmas celebration.

	TOADBURY HALL

	Little Chefs’
	C H R I S T M A S   B U F F E T
	L I T T L E   F A V O U R I T E S
	S W E E T   C H R I S T M A S   T R E A T S
	Merry Christmas, little chefs!



