


THE ZETTER FESTIVE

EVENT’S MENUS

ZETTER

FESTIVE PRIVATE
DINING MENU

68.5
Starters

Winter vegetable consume, braised leeks & croutons (ph)
Confit pork belly, shallot puree, mustard jus

Mulled wine cured salmon, pickled baby beetroor, horseradish & rye

Mains

Roast Norfolk turkey, apricot & chestnut stuffing, roast taties,
trimmings & cranberry sauce
Pan-roast seabream, sprout bubble ‘n’ squeak, saffron cream & crispy parsnips

Festive vegan nut roast, tatties, rimmings & cranberry sauce (pb)

Desserts

Clementine & cinnamon tart, baked meringue

Christmas bread & butter pudding. nutmeg & brandy cream

Chacolate fudge yule log, Cornish clotted cream

(u) - Vegetarian  (pb) - Plant based

ZETTER

FESTIVE PRIVATE
DINING MENU
88.5

Starters

Jerusalem artichoke velouté, truffle crisps (pb)
Venison & beef shine terrine, sauce gribiche & rye

Seared scallops, roast cauliflower florets & herb crumb

Mains
Roast Norfolk twrkey, apricot & chestnut stuffing, roast tanies, trimmings
& cranberry sauce
Pan-roast lemon sole, capers & sourdough beurre noisette
Beef wellington, braised red cabbage & red wine jus

Bunternut squash gnocchi, cashew ricoua & basil (pb)

Desserts
Toffee apple tarte tatin, salted caramel

Chocolate fudge yule log, Cornish clotted cream & winter berries

Christmas bread & butter pudding, nutmeg & brandy cream

Cornish Yarg, quince, apple cider chutney & grapes

(&) - Vegetarian  (pb) - Plant hased

THE

ZETTER

FESTIVE
CANAPES MENU

Minimum order of 10 applies to each canapé choice at the price of £5.50 per canapé

Packages

£27 for 6 canapé choices (per person)

£40 for 10 canapé choices (per person)

Cold Canapés
Prawn cornets, spiced avocado, caviar
Mulled wine cured salmon, dill créme fraiche
Mini venison terrine, radish pickle, baguette crouton

Goats cheese, caramelised onions & walnut tart

Hot Canapés

Tempura prawn, sweet chilli sauce
Pigs in blankets
Caponata & kalamata olive tart
Pulled beef eroquettes & fig jam
Comté Vol-au-vent & wholegrain mustard
Mini fish & chips

Sweet Canapés
Profiteroles, Chantilly cream
Lemon curd & basil tart
Mince pies

Chocolate brownie bites
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TIVE AFTERNOON TEA
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Finger Sandwiches
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All afternoon tea is served with the following..

Scones Sweet Treats
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Clemintine & cinnamon Alaska tart
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FESTIVE VEGETARIAN
AFTERNOON TEA

Finger Sandwi

All afternoon tea is served with the following..

Scones

Sweet Treats
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Enjoy your afternoon tea with...

Selection of Teas — 45
Champagne - 55

Afternoon Tea Cockrails - 55

Bubbles

Jacques Picard Brut

Hundred Hills Preamble N2

: Cocktails Afternoon Tea Cocktails

Fig Leaf Fizz Kir Royal
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THE

ZETTER

Clerkenwell

The Zetter

Events: +44 (0)20 7324 4401 - events@thezetter.com
Reservations: +44 (0)20 7324 4567 - reservations@thezetter.com

www.thezetter.com @thezetterhotels



http://www.thezetter.com/

