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A L%ﬂica/(:hrisfmas

begins at DUKES

Call us old-fashioned British, but we pride ourselves on
nostalgia and yuletide isn’'t complete without the long
established traditions and fantastic frimmings we all know
and love.

This happens to be our favourite time of the year at
DUKES LONDON and it's evident in everything we do -
from the theatre of drinks served in our most famous of

bars and our show-stopping cuisine, to hanging stockings
in your room ready for Santa. As a holder of the World’s
Ultimate Service Award, attention to detail and exacting
standards are something we strive to deliver the whole
year round.







GBR Jesltve set Menu

Available 1st December - 24th December
12pm - 10.30pm
2 course £24.50
3 course £29.50
4 course £34.00

Menu
Pork terrine - bramley apple, parsnip bark, pickled mustard

Roasted pheasant - Winter roots & leaves, bread sauce, game chips

Plum pudding - Parfait, spiced plum, ginger crumble

Stilton - Sultana, celery, rye

Vegetarian Menu
Roasted onion tart - Burnt onion powder, goats cheese, lentil dressing

Charred cauliflower - Caulifiower steak, apple puree, blue cheese, potato
dumplings

Plum pudding - Iced parfait, spiced plums, ginger crumble

Stilton - Sultana, celery, rye







Glirdstrnas Eve

Available 24th December
12pm - 10.30pm

GBR A La Carte menu

Christmas YDay

Available 25th December
Two seafings at 12pm and 3pm

£125.00 per person
£62.50 per child

Parsley root espuma - Parsley oil, parsley root bark

Guinea fowl terrine - Artfichoke mousse, hazelnut, sherry caramel

Organic salmon - Cured & roasted, hispi cabbage, golden raisins

Norfolk bronze turkey ‘All the festive frimmings’ to include - Pigs in
blankets, roasted root vegetables, apricot & sage farce, cranberry sauce

Christmas pudding - Brandy custard, spiced plum compote

Warm mince pies with coffee or tea
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(/‘/6’60“(?6&/‘3‘/ Eve

Available 31st December
6pm - 10.30pm

£60.00 per person
Join us for New Year's celebrations in GBR (Greaft British Restaurant)
with a pre-celebration dinner. Then, welcome in the New Year with
our resident bagpiper and join us in the courtyard for the countdown.

Amuse bouche

Starter
Chicken terrine - Liver Parfait, shallot, toasted brioche

Gin cured salmon - Gen:) hearts, rye bread, capers
Butternut squash - Roasted squosh_, goats curd, pumpkin seeds, thyme
Main
Sea bass - Roasted broccoli, pine nuts, smoked lemon dressing
Aged beef fillet - Braised rib, pickled_vegefobles, Shetland blacks, mustard
Charred cauliflower - Cauliflower sfe_ok, apple puree, blue cheese, potato

dumplings

Dessert
Chocolate fondant - Malt ice cream, salted caramel, hazelnut

Lemon parfait - Crispy meringue, basil, lemon curd

Treats







Christmas %/W

Available from 1st November - 31st December

Champagne & Canapés £32.00 per person - minimum of 6 people
Glass of Champagne on arrival and choose 5 from the below:
e Goats cheese —rye, granny smith
e  Hamrillettes — celeriac, mustard, parsley
e Confit duck - sage, apricot
Crab mayonnaise — oscietra caviar
Potato — spinach, spiced ricotta
Smoked salmon — cream cheese, salmon caviar
Mince pies
Champagne chocolate fruffles
White chocolate and banana fruffles

Bowl Food £38.00 per person - minimum of 6 people
Choose 5 from the below*:
Gnocchi — blue cheese, walnut

BBQ salmon — fennel, quinoa
Mac & Cheese — winter truffle

Cod goujons — onion seed, tartare sauce
Thai chicken curry — puffed rice, coriander
Spiced potato lentil spinach fricassee

Tiger prawns — coconut, jasmine rice, coriander
Dark chocolate mousse —hazelnut, caramel

Raspberry Eton mess
*Drinks can be added on request




. Enjoy your own
%ﬂt&lunch/dinner party

Available from 1st November - 31st December
£44.00 per person - minimum of 6 people

Menu
Duck confit terrine - Celeriac mousse, raisin & apple dressing, brioche

Roast turkey ‘All the festive trimmings’ to include - Pigs in blankets,
roasted root vegetables, apricot & sage farce, cranberry sauce

Plum pudding - Iced parfait, spiced plums, ginger crumble

Warm mince pies

Vegetarian Menu

Roasted onion tart - Burnt onion powder, baked goats cheese, lentil
dressing

Charred cauliflower - Caulifiower steak, apple puree, blue cheese,
potato dumplings

Plum pudding - Iced parfait, spiced plums, ginger crumble

Warm mince pies




Christmas Party gekéf‘dﬂbﬁhckage

This ones sure to get you in the mood. With 10 or more guests,

the possibilities are endless.

The celebration package is £110.00 per person and includes:
Room hire for reception and dinner
One Christmas cocktail or soft drink on arrival
Pre-dinner canapés
Three-course Christmas Party Dinner
Freshly brewed coffee and Homemade mince pies
Half a bottle of house wine per person
Half a bottle of still or sparkling water per person
Christmas novelty items
Table centre decorations

Optional extras:
Mulled wine £6.00 per glass
Cheese platter £2.50 per platfter based on 10 guests per table
Drinks packages quotes available on request - Cash bar
charged on consumpftion
Floral arrangements or centre pieces from £40.00 per table
arrangement
Entertainment and theming quotes available on request
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