
F E S T I V E  P A C K A G E S



Raspberry & Lemon Sorbet (VE)

Chocolate Cake with Whipped Cream & Caramelised Pistachios

Christmas Pudding with Brandy Cream

£ 7 0  p e r  p e r s o n

STARTERS

MAINS

Roasted Norfolk Turkey
Pigs in Blankets, Roast Potatoes, Brussel Sprouts & Roasted Root

with Cranberry Sauce

Roasted Celeriac (VE)
Roast potatoes, Brussel Sprouts & Roasted Root with Cranberry

Sauce & Vegan Gravy

DESSERTS

Roasted Torbay cod,
Seashore Vegetables, Whipped Potatoes & Butter Sauce

‘The Ethical Butchers’ Regenerative Sirloin Steak,
Watercress, Chips & Bearnaise 

FESTIVE SET MENU

Canapes £15pp
Add on 4 of our festive canapes to enjoy on arrival

Champagne £15pp
A glass of Deutz Brut Classic Champagne per person

Half a Bottle of Wine £20pp
Choose from half a bottle of:
Claude Val Blanc, Pays d'Oc, FR - Chenin Blanc, Grenache Blanc
Claude Val Rouge, Pays d'Oc, FR. Grenache, Carignan

Cheeseboard & Port £24pp
Sharing Cheeseboard between 2 guests
A glass of Graham’s LBV Port per person

OPTIONAL FESTIVE ADD-ONS

Dingley Dell Ham Hock Terrine with Celeriac Remoulade

Parsnip Soup with Roasted Chestnuts (VE)

Severn & Wye Smoked Salmon, Dill, Capers & Rye



RUBY PACKAGE 
£35 per person

3 CANAPES, 2 BOWL FOOD & 1 DESSERT CANAPE

RED PACKAGE 
£25 per person

6 CANAPES 

DIAMOND PACKAGE 
£45 per person

3 CANAPES, 3 BOWL FOOD & 2 DESSERT CANAPES

Devils on Horseback
Pickled Beetroot & Goats Cheese Tart

Wild Mushrooms on Toast
Arancini 

Deep Fried Ogleshield Mac n’ Cheese 

Chicken Liver Parfait on Toast
Steak Tartare 

Pigs in Blankets with Cranberry Sauce
Crispy Pork Belly Bites 

Potted Mackerel on Melba
Smoked Salmon
Crab on Toast

Smoked Haddock Rarebit 

Mini Christmas Pudding
Mini Lemon Tart

Vegetable Tempura, Romesco Sauce 
Fish And Chips, Tartare Sauce & Mushy Peas.

Bangers and Mustard Mash & Onion Gravy
Wild Mushroom Risotto 

Mini Burgers, Cheddar, Caramelised Onions 
Mini Shrimp Burger, Chilli Mayo 

Mini Halloumi Burgers 

CANAPES

BOWL FOOD

F E S T I V E  C A N A P E
P A C K A G E S



F R I D A Y S  A T  L O M B A R D

S I L V E R  P A C K A G E  
£ 6 0  p e r  p e r s o n

2 Glasses of Prosecco
Prosecco Brut Bella Giuliana, Italy NV

Half a Bottle of Wine 
Claude Val Blanc, Chenin Blanc, Pays d'Oc, France

Claude Val Rouge, Grenache, Pays d’Oc, France

Half a Bottle of Water
Still or Sparkling

Glass of Dessert Wine
Tea & Coffee

G O L D  P A C K A G E  
£ 7 5  p e r  p e r s o n

2 Glasses of English Sparkling Wine
Lyme Bay Brut, Devon NV

Half a Bottle of Wine 
Lusco Albarino, Rias Baixas, Spain

Chateau Le Maine Martin, Bordeaux, France

Half  a bottle of water
Still or Sparkling

Glass of Graham’s 10yr Tawny Port
Tea & Coffee

P L A T I N U M  P A C K A G E  
£ 9 5  p e r  p e r s o n

2 Glasses of Champagne
Deutz Classic, Brut Champagne, France NV

Half a Bottle of Wine 
Maison Auvigue, Mâcon-Solutré-Pouilly, Burgundy, France

Chateau Paul Mas Clos des Mures, Grenache, Languedoc, France

Half  a Bottle of Water
Still or Sparkling

Glass of Graham’s 10yr Tawny Port
Tea & Coffee

5 hours of Unlimited House Drinks

House Wine, Prosecco, Beer, Softs & Single Spirit Mixers

U N L I M I T E D  P A C K A G E
£ 9 5  p e r  p e r s o n

MINIMUM 50 GUESTS

F E S T I V E  D R I N K S
P A C K A G E S

https://www.bourgogne-wines.com/wine-and-terroir/bourgogne-and-its-appellations/macon-solutre-pouilly,2458,9253.html?&args=Y29tcF9pZD0yMjc4JmFjdGlvbj12aWV3RmljaGUmaWQ9ODI0Jnw%3D


P H O N E
0207 929 6611

E M A I L  A D D R E S S
events@1lombardstreet.com


