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Please select a minimum of 4 choices at £26 per person
6 choices available at £39 per person
8 choices available at £52 per person
10 choices available at £65 per person
Additional items available at £6.50 per piece per person

COLD

Smoked Salmon Blinis, Crème Fraiche, Lime  
Prawn Cocktail, Cucumber & Dill 
Pata Negra, Caramelized Orange, Crostini  
Goats Cheese Mousse, Rye, Mulled Wine Jelly (v)
Jerusalem Artichoke Short Crust, Pickled Shallot (v)

HOT

Pigs in Blankets 
Smoked Beef Brisket Croquettes, Garlic Aioli 
Seared Salmon Trout Skewer, Lemon Aioli  
Roast Kabocha Squash, Arancini, Oregano Chili Dip (v)
Salsify, Pecorino, Truffle Tart (v)

DESSERT

Mini Mince Pies 
Christmas Pudding Spring Rolls, Brandy Custard 
Cinnamon Cannoli 
Stollen Bites, Whipped Brandy Butter 

                                                                                       

(v) Vegetarian | (v+) Vegan
All prices are inclusive of VAT at the current rate. A 12.5% discretionary service charge will be added to your bill.
If you have any dietary requirements or food allergies please inform our events team.
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Minimum 10 guests
Choose one option per course for your group
2 Courses £70
3 courses £90

STARTER 
Tuna Tartar, Alfalfa Roll, Bloody Mary Dressing
Burrata, Chicory Salad, Cranberry, Beetroot Dressing 
Quail, Marinated Quince, Artichoke, Sorrel 

MAIN COURSE
Roast Norfolk Turkey, Fondant Potato, Parsnips, Carrot Honey Puree, Chestnut Stuffing, Gravy 
Halibut, Rosti Potato, Leek Fondue, Caper Butter Sauce 
Wild Mushroom Pithivier, Salsify, Chestnut Velouté (v)

DESSERT 
Mont Blanc, Chestnut Mousse, Blackcurrant Sorbet
Sticky Toffee Christmas Pudding, Panettone Ice Cream
Mixed Spices Cheesecake Tree, Orange & Cranberries Sorbet
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3(v) Vegetarian | (v+) Vegan
All prices are inclusive of VAT at the current rate. A 12.5% discretionary service charge will be added to your bill.
If you have any dietary requirements or food allergies please inform our events team.
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events-portmansquare@nobuhotels.com

+44 (0) 203 988 5834

For more information, 
please contact our events team on:


