A CHRISTMAS CARNIVAL
AFTER DARK

DAYLIGHT TO MOONLIGHT FIESTA PACKAGES
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DINING

OOSE FROM 2 COURSE OR 3 COURSE

STARTERS

red wine sauce, gratin potatoes and
lightly spiced roasted carrots, parsnips
and spring greens.

grilled Seabass in a garlic,
chilli and lime butter, tenderstem
broccoli and spicy rice.
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£ = CHOOSE FROM
CAJUN SPICED CREOLE PRAWN COCKTAIL
TURKEY QUESADILLA Creole spiced King prawns in a spicy rum BEEF PICADILLO GQI:::ZEKRE:EGEFR PUL:/IEODJSORK
with sour cream and a cranberry, mayo, served with crusty bread traditional Cuban classic, & E X :
pineapple salsa e ) sauteed minced beef, raisins, pulled chicken marinated citrus, garlic and herb
W vanable. tomatoes, olives and peppers in ginger beer, rum and lime. marinated pulled pork
ROASTED RED PEPPER
& TOMATO SOUP VE BLACK BEAN &
FETA QUESADILLA V
served with rustic style bread. ith ] b
with sour cream and a cranberry,
G opion vl . PLUS A SELECTION OF OUR TAPAS FAVOURITES ———
pineapple salsa
> = TURKEY:CUBANCE JAMON CROQUETAS GAMBAS PIL PIL GF
pulled cajun turkey slider, chill Iberico jamon and King prawns sauteed in
MAI Ns cranberry jom, pickles and bechamel croquetas with aioli. garlic and chilli.
NS Emmental cheese.
CAJUN ROASTED HARISSA SPICED FRIED CHICKEN GF PADRON PEPPERS VEGF
CHICKEN GF VEGETABLE ROAST VE PIGS IN BLANKETS e g :
0 A with chilli cranberry jam. with Maldon sea sallt.
cajun cream mushroom sauce, crispy sweet potato, courgette, peppers and in a chilli cranberry glaze.
patatas and lightly spiced roasted carrots, chickpeas, with a spicy tomato sauce, crispy “PAELLA VEGANO VEGF HOMEMADE GUACAMOLE
parsnips and spring greens patatas and roasted vegetable.
BATSTASIERAVASE with tenderstem broccoli, & WL SRS UEET
crispy patatas with spicy freshly smashed avocadoes,
SLOW COOKED MOJO DE AJO tomato sauce and aioli. Courg:?ii;;if;::f; e lime, cyhi”i and coriander with
BAVETTE STEAK SEABASS GF tortilla chi
“Paella not included on Fancy Something Lighter? ortilla chips.

Ve

CHOCOLATE BROWNIE V GF |

ROOM FOR A SWEET TREAT"

MINCE

PASTEL

DE NATA V

PIES V

VE option available.

= DESSERTS %

TROPICAL
TRIFLE V
rum soaked ginger
sponge, raspberry jom,
pineaple, custard and
coconut cream.

APPLE PIE
TAQUITOS V
apple compote filled tortillas,
fried and rolled in cinnamon
sugar, with caramel rum sauce
and vanilla ice cream.

CHOCOLATE
BROWNIE V GF

vanilla ice cream,
chocolate sauce

VE option available.

FANCY SOMETHING LIGHTER?

Indulge in our Tapas Favourites above, served family style at your table.

V vegetarian VEvegan GF gluten-free

ur food s prepared inour busy thot the risk been
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OOSE 3 FESTIVE CANAPES

BLACK BEAN &
FETA QUESADILLA V

with sour cream and a
cranberry, pineapple salsa.

CHORIZO PIG
IN BLANKET GF
chorizo, wrapped in streaky

CAJUN SPICED
TURKEY QUESADILLA

with sour cream and a
ranberry, pineapple salsa.

ﬁw

bacon with cranberry sauce.

CHORIZO A LA SIDRA GF
sautéed in a sweet and
sticky cider sauce.

JAMON CROQUETTAS

Iberico jamén and béchamel
croquetas with diioli.

TROPICAL
CHICKEN SKEWER
Cuban-style mojo
marinated chicken breast
with pinecpple salsa.

S

CRISPY PORK BELLY GF

glazed in a spicy rum sauce,
with fennel and chilli, with
pico de gallo.

FRIED CHICKEN

served with chill
cranberry jom.

AVOCADO & SALSA
CROSTINI VE
homemade guacamole and
tomato salsa on a crostini.
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ASK OUR TEAM TO VIEW OUR FULL CANAPE MENYU ———
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¢r bites

BEEF ROPA ROLL
slow cooked shredded beef
with mixed peppers in a
spicy tomato sauce served
in a brioche bun.

MOJO PORK ROLL
slow cooked, pulled
mojo pork served in a
brioche bun.

FRIED CHICKEN
SANDWICH VE
spicy plant based fried
chicken with rum sauce in

a brioche bun.

V vegetarian VEvegan GF gluten-free

Our food s prepared inour busy

thatthe risk been
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We have a variety of drink packages available from
prosecco receptions to cocktail packages. We can create
drinks packages based on the number of people in your
party and your budget!

RECEPTION DRINKS

Start the fiesta with festive drinks—Prosecco, cocktails, or a crisp,
cold beer to toast the season.

BAR TABS
Perfect for your guests who love bold cocktails or simple classics. Choose
from draught and bottled beers, curated wines, soft drinks, mocktails, or
zero-percent beers.

VOUCHERS & WRISTBANDS

Elevate your Christmas Fiesta with pre-booked drink vouchers! Guests can
enjoy their choice of cocktails, beers, or prosecco with ease.

BEER & COCKTAILS

Enjoy the best of both worlds with our beer and cocktail drinks packages —
perfect for groups who love variety.
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