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Christmas  
Menu Pack



Christmas 
Set Menu 1

Our Chef carefully selects each dish on the set menus 

to ensure your guests don’t have Christmas food fatigue. 

41.25 per person  
Exclusive of VAT 

Starter 
Camembert cheese croquettes (v) 536 Kcal 

Poached pear & beetroot - wild leaf salad -  

toasted pine seeds - apple & cider chutney

Vegan option 
Katsu Aubergine (vg) 537 Kcal 

Sesame seed & pineapple slaw - pickled peppers -  

samphire tempura  - gochujang mayonnaise

Main 

Roast Supreme of chicken 699 Kcal                                                                                                                                       
Green beans - young carrots - potato puree -  

roasted chestnut mushrooms - chasseur sauce

Vegan option
Butternut squash & lentil filo pastry wellington (vg) 575 Kcal 

Spinach - aubergine & courgette - ginger coriander sauce (vg)

Dessert 
Sticky lemon polenta cake (vg) 443 Kcal 

Raspberries - frozen vanilla cream - toasted coconut  

Served with freshly brewed coffee and speciality teas



Christmas 
Set Menu 2

Turkey? At Christmas? Not at the ICC.  

Treat your guests to a mouth-watering beef fillet this year. 

45.50 per person  
Exclusive of VAT 

Starter 
Ham hock & sweet carrot terrine 412 Kcal  

Vegetable pickles - English mustard mayonnaise - pork popcorn 

Vegan option 
Katsu Aubergine (vg) 537 Kcal 

Sesame seed & pineapple slaw - pickled peppers - 

samphire tempura  - gochujang mayonnaise

Main 

Beef fillet medallion & brisket croquet 856 Kcal                                                                                                                                       
Spinach - leek & carrot rosti potato - roast onions - green peppercorn sauce

Vegan option
Butternut squash & lentil filo pastry wellington (vg) 575 Kcal 

Spinach - aubergine & courgette - ginger coriander sauce

Dessert 
Sticky lemon polenta cake (vg) 443 Kcal 

Raspberries - frozen vanilla cream - toasted coconut

Served with freshly brewed coffee and speciality teas



***NOTE All pre choice orders menu should be with your catering manager 5 working days 

 before the event date, this is to ensure the correct availability on the evening

Christmas 
Pre-Choice

Give your guests the opportunity to order what they want this year! 

47.50 per person  
Exclusive of VAT 

Starter 
Ham hock & sweet carrot terrine 412 Kcal 

Vegetable pickles - English mustard mayonnaise - pork popcorn

Smoked trout fillet 502 Kcal 
Pink grapefruit - lime mayonnaise - crispy rice noodles

Camembert cheese croquettes (v) 536 Kcal 
Poached pear & beetroot - wild leaf salad - toasted pine seeds - apple & cider chutney

Vegan Option - Katsu aubergine (vg) 537 Kcal  
Sesame seed & pineapple slaw - pickled peppers - tempura samphire - gochujang mayonnaise

Main 

Beef fillet medallion & brisket croquet 856 Kcal 
Spinach - leek & carrot rosti potato - green peppercorn sauce 

Roast tikka spiced salmon fillet 726 Kcal 
Wilted spinach - pepper compote - button onion pearls - sweet pea & coconut sauce

Vegan Option - Butternut squash & lentil filo pastry wellington (vg) 575 Kcal                                                                                                                                        
Spinach - aubergine & courgette - ginger coriander sauce

Dessert 
Rich chocolate ganache tart (v) 464 Kcal 

Clotted cream ice cream - red berry compote

British cheese selection 654 Kcal 
Plum & ginger chutney - celery - grapes - biscuits

Vegan Option - Sticky lemon polenta cake 443 Kcal 
Raspberries - frozen vanilla cream - toasted coconut

Freshly brewed coffee and speciality teas



Christmas 
Buffet Menu

For a more casual setting without compromising on food consider our Christmas buffet menu. 

38.95 per person  
Exclusive of VAT 

Includes a glass of bubbly or bottle of beer on arrival

Festive grazing snacks 

Buffet menu 

Sides 

Rosemary  
baked potatoes 190 Kcal 

Roast  
winter vegetables 96 Kcal 

Kale pakora & tamarind 
ketchup (vg) 153 Kcal

Filo pastry rolled prawn 

Sweet chilli dip 111 Kcal 

Severn & Wye  
smokehouse salmon 204 Kcal  

Lemon & shallot dressing - dill crostini

Hummus topper (vg) 208 Kcal 
British beetroot / sweet pepper / 

aubergine - spinach pitta cracker

Chefs table 

To finish
Award winning British cheese selection -  

Quince jelly - fig loaf 654 Kcal 
Vegan Option  

Blackcurrant delice & forest berry compote 368 Kcal 

Beef in  
pink peppercorn 

& brandy sauce 751 Kcal 
garnish of wild mushrooms  

Seabass fillet with ginger 
& sesame stir fried 
tiger prawns 489 Kcal  
Garnish of cashew nuts 

Chargrilled  
butternut squash (vg) 

667 Kcal With sage gnocchi



Christmas 
Canapés

Christmas in a bite! Add a selection of our festive canapes to your drinks reception. 

Choose 4 for 12.50 per person or just 1 for 3.50 per person  
Exclusive of VAT 

Meat  
Brummie style balti chicken samosa - cooling mint yoghurt dip 166 Kcal

Dorset beef bresaola - caramelised onion bread - pickle radish 93 Kcal 

Fish   
Smoked salmon & cream cheese waffle 149 Kcal

Masala seabass pakora in lettuce cup 127 Kcal

Vegan   
Sweet potato falafel & sweetcorn relish 160 Kcal

Kale pakora & tamarind ketchup 153 Kcal 

BBQ cauliflower wings 115 Kcal     

Sweet   
Warm mince pie 379 Kcal 

Homemade spiced rum truffles 263 Kcal



Punch & Spice 
Mulled wine, fruits and berries

Winter Pimms Punch

House wines, beers & soft drinks

10.00pp for 30 minutes  |  17.00pp for 60 minutes

Bubbles & Beers 
 Winter Citrus Bellini

Raspberry Rose Bellini

Beers & Prosecco & Soft Dinks

13.00pp for 30 minutes  |  20.00pp for 60 minutes

Gingle Bells!
Selection of gins and flavoured mixers

Bottled beer & Soft Drinks

14.00pp for 30 minutes  |  23.00pp for 60 minutes

Christmas Crackers
Candy Cane 

Rum and Ginger

House wines, Beers & Soft Drinks

17.00pp for 30 minutes  |  26.00pp for 60 minutes

Dry snacks selection 5.00pp
Pork popcorn 

Artisan crisps 

Spiced roasted nuts     

Christmas 
Drinks Packages



For more information, contact Jens our Account Manager 
for Stand Alone Banqueting on

0121 644 5033 or email Jens.taitkelly@theicc.co.uk 
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