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Special Christmas Package

Exclwsive hire of the Alexander Suite

(046

Exclusive hize of The Malachite Aar and 1880 Suite

A glass of prosecco on arrival
Christmas novelties, table centerpieces, name cards & table
numbers
Background music
Dedicated banqueting manager on the night
Half bottle of wine pex person.
Still & Spatkling watex on the tables

Tea/coffee with mince pies

Three couwse sit down package prices from: £100

Four course sit down package prices from: £110

A 12.5% sexvice charge will be applicable




Starters
(Choice of one)

Wild Scottish Smoked Salmon Rosette with
Beetroot Putée, and Caper Berry Howseradish

Cream
o1
Festive poached pear & walnut salad toasted
walnuts, creamy blue cheese crumbles, tendex
baby spinach, all finished with a zich balsamic
glaze
o1
Grilled prawn, creamy avocado, mango and
fluffy quinoa tossed with cxisp greens and a

zesty citwus dressing

Christmas Menu

A 12.5% service charge witl be applicable

Dessert
(Choice of one)

Main course
(Choice of one)

Roast [oxfolk turkey breast sexwved with sage  Christmas pudding with bxandy sauce

and chestnut stuffing, chipolatas, rosemary o

woast potatoes, glazed oot vegetables, brussel (pple crumble with vanilla ice cream and

sprouts, thyme gravy and cranberty sauce. custard sauce

01 ot
Pan-roasted cod loin, crushed new potatoes,  Velvety white chocolate and zaspberry
pea purée, Pinot Grigio beurre blanc cheesecake on a cxisp vanilla biscuit base,
o with a seasonal berty glaze
Handmade panzerotti pasta stuffed spiced
pumpkin and ~icotta, finished with brown

butter, ctispy sage & chestnut shavings




Contact us

tmail us at conference@thebentley-hotel.com

o«
&3 Call us on 020 7244 5555
ox

www.thebentley—hotel.com/ .co.uk
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