
 

 

A christmas feast served family - style 
on large platters to share. 

Min 8 people 

£30pp / £35pp with dessert

(vegan option available) 

MEZZE PLATTER & FLATBREADS
hummus (ve), hot dips and pickles 
(ve), whipped goat’s cheese or 

baba ghanoush (ve)

TURKEY SHAWARMA   
chestnut tershi, braised red 

cabbage

MARAY SPROUTS (ve)
garlic, chilli, spring onion, 
cranberry, sherry vinegar (n)

DISCO CAULIFLOWER (v)/(ve)
 chermoula, harissa, yoghurt, 
tahini, pomegranate, parsley, 

almonds (n)

CRISPY POTATOES & PARSNIPS
parsley toum

DESSERTS

STICKY TOFFEE PUDDING
Ras El Hanout honeycomb, toffee 

sauce, Chantilly 

CHOCOLATE & COFFEE GANACHE
sunflower seed praline, 

blackberry, vegan Chantilly
 (ve)
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A christmas feast served family - style 
on large platters to share. 

Min 8 people

£30pp / £35pp with dessert
 

MEZZE PLATTER & FLATBREADS
hummus, hot dips and pickles, baba 

ghanoush

FALAFEL   
hummus, tabouleh, harissa

MARAY SPROUTS
garlic, chilli, spring onion, 
cranberry, sherry vinegar (n) 

DISCO CAULIFLOWER
 chermoula, harissa, yoghurt, 
tahini, pomegranate, parsley, 

almonds (n)

CRISPY POTATOES & PARSNIPS
parsley toum 

DESSERT 

CHOCOLATE & COFFEE GANACHE
sunflower seed praline, 

blackberry, vegan Chantilly
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