
brunch buf f e t  in Café Biltmore
CHRISTMAS DAY

Breads 
Baguet te,  Baguet t in i ,  Mixed sourdough (whi te,
brown, seeded),  P la in and cor iander Naan,
Bagels

COLD BUFFET FESTIVE MAINS

2 5 t h  D e c e m b e r  o n l y  |  1 2 : 3 0 - 2 p m  a n d  2 : 3 0 - 4 p m  |  £ 1 2 0  p e r  p e r s o n

Cold Bar
Oysters wi th Mignonet te & Vie tnamese dress ing,
Tacos (Mexican, Indian & Korean),  Sushi
(Uramaki,  Cal i forn ia, Maki ) ,  Seafood (Chef ’s
Choice)  

Flavours of Middle East 
Sheep’s Labneh, Hummus, Tabbouleh salad,
Mixed pick les

Salads
Caesar sa lad, pas ta salad, Caprese salad Red
and golden beet root  sa lad, Mixed leaf sa lad
bowl, Chr is tmas salad

Cheeses
Ant ipas t i  se lec t ion wi th gr i l led vegetables and
aged balsamic v inegar (vegan),  Charcu ter ie
se lec t ion, Cheese t ro l ley

Soup
Je rusalem ar t ichoke soup

Roasted potatoes • Yorkshi re pudding • Dauphinoise potato grat in • Roas ted root  vegetables wi th honey & thyme •
Brusse l  sprouts ,  ches tnu t  and pancet ta lardons • Green beans wi th shal lo ts  • Orange braised red cabbage • Pigs in
blankets • Tender broccol i ,  chi l i  and gar l ic • Cranberry sauce • Turkey sauce

SIDES

Roasted Turkey Pithivier
Tradi t ional  s tu f f ing & turkey sauce 

Orange Glazed Salmon 
Honey, mus tard, Cumber land sauce

Dry Aged Beef Well ington
Lake Dis t r ic t  pr ime f i l le t  wi th red wine sauce

Lamb Leg
New Zealand, rosemary sauce

Macadamia Herb-Crusted Hake
Hispy cabbage & champagne sauce

Pan-Seared Wild Stone Bass
With salsa verde

Pumpkin & Sage Tortel l ini  
Caponata & toas ted seeds (vegan)

Spiced Dahl
Len t i l s ,  bu t ternu t  squash, vegan fe ta &
cor iander,  vermicel l i  r ice (vegan)

Chr is tmas Chocolate Log • Warm Chr is tmas Pudding • Mandar in & Vani l la Cheesecake • Cranberry & Opalys
Chocolate Choux • Lemon & Pis tachio Madeleines • Mini  Minced Pies • Tr ip le Chocolate Cake • Macarons •
Clement ine & Car ibbean Chocolate Tar ts  • Spiced Honey Dr izz le Cake

DESSERTS

A 12.5% discretionary service charge will be added to your final bill. All prices are inclusive of VAT at the current rate. If you have
any food allergies or dietary requirements, please advise a member of our team.


