
FESTIVE SEASON
2026



FESTIVE RECEPTION
Thursday – Saturday
Packages from £120pp

Monday – Wednesday
Packages from £110pp

Package Includes: 
Selection of four canapés  
Five bowl food dishes  
Welcome glass of Prosecco  
Half a bottle of wine  
Still and sparkling water  
Seasonal décor  
Exclusive room hire included 

 

COLD BOWLS

Salmon Trout Poke Bowl Avocado
Kimchi Cabbage & Edamame 

Seared Tuna
Hot Tamarind Dressing 

Grilled Romanesco & Feta
Chilli, Olive, Lettuce & Tenderstem Broccoli

Baked Beetroot & Goat’s Curd 
Rye Crumble & Candied Pecan Nuts 

Burrata & Endive 
Peach, Vine Tomato & Pine Nuts 

Crispy Fried Angus Beef 
Egg Noodles & Sesame Dressing 

Sliced Serrano Ham Quince Purée
Compressed Melon & Fine Beans 

Harissa Marinated Roast Chicken 
Fine Beans & Spring Greens 

V | Vegetarian GF | Gluten Free VG | Vegan

Menu selections and final guest numbers must be confirmed no later than
ten days prior to your event. Dietary requirements can be accommodated
with advance notice. A discretionary 12.5% service charge may apply.
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FESTIVE RECEPTION
HOT BOWLS

Roasted Cod Leek Veloutéo
Hispi Cabbage & Pancetta 

Grilled Salmon
Brown Shrimp, Asparagus & Butter Sauce

Crispy Homemade Falafel 
Herb Pesto Hummus & Cauliflower 

Wigmore Cheese, Truffle & Onion Pie  

Glazed Short Rib 
Kimchi Fried Rice

Roast Parmesan Chicken
Truffle, Madeira Jus  

Spinach & Ricotta Ravioli 
Roast Tomato Fondue 

Butter Chicken 
Coconut Rice

V | Vegetarian GF | Gluten Free VG | Vegan

Menu selections and final guest numbers must be confirmed no later than
ten days prior to your event. Dietary requirements can be accommodated
with advance notice. A discretionary 12.5% service charge may apply.
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Cured Salmon & Pea Blinis
Horseradish Cream & Dill

COLD

Parma Ham & Black Truffle 
Vanilla-Poached Pear & Blue Cheese 

Tuna Tartare
Chilli, Avocado, Soy & Lime on Lavosh

Spiced Tuna & Salmon Roll
Carrot, Avocado & Chives 

Beef Tartare 
Chive Oil & Pickled Shallot 

Beetroot Macaron
Goat’s Curd & Pickled Girolles

Smoked Duck 
Horseradish & Quince Gel

Smoked Chicken 
Mustard Cream 

CANAPÉS 

V | Vegetarian GF | Gluten Free VG | Vegan

Menu selections and final guest numbers must be confirmed no later than
ten days prior to your event. Dietary requirements can be accommodated
with advance notice. A discretionary 12.5% service charge may apply.
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Spiced Salmon Skewers
Onion, Peppers & Sauce Gribiche 

HOT

Tempura Prawn 
Wasabi Mayonnaise

Korean Fried Cauliflower ‘KFC’
Kimchi Sauce 

Pea & Lemon Arancini
Parmesan Snow 

Sweet Potato & Corn Croquettes 
Mojo Emulsion

Honey Mustard Beef Skewers
Tarragon Emulsion 

Duck Spring Roll
Date, Yuzu & Ginger Dip

Basil Popcorn Crispy Chicken
Kimchi Mayonnaise

CANAPÉS 

V | Vegetarian GF | Gluten Free VG | Vegan

Menu selections and final guest numbers must be confirmed no later than
ten days prior to your event. Dietary requirements can be accommodated
with advance notice. A discretionary 12.5% service charge may apply.
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 Raspberry Tarts

Cinnamon-Sugared Doughnuts 

Hazelnut Mousse 

Dark Chocolate Tarts

Ice Cream Pops

SWEET ENDINGS

V | Vegetarian GF | Gluten Free VG | Vegan

Menu selections and final guest numbers must be confirmed no later than ten
days prior to your event. Dietary requirements can be accommodated with

advance notice. A discretionary 12.5% service charge may apply.
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Virgin Hotels London Shoreditch
45 Curtain Road

Shoreditch, London
EC2A 3PT

sales.londonshoreditch@virginhotels.com

virginhotels.com/london-shoreditch
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