
FESTIVE SEASON
2026



Jerusalem Artichoke & 
Chestnut Veloute
Chive Oil

Gin & Juniper Marinated Salmon
Horseradish, Cucumber, Coriander, Lime

Smoked Duck
Parsnip Puree, Pickled Blackberries, Poached 
Plums, Mustard Dressing

Scallops Ceviche 
Blackberries & Salted Popcorn

Mustard Pannacotta 
Heritage Baby Beetroot, Goats Cheese 
Emulsion, Candied Walnuts

STARTERS

FESTIVE DINNER
Thursday – Saturday
3 courses from £130pp
2 courses from £115pp

Monday – Wednesday
3 courses from £115pp
2 courses from £105pp

Package Includes: 
Welcome glass of Prosecco  
2 or 3-course festive menu  
Half a bottle of wine  
Still and sparkling water  
Seasonal décor  
Exclusive room hire included 
Optional: trio of chef’s canapés for £20pp

ENTREES

Norfolk Bronze Turkey Wellington
Sage & Apricot Stuffing, Chipolatas & Pancetta,
Roasting Juices, Traditional Garnish

Pan Fried Sea Bass
Caramelised Red Pepper, Garlic

Roast Beef Fillet
Rainbow Chard, Bordelaise Sauce

Scottish Venison Loin
Parsnip Puree, Wild Mushrooms, Red Wine &
Blackberries

Butternut Squash & Rosemary Terrine
Chestnut & Vacherin

Plum Pudding
Brandy Cream

Chilled Vanilla Rice Pudding
Warm Spiced Pineapple

Chocolate & Cherry Black Forest 
Cherry Compote

Stilton & Port Pots
Sourdough Crispbread

SWEET ENDINGS

All served with goose fat roasted potatoes, buttered
carrots, brussel sprouts & chestnuts
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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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