
FESTIVE SEASON
2026



Norfolk Bronze Roast Turkey
Sage & Apricot Stuffing, Pigs in Blankets,
Roasting Juices, Cranberry Sauce 

Pan Fried Sea Bass
Red Pepper Ratatouille 

Baked Celeriac
Wild Mushroom & Kale

All served with roasted potatoes, brussel
sprouts & chestnuts, parsnips & carrots, 
cauliflower cheese, spiced red cabbage

Jerusalem Artichoke & Truffle Soup

Beetroot Cured Salmon

Game & Chestnut Terrine
Spiced Fruit Chutney

Baby Beets & Goat’s Cheese Tartlets 
Heather Honey

STARTERS

FESTIVE BUFFET

SWEET ENDINGS

Traditional Christmas Pudding
Brandy Sauce 

Chocolate & Clementine Yuletide Log 

Panettone Bread & Butter Pudding 

British Cheese Selection
Crispbread

All served with coffee & mince pies

ENTREES

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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Thursday – Saturday
Packages from £115pp

Monday – Wednesday
Packages from £105pp

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



Virgin Hotels London Shoreditch
45 Curtain Road

Shoreditch, London
EC2A 3PT

sales.londonshoreditch@virginhotels.com

virginhotels.com/london-shoreditch
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