Club 55 Christmas Eve Buffet Menu
24th December 2017

Seafood Bar on Ice

Alaskan Crab Legs, Poached Prawns, Black Mussels, Oysters
Lemon, Lime, Tabasco, Cocktail Sauce

Charcuterie
Iberico Ham, Air Dried Beef, Pastrami

Traditional Condiments

European & Artisan Cheeses

Selection of Fine Cheeses
Dried Fruit, Dried Nuts, Fruit Preserves, Fresh Grapes, Crackers, Lavosh

Baker’s Breads

Rye Bread, Walnut & Raisins, Baguette, Bread Sticks

Appetizers & Salads

Cured Salmon, Yuzu Cream, Fennel Remoulade
Foie Gras Terrine, Brioche, Caramel Pineapple
Smoked Eel, Apple, Celery, Celeriac
Heirloom Tomato & Burrata Cheese, Arugula, Hazelnuts (V)
Beet Salad, Champagne Jelly, Balsamic Reduction (V)
Baby Carrot, Citrus Aioli (V)
Truffle Mushroom Pasta (V)
Garden Green Leaf (V)
Extra Virgin Olive Oil, Lemon QOil, Oregano QOil, Citrus Vinaigrette

Soup
Roasted Parsnip Veloute (V)

Main
Roasted Lamb Rack, Mustard Jus
King Crab Lychee, Seaweed Spice

Japanese Pumpkin, Sage, Hazelnuts, Maidera Foam (V)
Roasted Ratte Potatoes (V)
Texture of Corn (V)



Smoked / Ragout / Espuma

Live Stations
Traditional Roasted Turkey, Seasonal Vegetables, Gravy, Cranberry Sauce

Roasted Spanish Pork Leg, Port Wine Jus

Black Angus Beef 150-200 days Toma Hawk, Shallot Jus

Sweets

Whole Cake
Milk Chocolate chestnut and Rum Yule Log Cake
Black Forest Yule Log Cake
Ginger Spice White Chocolate Cheese Cake

Verrines
White Chocolate Chantilly Panna Cotta, Glogg Wine Pear Jelly
Caramelia Chocolate Cream, Cranberry Compote
Manijari Chocolate Cream, Honey Custard
Dark Chocolate Praline Mousse, Candied orange Jelly

Miniature
Dark Chocolate Nougat Tart
Cinnamon Cream Brulee
Mini Sweet Mince Pie

Warm Dessert
Gingerbread Pudding with Vanilla Rum Sauce

Chocolate Bark and Bonbons
Pecan Nut Milk Chocolate Bark
Hazelnut Candied Orange Dark Chocolate Bark
Pepper Mint White Chocolate Bark
Christmas Praline and Bonbons

Cookies
Dark Chocolate Chip
Gingerbread Man
Cinnamon Star Cookies
Christmas Stollen



Pannetone

Sliced Fresh Seasonal Fruit & Berries



