
 

A number of our dishes can be adapted to suit dietary requirements, please speak to the Conference and Events Team to discuss your 
requirements.   
V- Vegetarian 

 

Westminster College 
 

Christmas Menu 2017   
£39.95 per person - all prices include VAT  

Please choose two starters, two main course and two desserts for you group, to include a vegetarian option if necessary.   
 

Starters 

 Celeriac and thyme soup with crispy shallots  

 Wild mushroom tortelloni with artichokes and a citrus dressing  

 Pork, pistachio and apricot terrine with fig compote and toasted brioche  

 Seared salmon with sea vegetables and apple puree 

 Smoked trout pate with melba toast, horseradish cream and pickled vegetables 

 Confit of pears with Stilton, watercress and toasted walnuts  

 

Main Courses 

 Roast turkey, honey roasted ham, sage and onion stuffing, pigs in blankets, Chateau potatoes, Brussel 

sprouts with chestnuts, spicy red cabbage, roasted carrots served with bread sauce and gravy      

 Nut roast, Chateau potatoes, Brussel sprouts with chestnuts, spicy red cabbage, roasted carrots and 

gravy (Vegan) 

 Cider braised pork belly, seasonal vegetables, Chateau potatoes and a cider and mustard jus  

 Honey glazed duck breast, fondant potato, parsnip purée, savoy cabbage and a port reduction  

 Monkfish medallions wrapped in Parma ham with a red pepper essence, Anna potatoes and baby 

vegetables 

 Spinach and chestnut pithivier, carrot purèe, charred leeks and a gorgonzola sauce (V)  

 

Desserts  

 Traditional homemade Christmas pudding with Brandy crème Anglaise 

 Cointreau and dark chocolate torte with Seville orange ice cream and hazelnut croquant  

 Stem ginger panna cotta with a cranberry compote and vanilla ice cream  

 Mulled wine poached pear with marron glazed crumble and a lime and cinnamon sorbet 

 Winter berry cheese cake with toffee ice cream and chocolate  

 Selection of 3 cheeses with biscuits, chutney and grapes  

 

Followed by   

 Freshly brewed Fairtrade tea and coffee with chocolate mints 

 

Supplements and optional extras 

 Cheese and biscuits - £6.50 per person 

 Cheese and a glass of port  -  £8 per person 

 Upgrade to 3 options for the starter and main courses for the group, with 1 dessert - £42.95 inc vat.   

   

 


