
Christmas Collection



Party Packages

Myrrh - £30pp
4 bottles of beer OR 1 bottle house wine

6 item canape buffet

Frankincense - £35pp
6 bottles of beer OR 1 bottle Pinot Grigio/Merlot

8 item canape bu8 item canape buffet

Gold - £50pp
Glass Prosecco welcome drink

6 bottles of beer OR 1 bottle house wine
8 item canape buffet
2 bowl food items



Christmas Canapes
Goats cheese & caramelised red onion tart (V)

Ham hock terrine on grilled sourdough

Filo wrapped prawn

Mini turkey burger with cranberry sauce

Mini beef burger with tomato relish

Mini cajun bean buMini cajun bean burger (V)

Smoked salmon & cream cheese blini

Cajun chicken skewer

Duck spring roll with plum sauce

Mini mince pie (V)

Mini black forest gateau (V)

8 items £20



Bowl Food
Braised feather blade beef, colcannon mustard mash, port reduction £6

Roasted cauliflower risotto, toasted pine nuts, sundried tomatoes (V) £5.5

Slow roast pork belly, fennel crackling, spiced red cabbage £6

Roast turkey leg, chestnut stuffing & garlic new potatoes, gravy £6

Poached haddock, celeriac puree, minted peas £6

GriGrilled butternut squash, wilted spinach, bubble & squeak, jus (V) £5.5

Sweet Bowls
Profiteroles, fresh cream, warm chocolate sauce & pistachio crumb £5

Chocolate brownie with clotted cream £5

Poached pear with festive crumble & vanilla cream £5

Spiced sticky toffee pudding with salted caramel sauce £5

*minimum 15 bowls per option



Sapphire Lunch Menu
served 12pm - 3pm

Starters
Smoked ham hock with olive bread, capers & honey

Chicken liver pate with toasted brioche & red onion chutney

Roasted parsnip soup (V)

MainsMains
Roast turkey dinner with all the trimmings

Baked salmon with new potatoes, samphire, asparagus & hollandaise

Braised shin of beef, slow roast chantenay carrots & button mushrooms

Spinach & butternut squash risotto with herbed ricotta (V)

Dessert
Lemon tart with wild berry compote

Christmas pudChristmas pudding with brandy butter

Chocolate brownie with ice cream

£20 per person



Ruby Menu
Starters

Prawn cocktail with crayfish, avocado & marie rose sauce

Chicken & baby leek terrine with apricot chutney & country bread

Baked brie with rocket & red currant jelly (V)

Mains
Roast turkey Roast turkey dinner with all the trimmings

Braised ox cheek with potato fondant, glazed carrots & port reduction

Pan roasted cod supreme with ratte potatoes, samphire, lardons & 
hollandaise

Roasted vegetable tart with tender stem brocolli & new potatoes (V)

Dessert
Spiced sticky toffee pudding

Christmas pudChristmas pudding with brandy butter

Poached pear with vanilla cream & chocolate sauce

£30 per person



Terms & Conditions
When making a booking at 28West you are subject to 
the terms and conditions listed below.

-All bookings of 20 or more require a security deposit. Your 
booking is not confirmed until this agreed deposit is 
received. 28West reserves the right to cancel or release 
any bookings not so confirmed.

-All-All prices includes VAT at the current rate of 20%. This rate 
may be subject to change in accordance to UK regulations. 
A discretionary 12.5% service charge will be added to your 
bill.

-All-All packages must be pre-ordered and will not be availa-
ble to purchase on the day of your booking. Confirmation 
of final orders and full payment for orders is required 7 
working days prior to the date of your booking. 

-If your group decides on the day that all pre-ordered food 
and drinks are no longer required the difference is 
non-refundable.

-If your event is cancelled within 30 days of your 
booking date then your deposit is non-refundable. 

-28West reserve the right to reduce your party area if num-
bers present do not reflect the number originally booked 

-It is the client’s responsibility to insure orderly conduct by 
members of their party. Any costs incurred as a result of 
the actions by any member of the party will be liability of 
the individual or company who made the booking. This
includes any loss or damages caused to 28West and its 
property, members of staff and other guests of the 
pproperty.

-28West cannot accept the responsibility for the loss or 
damage of property on the premises. Any goods 
remaining on the premises are left at the owner’s own risk.

-28West shall not be held accountable for any failure or 
delay in performance of its obligations to the client as a 
result of causes beyond our reasonable control - this
  includes but is not limited to weather conditions, fires, 
terrorist activities or industrial disputes.

-If a minimum spend has been agreed prior to your book-
ing you are responsible for your actual spend meeting the 
agreed amount. The full minimum spend must be paid 7 
working days in advance of your booking date. In the event 
of the agreed minimum spend not being met the 
difference is non-refundable.


