
Events
Christmas
2019

020 8735 8030
bookings@breadandhoney.net

www.breadandhoneyevents.co.uk



Mid Range

Christmas Turnover (h)
Warm, puff pastry, traditional trimmings, tracklements, roast gravy

Black Feather Turkey Slider (h)
Ground, cranberry marmalade, glazed milk bun, golden sage & melted onions

Vol au Vent (h)
Warm, Smoked gammon hock, treacled, spiced, molten Montgomery rarebit

Toad In The Hole (h)
Pigs in blankets, mini Yorkshire pudding, nutmeg spiced, Brudenell onion marmalade

Seasonal Sausage Roll (h)
Old Spot pork, dried cranberries, gingerbread crumbs, toasted chestnuts

Smoked Salmon Toasts
H. Foreman & Sons London Cure, creamed horseradish, watercress, cayenne pepper, Hovis

Canapés

Land of Plenty



Mid Range

Angels on Horseback (h)
Warm, poached oysters, pancetta wrapped, Cabernet Sauvignon vinegar, shallots

Arnold Bennett Toastie (h)
Cullen smoked haddock, grain mustard, molten Montgomery, Hollandaise glaze

Smoked Mackerel Spread
Peppered, pickled beetroot, dill & mustard, sourdough toasts

Devils on Horseback (h)
Warm, Agen prunes, Earl Grey tea, smoked streaky bacon rolls

Crostini (v)
Ragstone goat’s cheese, candied walnuts, dandelion, celery cress

Imam Byaldi (v/h)
Turkish, spice aubergines, all spice, coriander, mint labneh, poppadum

Land of Plenty

Canapés



Mid Range

Christmas Mini Eclair
Whipped Jersey cream, chestnuts, Armagnac, Amedei salted white chocolate

Financier
Buttercream, macerated fig & almonds

Macaroon
Green Saffron’s Christmas Pudding, XO Brandy butter

Eggnog
Savoury custard tart, Bramble compôte

Yuletide Truffle
Macadamia, Bailey’s, white chocolate, pain d’epice

Mince Pies
Butter pastry, mincemeat, Armagnac butter

Petit Pot au Chocolat
Amedei chocolate, Tarroco orange, Cointreau, orange Madeleines

Prune & Almond Tart
Earl grey, Agen prunes, Armagnac, Devonshire clotted cream

Sugar & Spice

Canapés



Mid Range

Garbure (h)
Confit goose, Winter vegetable paysanne, puy lentils, meat juices

Vitello Ragu (h)
Pot roasted rose veal, meat liquor, soft polenta, crema Piemonte, gremolata

Old Spot Cassoulet (h)
Slow braised pork cheeks, smoked snails, maple, coco beans, meat liquor, Persillade crumbs

Zarzuela (h)
Chorizo picante, Venus clams, chickpeas, saffron, parsley, lemon

Poke
Yellowfin tuna cubes, tamari, edamame, pickled ginger, black sesame

Black Miso Cod (h)
Coconut, jasmine, sugar snaps, coriander

Dahl (v/h)
Onion bhajee, lotus root, spinach, coriander, raita

Jerusalem Artichokes (v/h)
Confit, candied walnuts, dandelion, molten Epoisse

Streams & Shores

Bowl Food



Mid Range

Sticky Gingerbread Pudding (h)
Salted butterscotch, crème fraiche

Mont Blanc Mousse
Amedei chocolate, toasted chestnuts, Jersey cream, meringue, fromage blanc

Walnut Crumble Tart (h)
Mulled wine, dried apricots, figs, poached pears, blackberries, rich vanilla custard

Black & Blue Crumble Tart (h)
Blueberries, blackberries, Devonshire clotted cream

Rum & Raisin Cheesecake
Philadelphia Roché, Chairman’s Reserve Rum

Sugar & Spice

Bowl Food



Mid Range

Ballymaloe Tiramisu
Bailey’s Irish Cream, unpasteurised mascarpone, cacao

Gianduja Tart (h)
Amedei chocolate, Pedro Ximinez, Piedmontese hazelnuts

Clementine Trifle
Rich crème custard, clementine jelly, Jersey cream, pistachios

Gingerbread Trifle
Spice caramelised pineapple, fromage blanc, salted almonds

Amedei Chocolate Panettone Pudding (h)
Mostarda di Fruitta, orange zest

Sugar & Spice

Bowl Food



Starters

Potted Parfait
Foie gras, Granny Smith’s jelly, cornichons, Poilane Melba toast

Jerusalem Artichoke Soup (v)
Salted wafers, Winter truffles, sourdough sippets

Smoked Mackerel Pâté
Lambton & Jackson, Yorkshire rhubarb pickle, creamed horseradish, soda bread soldiers

Mains

Roast ‘Kelly’s Bronze’ Turkey
Free range, goose fat roast potatoes, pigs in blankets, traditional trimmings, bread sauce, tracklements

Confit of Duck
Sarladaise potatoes, puy lentils, cèpes, ventrèche, Jerez vinaigrette, duck juices

Tarte Finés (v)
Puff pastry tart, golden squash, Innes Farm goat’s curd, dandelion, green olive tapenade

Salmon Confit
Loch Duart, Mousseline potatoes, warm Hispi cabbage salad, Agen prunes, Sauce Fumét

Pudding

Black Forest Gateau
Morello cherries, Amedei chocolate sponge, cherry Brandy, whipped Jersey cream

Sticky Toffee Pudding
Medjool dates, sea salt butterscotch, Devonshire clotted cream

Green Saffron’s Christmas Pudding
Steamed, flamed, XO Cognac butter, spiced white sauce

3 Course Mid Range

Dining



Premium

Smoked Salmon Blinis
Lambton & Jackson’s, fromage blanc, Exmoor caviar, celery cress

Goose Rillettes
Ribble Valley, free range, potted pâté, toast Poilaine, Agen prune & Earl Grey jelly

Roast Tobermory Scallop (h)
Crisp Jamon Pata Negra, blood orange Hollandaise, toasted crumbled roe

Classic Steak Tartare
Black Angus, dry aged beef, PoilaineMelba wafers

Foie Gras Bon Bon
Pain d’epice wafer, clementine jelly, tracklements

Colston Bassett Melts (h, v)
Aged Port washed Stilton, panko crumbs, smashed Brambles

Arancini (h, v)
Aged carnaroli rice, Golden pumpkin, Regiano fonduta

Land of Plenty

Canapés



Premium

Christmas Mini Eclair
Whipped Jersey cream, chestnuts, Armagnac, Amedei salted white chocolate

Financier
Macerated fig & almond, buttercream

Macaroon
Green Saffron’s Christmas Pudding, XO Brandy butter

Eggnog
Savoury custard tart, Bramble compôte

Yuletide Truffle
Macadamia, Bailey’s, white chocolate, pain d’epice

Mince Pies
Butter pastry, mincemeat, Armagnac butter

Petit Pot au Chocolat
Amedei chocolate, Tarroco orange, Cointreau, almond, orange Madeleines

Prune & Almond Tart
Earl grey, Agen prunes, Armagnac, Devonshire clotted cream

Sugar & Spice

Canapés



Premium

Honey Roast Duck a L’Orange (h)
Caramelised fennel, ginger, orange blossom honey, lemon thyme, Blood oranges, pressed meat juices

Daube of Ox Cheek (h)
Shorthorn, Guanciale bacon, porcini, meat juices, Amedei chocolate, aged Madeira, soft polenta

Luxury Crustacean Pie (h)
Lobster, prawn, crab, Devonshire grown mussels, lobster bisque, young leeks, potato crust

Brown Shrimp Cocktail
Morecambe Bay shrimp, iceberg lettuce, cayenne pepper, mustard cress, Sauce Marie Rose

Lobster Chopped Salad
Native, sugar snaps, radish, Datterini tomatoes, soft hen’s egg, lobster pressé vinaigrette

Risotto (v/h)
Aged Carnaroli rice, Delicate pumpkin, crema di pecorino, golden sage

Gnocchi (v/h)
Fresh potato gnocchi, wild mushrooms, gremolata, Reggiano Parmigiano crema, Winter truffles

Land of Plenty

Bowl Food



Premium

Sticky Gingerbread Pudding (h)
Salted butterscotch, crème fraiche

Mont Blanc Mousse
Amedei chocolate, toasted chestnuts, Jersey cream, meringue, fromage blanc

Walnut Crumble Tart (h)
Mulled wine, dried apricots, figs, poached pears, blackberries, rich vanilla custard

Black & Blue Crumble Tart (h)
Blueberries, blackberries, Devonshire clotted cream

Rum & Raisin Cheesecake
Philadelphia Roché, Chairman’s Reserve Rum

Ballymaloe Tiramisu
Bailey’s Irish Cream, unpasteurised mascarpone, cacao

Gianduja Tart (h)
Amedei chocolate, Pedro Ximinez, Piedmontese hazelnuts

Clementine Trifle
Rich crème custard, clementine jelly, Jersey cream, pistachios

Gingerbread Trifle
Spice caramelised pineapple, fromage blanc, toasted Brazil nuts

Amedei Chocolate Panettone Pudding (h)
Mostarda di Fruitta, orange zest

Sugar & Spice

Bowl Food



Starters

Ballotine
Foie gras, pheasant, Bayonne ham, Pedro Ximénez, walnut pickle, brioche

Potted Native Lobster
Spiced butter, blade mace, cucumber pickle, soda bread toast, sauce Amoricaine

Potato & Cèpes Broth (v)
Crème fraiche, croutons, hazelnut oil, Perigord truffles

Mains

Roast ‘Kelly’s Bronze’ Truffled Turkey
Free range, goose fat roast potatoes, traditional trimmings, truffled bread sauce, roast Perigeux gravy

Tournedos Rossini
Black Angus beef, foie gras, cèpes, creamed spinach, potato gateaux, Old Madeira, meat liquor

Wild Stone Bass
Line caught, mirepoix of celery, leeks, vine tomatoes, Devonshire cockle vinaigrette,

thyme, Castelluccio lentils, Sauce Jacqueline

Twice Baked Souffle (v)
Vacherin Mont d’or, wild mushrooms, lemon, garlic, parsley & Perigeux truffles

Pudding

Treacle Tart
XO Brandy, pecan nuts, mulled poached pear, Devonshire clotted cream

Époisses de Bourgogne
Granny Smith apples, sourdough wafers

Green Saffron’s Christmas Pudding
Steamed, flamed, XO Cognac butter, spiced white chocolate sauce

3 Course Premium

Dining


