CHRISTMAS DAY LUNCH CRUISE MENU

Traditional Menu

Starter
FISH
Smoked Salmon Mousse With Mustard Dill Centre King Prawns & Mesclun Salad
Main

ROAST TURKEY WITH SAGE & ONION STUFFING, CHIPOLATA SAUSAGES
WRAPPED IN BACON

Herb Roast Potatoes | Honey Roast Parsnips | Buttered Carrots | Braised Spiced
Red Cabbage with Apple and Raisin | Gravy and Cranberry Sauce

Dessert
CHEF FESTIVE SEASON DESSERT
Cookie Cheesecake With Raspberry Coulis (Can Be Made Vegetarian)
Drinks
WELCOME GLASS OF SPARKLING WINE
TEA OR COFFEE (V)

Served with Mini Mince Pies
Menu ingredients are subject to variation
Please note any special dietary requirements need to be pre-ordered before the day of sailing. If no requests are
made you will be offered the standard meal on the date of travel.
We are unable to take menu orders on the night.
City Cruises does not guarantee that products are free from nuts or traces of nuts.
Gluten free and vegetarian meals are available with 5 working days advance notice.
(V) Vegetarian
(VG) Vegan
(G*) *Although we make every effort to prepare items denoted with a G* as gluten free, our kitchen is not
gluten free, and there is always a small risk of cross contamination.

Vegetarian/Vegan Menu

Starter
WINTER SALAD (V)

Gorgonzola | Garlic And Herb Croutons | Walnuts And Grilled Vegetables With
Honey Lemon Dressing (Can Be Made Vegan, Nut Free or Gluten Free)

OR
SOUP (V)(VG)
Tomato, sage and chestnut soup (Can Be Made Without Nuts)
Main
MUSHROOM, CRANBERRY, BRIE AND HAZELNUT WELLINGTON (V)

Sage and Onion Stuffing | Herb Roast Potatoes | Honey Roast Parsnips | Buttered
Carrots | Braised Spiced Red Cabbage with Apple | Gravy and Cranberry Sauce

OR

GRATIN OF ROAST BUTTERNUT SQUASH, WILD MUSHROOMS, HERB ROASTED
BEETROOT, WILTED SPINACH IN TOMATO SAUCE WITH POLENTA (G*)(VG)(V)

Braised Spiced Red Cabbage | Herb Roast Potatoes | Parsnip | Gravy and
Cranberry Sauce

Dessert
CHOCOLATE ORANGE TORTE WITH RASPBERRY COULIS (VG)(G*)
Drinks

Same as Traditional Menu.



