
CHRISTMAS 2017
DINNER PACKAGES



PENINSULA RESTAURANT

WHITE CHRISTMAS 
£75 per person

3 courses, 1/2 a bottle of wine. 1/2 a 
bottle of water, Christmas crackers

SILVER CHRISTMAS 
£95 per person

7 courses, 1/2 a bottle of wine. 1/2 a
 bottle of water, Christmas crackers

GOLD CHRISTMAS 
£125 per person

7 courses, 1/2 a bottle of premium wine. 1/2 a bottle of water, Christmas crackers

Package enhancers:

(Price per guest)

Glass of Champagne £12
Tea/Coffee & petit fours £5

Cheese platter £14
Port/Sauternes £6

RESTAURANT CHRISTMAS PARTY PACKAGES
FOR 8 - 185 GUESTS

For bookings and enquiries:

Dining@iclondon-theo2.com
+44 (0)20 8463 6868

www.iclondon-theo2.com/dining
1 Waterview Drive, Greenwich Peninsula 

SE10 0TW

T&Cs: For bookings between 20th November and 23rd December 2017.
Maximum numbers for Peninsula Restaurant - 80, Market Brasserie - 185. 



WHITE CHRISTMAS MENU

£75 per person

3 courses, 1/2 a bottle of wine, 1/2 a bottle of water and Christmas crackers

Smoked Scottish Salmon Tartar
oyster emulsion, fermented, cucumbers

Duck and Pork Terrine
piccalilli courgettes, cranberries, Douglas’s fir

Goat`s Cheese Mousse 
heritage beetroots and barley

 ~

Roasted Maze fed Duck Breast
roasted potatoes, parsnips, Brussels sprouts

Cod
chickpeas, pickled mooli, garlic shrimps

Cashew Nut Roast
cranberries, wild mushrooms, baby cress

~
 

Bread and Butter Pudding
candied Clementine, chestnuts

Smoked Chocolate Cake
black truffle and milk
Pumpkin Cheesecake 

gingerbread, sugared cranberries & date ice-cream

Package enhancers:
Cheese Platter £14 per person

Glass of Champagne £14 per person
Tea/Coffee & petit fours £5 per person

Port/Sauternes £6 per person

Please note this is a sample menu which is subject to change due to seasonality and produce availability. 
Kindly advise your server should you have any food allergies or dietary requirements.

Please note that a discretionary service charge of 12.5% will be added to your bill.  All prices are inclusive of VAT at the prevailing rate.



SILVER CHRISTMAS MENU

£95 per person

7 courses, 1/2 a bottle of wine, 1/2 a  bottle of water and Christmas crackers

Amuse Bouche
 ~ 

Smoked Scottish Salmon Tartar 
oyster emulsion, fermented, cucumbers

~
Duck and Pork Terrine 

piccalilli courgettes, cranberries, Douglas’s fir 
~

 Cod 
chickpeas, pickled mooli, garlic shrimps

~
 Roasted Maze fed Duck Breast 

roasted potatoes, parsnips, Brussels sprouts
~

 Pre Dessert
~

 Bread and Butter Pudding 
candied Clementine, chestnuts

Package enhancers:
Cheese Platter £14 per person

Glass of Champagne £14 per person
Tea/Coffee & petit fours £5 per person

Port/Sauternes £6 per person

Please note this is a sample menu which is subject to change due to seasonality and produce availability. 
Kindly advise your server should you have any food allergies or dietary requirements.

Please note that a discretionary service charge of 12.5% will be added to your bill.  All prices are inclusive of VAT at the prevailing rate.



SILVER CHRISTMAS VEGETARIAN MENU

£95 per person

7 courses, 1/2 a bottle of wine, 1/2 a  bottle of water and Christmas crackers

Amuse Bouche
~

 Goat`s Cheese Mousse 
heritage beetroots and barley

~ 
Jerusalem Artichoke Veloute 

slow cooked egg, chipolini onions, black truffle
~ 

Cashew Nut Roast 
cranberries, wild mushrooms, baby cress

~ 
Spelt stuffed Roscoff 

onion parmesan veloute, herb oil
~ 

Pre Dessert
~

 Bread and Butter Pudding 
candied Clementine, chestnuts

Package enhancers:
Cheese Platter £14 per person

Glass of Champagne £14 per person
Tea/Coffee & petit fours £5 per person

Port/Sauternes £6 per person

Please note this is a sample menu which is subject to change due to seasonality and produce availability. 
Kindly advise your server should you have any food allergies or dietary requirements.

Please note that a discretionary service charge of 12.5% will be added to your bill.  All prices are inclusive of VAT at the prevailing rate.



GOLD CHRISTMAS MENU

£125 per person

7 courses, 1/2 a bottle of premium wine, 1/2 a  bottle of water and Christmas crackers

Amuse Bouche
 ~ 

Smoked Scottish Salmon Tartar 
oyster emulsion, fermented, cucumbers

~
Duck and Pork Terrine 

piccalilli courgettes, cranberries, Douglas’s fir 
~

 Cod 
chickpeas, pickled mooli, garlic shrimps

~
 Roasted Maze fed Duck Breast 

roasted potatoes, parsnips, Brussels sprouts
~

 Pre Dessert
~

 Bread and Butter Pudding 
candied Clementine, chestnuts

Package enhancers:
Cheese Platter £14 per person

Glass of Champagne £14 per person
Tea/Coffee & petit fours £5 per person

Port/Sauternes £6 per person

Please note this is a sample menu which is subject to change due to seasonality and produce availability. 
Kindly advise your server should you have any food allergies or dietary requirements.

Please note that a discretionary service charge of 12.5% will be added to your bill.  All prices are inclusive of VAT at the prevailing rate.



GOLD CHRISTMAS VEGETARIAN MENU

£125 per person

7 courses, 1/2 a bottle of premium wine, 1/2 a  bottle of water and Christmas crackers

Amuse Bouche
~

 Goat`s Cheese Mousse 
heritage beetroots and barley

~ 
Jerusalem Artichoke Veloute 

slow cooked egg, chipolini onions, black truffle
~ 

Cashew Nut Roast 
cranberries, wild mushrooms, baby cress

~ 
Spelt stuffed Roscoff 

onion parmesan veloute, herb oil
~ 

Pre Dessert
~

 Bread and Butter Pudding 
candied Clementine, chestnuts

Package enhancers:
Cheese Platter £14 per person

Glass of Champagne £14 per person
Tea/Coffee & petit fours £5 per person

Port/Sauternes £6 per person

Please note this is a sample menu which is subject to change due to seasonality and produce availability. 
Kindly advise your server should you have any food allergies or dietary requirements.

Please note that a discretionary service charge of 12.5% will be added to your bill.  All prices are inclusive of VAT at the prevailing rate.


