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Christmas Eve Dinner at  
The Grill at The Dorchester

A chilled glass of champagne

Foie gras and wild rabbit terrine,  
pickled quince

Seared scallop with fennel  
and ginger cream

Roasted mallard duck breast, Anna potatoes,  
ravioli of conf it leg and golden raisins 

or 
Venison saddle, creamed cabbage,  
smoked bacon and peppered gravy 

or 
Ballotine of sea bass,  

portobello mushrooms and chicory tart

White chocolate mousse with coconut  
and poached pineapple

Coffee and mince pies

£125 per adult

A chilled glass of champagne
 

Amuse bouche

Jelly of oysters and champagne,  
watercress and horseradish

Terrine of foie gras, smoked duck, Cumbrian ham, 
partridge and Madeira jelly

Roasted scallop, scallop tartare,  
caviar and vanilla cream

Saddle of venison, celeriac puree, civet of spelt,  
bacon and pearl onions 

or 
Steamed turbot f illet, sprout tops,  

sweet onion tart and creamed turnip

Bitter chocolate tart with orange sorbet  
with winter spices

Coffee and petit fours

2006 Rully 1er Cru, Vincent Girardin,  
Burgundy, France 

2004 Château Haut-Goujon,  
Lalande-de-Pomerol, Bordeaux, France 

£330 per adult 
£160 per child up to the age of 14 years 

New Year’s Eve at  
The Grill at The Dorchester

Crab in a delicate “gelée”, oscietra caviar 

Game and duck foie gras “Pithiviers”, “civet” sauce

Seared sea scallops, coco curry risotto

Simmered f illet of John Dory 
 leeks, potatoes, truffle 

Roasted “Jaune des Landes” capon breast  
seasonal vegetables, cranberry condiment

Christmas yule log pudding

Sweets buffet, chocolate fountain

nv Champagne Selection Alain Ducasse  
served from a magnum 

2007 Puligny-Montrachet R. Monnier  
served from a jéroboam 

2006 Chambolle-Musigny D. Duband  
served from a magnum

2005 Jurançon Cuvée Marie-Kattalin Domaine de Souch

£295 per adult 
£120 per child (7 to 14 years) 

Selection of canapés and a glass of champagne

Amuse bouche

Smoked salmon with poached lobster 
and saffron dressing

Garlic and potato soup,  
smoked haddock ravioli and rosemary oil

Braised f illet of brill, roasted turnips  
and red wine beurre blanc

Roasted Norfolk turkey with chestnut stuff ing,  
seasonal market vegetables and cooking juices

Traditional brandied Christmas pudding with either  
brandy sauce or vanilla ice cream 

or 
Yule log

Coffee and petit fours

2007 Pouilly Fuissé, Louis Latour, Burgundy, France 
2003 Châteauneuf-du-Pape, Domaine De La Charbonnière,  

Rhône, France 

£285 per adult 
£120 per child up to the age of 14 years 

Special appearance from Father Christmas and  
gifts for all children under 14 years old. 

Christmas Day Lunch at  
The Grill at The Dorchester  

and The Orchid

Christmas Day Lunch at 
Alain Ducasse at The Dorchester

Christmas Carol Afternoon Tea

Enjoyed in The Promenade accompanied  
by a local children’s choir. 

A chilled glass of champagne

Homemade selection of f inger sandwiches

Freshly baked warm scones from our own bakery served 
with Devonshire clotted cream and jam

Festive pastries with mince pies

Your choice of tea or freshly ground coffee

£55 per adult 
£27.50 per child up to the age of 14 years 

Saturday 21st & 28th November 
Sunday 22nd & 29th November 

Saturday 5th, 12th & 19th December 
Sunday 6th, 13th & 20th December

 
Two sittings 2.00pm-4.00pm & 4.30pm-6.30pm
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