
C H R I S T M A S 
A T  C O R R I G A N ’ S  M A Y F A I R 

A hearty thank you for choosing to dine at Corrigan's Mayfair.

Our team, from the the kitchen to the bar, and everyone in 
between, are experts in throwing the perfect celebration.

Enjoy,

E N H A N C E M E N T S

Chefs Selection of 3 Canapés with 1 Glass of Champagne

Chefs Selection of 3 Canapés with 2 Glasses of Champagne

Selection of Seasonal Sides

Truffled Baron Bigod

Selection of British and Irish Cheeses

Selection of British and Irish Cheeses  
4-6 person sharing plate

Chef ’s Selection Petits Fours

Add a special touch to your experience, with a signed cookbook 
from Chef Richard Corrigan for guests to take home.

Signed 'Clatter of Forks and Spoons' Cookbook



C H R I S T M A S  2 0 2 4
M E N U  1

S T A R T

Jerusalem Artichoke Velouté
Mushrooms, Hazelnut, Truffle Cream

M A I N S

Roast Halibut 
Salsify, Celeriac Purée, Kalettes

A F T E R S

Apple and Cinnamon Financier
Vanilla Ice Cream

For food allergies please alert 
your event manager. 

Game may  
include lead shot.

P L E A S E  E N Q U I R E  F O R  P R I C I N G

Mince Pies
Tea & Coffee 



C H R I S T M A S  2 0 2 4
M E N U  2

S T A R T

Game Terrine
Pickled Quince, Winter Leaf Salad, Black Truffle 

M A I N S

Turkey Ballotine
Sage and Onion Stuffing, Roast Parsnip, Bread Pudding, Cranberry

A F T E R S

Chocolate and Coffee Choux Craquelin
Hazelnut Praline

For food allergies please alert 
your event manager.

 Game may  
include lead shot.

P L E A S E  E N Q U I R E  F O R  P R I C I N G

Mince Pies
Tea & Coffee 



C H R I S T M A S  2 0 2 4
M E N U  3

S T A R T

Cured Sea Trout
Brussel Sprout and Celeriac Remoulade, Caviar Vinaigrette

M A I N S

Loin of Scottish Venison
Braised Shoulder, Smoked Beetroot, Cavolo Nero

A F T E R S

Zacapa Rum Baba
Poached Pear, Cardamom Chantilly

For food allergies please alert 
your event manager. 

Game may  
include lead shot.

P L E A S E  E N Q U I R E  F O R  P R I C I N G

Mince Pies
Tea & Coffee 



C H R I S T M A S  2 0 2 4
M E N U  4

S T A R T

Royal Seafood Cocktail
Cornish Crab, Atlantic Prawns, Lobster, Brown Shrimp

M A I N S

Salt Aged Beef Wellington
Pomme Purée, Slow Roast Roscoff Onion, Winter Truffle

A F T E R S

Tahitian Vanilla Crème Brûlée
Spiced Shortbread Biscuit

For food allergies please alert 
your event manager. 

Game may  
include lead shot.

P L E A S E  E N Q U I R E  F O R  P R I C I N G

Mince Pies
Tea & Coffee 


