
Christmasat

The Albany

Roast Sweet Potato & Butternut Squash Soup, Feta & Crispy Sage, Sourdough Toast (veo) 

Twice-baked Cheese Souffle, Poached Pear & Candied Walnuts (v)(n)

House Cured Scottish Salmon, Prawn & Chive Croquette, Creamy Caper Sauce 

Brandied Chicken Liver Parfait, Red Onion Marmalade & Toasted Brioche

Flatbread: Confit Duck Leg, Whipped Goats Cheese, Beetroot & Hazelnuts (n)

Starters

Mains

Desserts

    Roast British Beef       British Turkey Parcel       Vegetable Wellington
all with

Chestnut & Sage Stuffing Ball, Roast Pots, Root Veg, Brussel Sprouts & Pigs in Blankets

Hand Rolled Gnocci, Spinach & Ricotta, Charred Leeks & Portobello Mushroom 

Pan-fried Atlantic Pollock, Potato Rosti, Artichoke Puree, & Brown Shrimp Butter

Pressed Organic Pork Belly, Potato Dauphinoise, Winter Greens & Anise Carrot Puree 

Mulled Bramley Apple & Plum Crumble & Vanilla-bean Custard 

 Belgium Chocolate Mousse, Bailey’s Cream & Shortbread

Brioche Bread & Butter Pudding, Dulce de Leche & Cinnamon Ice-cream

Spiced Rum & Vanilla Panna Cotta, Clementines & Ginger Biscuit

   British Cheese Plate: Somerset Brie, Stilton, Cave Aged Cheddar & Biscuits
                                                            

For The Table
Whole Baked Camembert, Onion Chutney & Toast £16.00

Sides: Cauliflower Cheese £6.50  Roast Potatoes £6.00
  Pigs in Blankets £9.00

Sharing Cheeseboards £6.00 per head

 

2 courses £33.50  
  3 courses £38 



Festive Buffet £15.50 per person
 (Minimum 10 people)

             • Turkey & Sage Arancini, Cranberr y Sauce         • Camembert & Pear Crostini, Red Onion Jam 
             • Prawn Cocktail Vol au vent                                       • Bacon, Cheddar & Mushroom Tartlets     
             • Pigs in Blankets, Honey Mustard Dip                    • Mini Vegetable Spring Rolls, Soy Dip

• Smoked Salmon Blini’s, Cream Cheese & Chives

  Booking Your Event 
Available to book Monday to Saturdays 12pm -9pm, 

Mon 30th Nov – Wed 23rd Dec

• Contact us by email/phone to check availability.
• Provisionally book your table/space with approx numbers & menu type.

• Confirm booking and pay deposit.   
 Christmas menu-Deposit £18 per head / Festive Buffet Deposit - £8 per head

     
A pre–order is required for our Christmas menu. 

We will send you a pre-order form for you to complete once your booking is confirmed. 

Pre-orders & final numbers need to be with us at least 96 hours in advance of your event. 
The deposit will be retained for cancellations after this point.

Welcome or table drinks, wine & port can also be pre-ordered so they are ready on arrival.

                       12.5% service will be applied to our Christmas menus,              
         this service & any other tips go directly to the team.

 
If you or any of your guests have dietary preferences, requirements or
allergies, us know & we will be happy to advise & arrange menu alternatives. 

Email: info@thealbanytw1.co.uk
020 8891 1777  
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