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CELEBRATE IN STYLE THIS CHRISTMAS 
AND SEE A DIFFERENT SIDE OF THE 

MOST EXCITING CITY IN THE WORLD 
FROM THE DECK OF A LUXURIOUS 

SUPERYACHT HOTEL.

— 03 —
— 02 —



CHRISTMAS PACKAGES
Minimum numbers apply – 20 guests

CHRISTMAS PACKAGES
Menu and capacity
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CHRISTMAS 
CLASSIC PACKAGE
£85.00 per person

Three course plated meal

Drinks package with meal 
Half bottle of house wine, bottle of water, tea/coffee

Table linen and chair covers 

Christmas decorations

CHRISTMAS 
DELUXE PACKAGE 
£125.00 per person

Arrival drink 
Soft drinks, beer, house wine, prosecco

Selection of 3 canapes per person

Three course plated meal

Drinks package with meal 
Half bottle of house wine, bottle of water, tea/coffee

After dinner drink 
Soft drinks, beer, house wine, prosecco

Table linen and chair covers

DJ/Band/Dance floor

Christmas decorations

Please note rates include VAT and a 12.5% discretionary charge 
will be added to the final F&B bill

STARTER

Cinnamon butternut squash soup (V) 
with crème fraiche

Chicken terrine & spiced plum 
chutney with rustic bread

Salmon parfait & citrus relish 
with rye bread

MAIN COURSE 

Roast turkey, trimmings & apricot 
stuffing with roasted chateaux 
potato, honey glazed root vegetable, 
buttered Brussels sprouts

Baked seabass, gratin potatoes, 
braised cabbage & lardons with chive 
buere blanc

Wild mushroom & peas risotto (V) 
finished with aged parmesan cheese

DESSERT

Chocolate tart & kumquat chutney 
finished with Chantilly cream

Glazed tart au citron lemon meringue 
textures & lemon sorbet

Rich Christmas pudding 
with brandy sauce

Mini mince pies

CAPACITY

*Please note Land’s End restaurant is subject to availability and Christmas package rates may vary.
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  With DJ and 
Dance Floor

Without DJ and 
Dance Floor

Standing 
Reception

West India Dock 60 80 100

Sky Lounge 30 50 100

Sundown Bar 100 120 175

Land’s End 
Restaurant*

DJ and dance 
floor in Sky 
Lounge

200 250



STARTERS

Forest wild mushroom soup (v) 
with olive oil & rosemary croutons

Charcuterie platter, pates 
with chutneys & pickles

Seafood & cured fish platter

Selection of British & continental salads

 

HOT BUFFET

British roast turkey with trimmings 
& apricot stuffing with red currant jus

Honey glazed & cinnamon roasted pork 
with caramelised apple sauce & crackling 

Succulent roast rib of beef with 
beef pan jus, Yorkshire puddings & 
horseradish sauce

Fillet of cod supreme with chive & 
champagne cream sauce

Leek & goats cheese tart (v) on a bed of 
roasted Mediterranean vegetables

All above is served with honey roasted 
vegetables, Rosemary roasted potatoes 
and Brussel sprouts

DESSERTS

Christmas pudding and brandy sauce

Selection of cakes and gateaux

British cheese board

Mini mince pies

Please note rates include VAT and a 12.5% discretionary 
charge will be added to the final F&B bill

CHRISTMAS DAY LUNCH 
CARVERY BUFFET

£75.00 per person
Available on 25th of December 2018
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GALA DINNER IN 
LANDS’ END RESTAURANT

LIVE BAND AND DJ ENTERTAINMENT 

SELECTION OF CANAPÉS

STARTER

Chicken terrine & spiced plum chutney 
with rustic bread

Seafood chowder with buttermilk scones

Cream of broccoli soup

INTERMEDIATE COURSE

Champagne sorbet

MAIN COURSE 

Pan roasted 6oz beef fillet with Pomme 
Anna & red wine jus with honey glazed 
heritage carrot

Wild mushroom, feta cheese & spinach 
filo parcel on a bed of piperade sauce

DESSERT

Chocolate fondant 
with dulce de leche sauce

Tart a citron with forest berries & 
Chantilly cream

Please note rates include VAT and a 12.5% discretionary 
charge will be added to the final F&B bill

NEW YEAR’S EVE 
GALA DINNER

£105.00 per person
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PLEASE CONTACT OUR EVENTS TEAM AT 
EVENTS@SUNBORNLONDON.COM TO MAKE A BOOKING

ROYAL VICTORIA DOCK, LONDON, E16 1AA
PHONE +44 (0) 203 714 8111

SUNBORNLONDON.COM


