


S c o t t i s h  S m o k e d  S a l m o n
lemon crème fraîche, dill & capers

P r a w n  C o c k t a i l
king prawns & classic Marie Rose 

S m o k e d  H a d d o c k  &  C h i v e  M o u s s e
blini & roe

C h i c k e n  &  C r a n b e r r y
Terrine 

C h i c k e n  &  D u c k  L i v e r  P a r f a i t
cumberland chutney & toasted brioche

C h a r c u t e r i e  s e l e c t i o n :
prosciutto, salami milano, bresaola 

cornichons, pickled onions, caramelized onion chutney & apple chutney

S e a r e d  T u n a  N i ç o i s e
soft quail egg & olive tapenade

R o a s t e d  B e e f  S i r l o i n
watercress, beetroot, horseradish cream & pickled shallots

C o r o n a t i o n  C h i c k e n
toasted almonds & baby leaves

S t i l t o n ,  P e a r  &  C a n d i e d  Wa l n u t  S a l a d
blue cheese, ripe pear & candied walnuts

H o t - S m o k e d  T r o u t  S a l a d
beetroot, horseradish, watercres,  apple

B r i t i s h  H a m  &  P e a  S a l a d
mint, baby gem & mustard dressing

C O L D  A P P E T I S E R S  A N D  S A L A D S

M e n u



S c o t t i s h  S m o k e d  S a l m o n  C h o w d e r
potato, dill & chives

O x t a i l  S o u p  M a d e i r a
root vegetables & parsley

S O U P S

Fresh oysters, king prawns, smoked mackerel,scottish smoked salmon, 

mussels in white wine, calamari, lemon, 

Shallot vinegar & tabasco, cocktail sauce

S E A F O O D  B A R

M e n u

H O T  B U F F E T

L a n c a s h i r e  H o t p o t
slow-cooked lamb, onions & crisp potato topping

C o t t a g e  P i e
British beef, garden peas, carrots & creamy mashed potato

salmon, smoked haddock, prawns & creamy mashed potato
T r a d i t i o n a l  F i s h  P i e

B u t t e r n u t  S q u a s h ,  S a g e  &  S t i l t o n  T a r t
caramelized onion & watercress

B e e r - B a t t e r e d  H a d d o c k  G o u j o n s
crisp golden ale batter

C a u l i f l o w e r  C h e e s e  G r a t i n
aged Cheddar & mustard crumb

B a k e d  M a c a r o n i  C h e e s e
brocolli, sundried tomato & mushrooms

W i n t e r  Ve g e t a b l e  C a s s o u l e t
butter beans, root vegetables, tomato & herbs



H e r b - R o a s t e d  T u r k e y  C r o w n
chestnut & sage stuffing, cranberry & turkey gravy

H o n e y  &  C h a m p a g n e  G l a z e d  G a m m o n
wholegrain mustard sauce & caramelized pineapple

S l o w - B r a i s e d  L a m b  S h o u l d e r
rosemary, garlic & port wine jus

R o a s t e d  S i r l o i n  o f  B r i t i s h  B e e f  
horseradish cream & red wine jus

G R A N D  B R I T I S H  C A R V E R Y

M e n u

D E S S E R T S  &  A F T E R N O O N  T E A  
C o n t i n e n t a l  C h e e s e  S e l e c t i o n

crackers, grapes & chutney

Wa r m  S t i c k y  T o f f e e  P u d d i n g
rich toffee sauce

warm spiced fruit & golden crumble topping
A p p l e ,  B l a c k b e r r y  &  C i n n a m o n  C r u m b l e

T r a d i t i o n a l  C h r i s t m a s  P u d d i n g
brandy anglaise

M i n c e  P i e  F r a n g i p a n e  T a r t
festive mincemeat & almond frangipane

C h o c o l a t e  Y u l e  L o g
rich chocolate sponge & cream

B l a c k  F o r e s t  G a t e a u
chocolate, cherry & cream

C r è m e  B r û l é e
classic vanilla custard & caramelised sugar

F r u i t  T r i f l e
seasonal fruit, custard & cream

C h o c o l a t e  F o u n t a i n
with condiments

F r e s h l y  B a k e d  S c o n e s
Éclairs Doughnuts Profiteroles 



M e n u

D R I N K S
Prosecco

White and red wine

Książęce beer

Soft drinks

Coffee, tea

P R I C E

PRICE PER PERSON:
CHILDREN up to 4 years old:
CHILDREN aged 5-12 years:

395 PLN
Free of Charge
50% of the price

A 100% prepayment is required at the time of booking.
A 10% service charge will be added to final bill.

R E S E R VAT I O N S
floorno2@presidential.pl

+48 22 630 50 96
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