
Event Food Menu 

Canapé Option
COLD

Smoked Salmon and Dill Cream Cheese
on Sourdough

Napoli Salami, Horseradish on Toast

Brie and Onion Jam on Herb Focaccia

Mini Onion Bhajis, Mint Sauce
HOT

Chicken and Chorizo Brochettes

Vegetable Spring Rolls 

£18 for 6 bites per person
Glass of prosecco on arrival – add £11.5

Fork Buffet 
Meat & Fish - Please select one
Vegetarian  - Please select one

Pudding Table - Please select one

MEAT & FISH

Sauté Chicken, Button Mushrooms and Tarragon Sauce

Lahore Chicken Curry, Cumin Rice and Flat Breads

Veal Escalopes with Wild Mushrooms

Slow Roasted Pork Belly,Pan Fried Chorizo
and Butter Bean Cassoulet

Roast Salmon Steaks with Capers and Lemon Butter

Chargrilled Tuna with Hazelnuts

VEGETARIAN
Chick Peas, Sweet Potato and

Spinach Dhal

Ricotta Cheese and Spinach Cannelloni

All served with hot buttered potatoes,
 Steamed green panache of vegetables 

and green salad, selection of breads

Pudding table
Dark Chocolate Bourbon Cream and Orange Pots

Vanilla Cheesecake

Crème Brulee

£48 per person
Glass of prosecco on arrival – add £11.5

Barbeque Menu
6oz Beefburger, Homemade Relish, Tomato

and Lettuce 

Cajun Spiced Chicken Breast

Vegetarian Moving Mountain Burger,
Homemade Relish, Tomato and Lettuce

(alternative Vegan and Vegetarian option - please specify quantity)

Dark Chocolate Bourbon Cream and Orange Pots

£39.50 per person
Glass of prosecco on arrival – add £11.5

*We are always looking to improve our offering.
Please do let us know if you require

a bespoke experience.

Sparkling Sweet Indulgence

Milk Chocolate Macaroons

Lemon Meringue Pies

Fruit Tartlets

Opera Shots

Mini Scones, Jam and Clotted Cream

£25 per person
Glass of prosecco on arrival – add £11.5

STEAK AND WINE MASTERCLASS
Please see our website for available dates

70% Dark Chocolate Parfait

70% Dark Chocolate Parfait

or

Baby Potato Salad with Italian Parsley
and Roasted Lemon

House Coleslaw

Welcome glass of Prosecco, Peach Bellini, Kir Royale or Elderflower Fizz

Dessert

Starters 

Smoked Salmon, Shaved Lemon, Horseradish Sauce (GF Option)

Slow Roasted Tomato Soup, Crème Fraîche, Toast (VG Option, GF Option)

Calamari, Lime Mayonnaise 

Burrata, Cracked Black Pepper, Cherry Tomatoes, Aged Balsamic (V)

Homemade Scotch Egg, Smoked Garlic Mayonnaise  

Garlic Butter Tiger Prawns, Tuscan Roll

Pan Seared Scallops, Crème Fraîche, Garlic Butter (GF)

Traditional Prawn Cocktail, Rose Marie Sauce

Mains 

Roasted Turkey Ballotine (GF)
Wrapped in Streaky Bacon, Roast Potatoes,

Parsnips, Carrots, Sprouts & Jus

8oz Fillet Steak (GF)
Prime beef served with Seasonal Vegetables,

Chips or Mashed Potato, Peppercorn or Béarnaise sauce

Slow Roast Pork Belly  (GF)
Creamed Spinach, Mustard Mash 

Wild Mushroom Risotto (VG)
With or without Baked Parmesan Crisp

Roasted Salmon
Warm Large Couscous, Lime 

Half Grilled Lobster (GF)

Garlic Butter, Chips

 

Baked Christmas Pudding ,Brandy Sauce 

Hazelnut Slab Brownie, Salted Chocolate Sauce, Vanilla Ice Cream

Madagascan Vanilla Creme Brûlée  (GF, V)

70 % Dark Chocolate Parfait (GF, V)

Mature Cheddar & Blue Cheese Plate

Christmas Day Menu 2024

Complimentary Christmas Crackers

Deposit required. Optional service charge of 12.5% at your discretion will be added to the final bill
Complimentary Christmas Crackers

Private area hire or full exclusive use available for your party.
Overlooking the River with great views of Magdalene College, by Quayside off Bridge Street

Tel: 01223 307030    www.riverbarsteakhouse.com

Christmas Parties & Functions

10% service charge added for parties of 8 or more

£78.00pp / £40.00 Children

(V) Vegetarian | (VG) Vegan | (GF) Gluten Free


